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For Reference — 
Do Not Take 
From the Library 





Eyery person who maliciously 
cyts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 
Penal Code of California, 
1915, Section 623. 
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AN ARMSTRONG ADVENTURE IN SPACE 


An Armstrong floor invites 
the outdoors into a bungalow 


natural beauty. Whether you're 
working in the kitchen, having 
breakfast in the sunny nook, or just 
relaxing together, you'll hardly 
notice where the inside ends and 
outside begins. The breezy pastels 
of the Sundial Solarian floor make 
this bright open space extend 
beyond its walls to include the 
whole outdoors. 





To see more photographs of this 
bungalow and two other remod- 
elled houses, fill out and mail the 
coupon below. We'll send you a 


This bungalow was dark and 
cramped until we knocked out a 
wall and added a greenhouse 


complete information package free. 
ae enclosure that lets every drop of | ee | 
sun come inside. See Armstrong Solarian floors ) 
Spenitema (at fe at your Armstrong retailer 
Next, a new Sundial™ Solarian® eae ae ; 
' : listed in the Yellow Pages under 
floor, in an airy leaf and flower pat- 


a ; “Floor Materials.” Floor Fashion 
tern, fills the room with a garden- ® 
eee, ; Center® stores 
like feeling and makes everything TE oer ti id 
work together. Mee OO oat 
selection of | 


Now, thjs multipurpose room in- : H}— Armstrong 
vites the whole family to share in its memes § fOOrs. 





Floor design copyrighted by Armstrong 
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Country and Western. 
Santa Fe by Thomasville. 


The spirit of the West, captured in To see all 44 pieces, send $3.50 (check or money 
a country collection from order) to: Santa Fe, Thomasville Furniture, Dept. 
Thomasville. This uniquely Ameri- 69TSN, Thomasville, NC 27360. For the name of 
can look makes itself at home any- your nearest Thomasville Gallery™ or Authorized 
where. The entire collection is available in natural Thomasville Retailer, call 1 800 225-0265 and 
fruitwood finish. Selected pieces are also available ask for Dept. 69TSN. In North 
in paint finishes. Carolina, call 1 800 672-4224. 
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pkins and more on San 
Obispo’s harvest roads 





lively approaches with 
international eggplant 





ow your own bouquet of 
our native penstemons 
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Frozen fantasies in Japan’s north .... 
Horse show in Golden Gate Park .... 


Ireland’s first national park 
Mountain lions’ new home in Tucson 
Dining aboard on San Francisco Bay 
Side-roading it in San Luis Obispo 


Reviving 51 Fresno lampposts 
Sliding door splits L-shaped bathroom 
A board for perfect slices of eggplant 
Cedar chest is built-in seat 
Hillside house with pop-outs, grids 
Five small rooms became long kitchen 
Easy to reach under-sink items 
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The Changing Western Home* 

How to catalog your collection ..... 
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Our cover picture by Glenn Christiansen 
shows an airy barbecue pavilion in 
Brentwood, California. This and seven 
other outdoor kitchens are featured 

on pages 80 to 85. 
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THE FIRST CRUISE THAT FEELS MORE LIKE A YACHT 
THAT SAILS THAN A HOTEL THAT FLOATS. 


Imagine a new cruise ship based 
on the belief that the most exciting way 
to experience the sea is not on a ship 
that plods through the ocean but grace- 
fully sails through it. 

Hence, imagine a ship 440 feet 
long with sails that rise majestically some 
185 feet above the sea. 

A cruise ship, that for the first time, 
combines state-of-the-art computerized 
technology with the romance of a sailing 
vessel. 

What might a typical day be like 
on such a ship? It is 8am, and you are on 
your way to Tobago Cays, a small cluster 
of Caribbean islands 20 miles off the 
coast of nowhere. 

As the ship slowly comes to rest, 
the sails are taken in, and your eyes 
open up. 

Perhaps, you start your day with a 
walk on deck, a swim in the pool, or a 
workout in the exercise room. 


Having satisfied your appetite for 
exercise, you feel like breakfast. Which 
you take in an open-air dining room that 
looks out over the sea. 

The rest of the day is yours to 
explore. A zodiac takes you and some 
friends ashore where you discover the 
Caribbean as it was before developers 
took over. 

Or maybe you fulfill that promise 
you made to yourself years ago and, 
finally, try your hand at windsurfing or 
scuba-diving. 

Or maybe you spend the day 
enjoying that most popular leisure-time 
activity of all: lying poolside taking in 
some sun. Knowing that tomorrow is 


another day filled with more of the same. 


Or more of something different. 

Which is really the idea behind a 
Windstar cruise. To provide just 150 
people with a 7-day vacation void of 
schedules, void of hassles, and full of 


© 1986 Windstar Sail Cruises, Limited. For tree brochure, write to 7415 NW. 19th St., Miami, Florida 33126. Wind Star: Bahamas Registry. 


relaxation. 

If you've always dreamed of a 
vacation at sea like this, ask your travel 
agent about a Windstar cruise to the 
Grenadines or French Polynesia. (Our 
maiden voyages are December 13,1986 
from Martinique to the Grenadines and, 
June 1987 from Tahiti to the Society 
Islands.) Or call (800) 258-SAIL, or in — 
Florida call (800) 341-SAIL for more 
information. | 
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What a cruise was always meant to be 
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perful of sand helps shade one elephant seal’s molting skin; at required minimum distance of 20 feet, Afio Nuevo visitors look on 


New way to see Afio Nuevo’s summer elephant seals 


inter, more than 120,000 visitors trek 
Afio Nuevo State Reserve to see the 
Id’s largest mainland breeding colony 
orthern elephant seals. Some 3,000 
s descend on the reserve’s beaches to 
le and breed from December through 
il. The only visitor access then is by 
ded tours, and tour tickets often sell 
well in advance. (Tickets are available 
pugh Ticketron starting in November.) 
in recent years, increasing numbers 
w up to 500) of elephant seals have 
ed at Afio Nuevo through summer; if 
go now, you'll miss seeing the court- 

rituals, but have much pleasanter 
ther and an easier time with logistics. 


1 don’t need advance tickets, but you 
st stop at the visitor center for a free 
jmit to enter the elephant seal area. 
1 hike about 3 miles round trip on a 
j| over the dunes to observe the seals; 
nember they’re protected by law, and 

must stay at least 20 feet away from 
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them. At the beach, docents stationed 
near the seals will answer questions. 
The animals at the reserve now through 
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Adorned with flower beds, Salt Lake City’s 
Chase House shows floral art this month 





October are mostly adolescent males, in 
molt. They bellow at each other in mock 
battles, presaging the more serious court- 
ship activity of winter, when the huge, 
long-snouted bulls arrive. 

The reserve (entrance fee is $2 per car) is 
open 8 to sunset daily. Visitor center 
hours are 10 to 5 daily except Mondays, 
when you can pick up the permit at the 
entry kiosk. Docent training begins Sep- 
tember 30; for details, call (415) 879- 
0454. Afio Nuevo is about 30 miles south 
of Half Moon Bay on State 1. 


Flowers and art in Salt Lake 
City’s biggest park 


In August and September, the formal gar- 
dens in Salt Lake City’s Liberty Park are 
ablaze with color. Big beds in front of 
greenhouse, the aviary, and nearby C! 
House bloom with begonias, da 
marigolds, zinnias, and more from “ st 
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until the first frost (any time from mid- 
September to November). You can enjoy 
the color on a stroll or as you picnic on a 
tree-shaded table near the gardens. 
Through September 21, the Chase House 
is celebrating the bounty of blooms with 
an art show, “The Subject Was Roses.” It 
will include a juried competition of some 
60 paintings, watercolors, and photo- 
graphs—all featuring plant imagery. 
The works will be displayed throughout 
this eight-room adobe, built in 1853. 
Chase House was renovated two years ago 
and taken over by the Utah Arts Council. 
It now shows off the Utah State Fine Art 
Collection, as well as other works by Utah 
artists and craftsmen. It’s open, free, from 
noon to 5 Tuesdays through Sundays. 
Both Chase House and the formal gar- 
dens are in the center of 100-acre Liberty 
Park, at Sixth East and 1100 South 
streets. From downtown, take Utah Tran- 
sit Authority bus 27, 32, or 33. 
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Ear pressed to rubber-ringed sound tube, visitor listens for subtle wave sounds 
at new bayside amphitheater. The Marina and Fort Mason are in the background 


DON NORMARK 





Against the Denver skyline sits Forney Transportation Museum's classic engine 444 


Denver’s growing transportation museum 


It’s the biggest transportation museum in 
the Rockies, one of the few in the country, 
and still growing. The range of the collec- 
tion at Denver’s Forney Transportation 
Museum is whimsically varied: owner 
J.D. Forney picked up whatever caught 
his fancy. So you'll see antique sleighs, 
bicycles, motorcycles, farm vehicles, rail- 
road cars and engines, and unusual auto- 
mobiles. 


A search for one car, back in 1950, start- 
ed the whole museum. J.D. wanted to buy 
a 1919 Kissel touring car, the model he’d 
driven when courting his wife. Various 
other cars turned up before the Kissel, 


and he quickly acquired an assortment of 


0 


vehicles—including some 17 pieces of 
railroad rolling stock. Highlights of the 
now 300-piece collection include a 1941 
steam locomotive (the world’s largest); a 
1931 one-seat cycle car; and the most 
recent acquisition, a 1980 Quickie Air- 
craft (a single-seat, kit-built airplane). 

In fall, visitation drops off a bit, and you 
can roam more freely over the museum 
and its 2-acre yard. 

The Forney museum is at 1416 Platte 
Street; there’s free parking adjacent. Ad- 
mission is $3 ($1.50 for ages 12 to 18 and 
50 cents for ages 5 to 11). Hours are 10 to 
5 Mondays through Saturdays, 11 to 5 
Sundays. 


San Francisco’s Wave Orga 
offers Bay sights and sound 


The lapping waves of San Francisco } 
are playing a new song now that the cil 
Wave Organ is finished. Just how mu 
the organ sounds is up to the ear— 
imagination—of the listener. 


The Wave Organ, built by artist P 
Richards and stonemason George Go 

lez, was funded through the Explorat 
um. Materials, some labor, and fu 
($120,000) for the work were donated 


The site is a stonemason’s (and sig 
seer’s) delight. Carved into the tip 0 
jetty, the Wave Organ amphitheater } 
built from old paving stones and fr 
ments from forgotten mausoleums. Cu 
ing walls step down to the water, affo 
ing a view that takes in Alcatraz ¢ 
Marina Green. 


On weekends a lively parade of be 
swoops out from nearby yacht clubs. 7 
showy Big Boat Series races—old woot 
yachts—start at noon on September 
29, October 1, 3, and 4. 


As for the music, some of the comm 
we heard were caustic: “Sounds like 
upset stomach” and “Quick, call 
plumber! The toilet won't stop flushin 
The gurgling and sloshing sounds are 

plified by a moving column of air trap 
in varying lengths of pipe that snake do 
to the Bay. At very low tide, the orge 

virtually silent. But at high tide, you 

sit on the center bench or press your 
up to the holes and hear a lively soun 


There are no signs for the organ, but 
at the eastern tip of the jetty past thet 
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~ Youll find alot more than Australia 
_and New Zealand to write home about. 
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Angeles vinced the readers of 
Travel-Holiday magazine 
co vote Air New Zealand 
the world’s best airline. 
For South Pacific ee 
starting at $15 a day,’ simply call 


wristchurch and Wellington. It's a world New 
lorful adventure, and you can 
all on Singapore @ Norfolk Is. 
Jew Zealand. Brisbane @ 
t's because only 

Auckland 


New Zealand ZIVES qerenn 

so many flights meioourne @ = @ weitrcon your travel agent or Air New Zealand at 
tour packages to so oe TO chrstchuren 800-262-1234. Address the possibilities. Then 
laces in the South Pacific. @ oo yourself on a memorable holiday. 


g all 23 of New Zealand's 
cities. On the way, you Il sample 2 air new ZEdtafid 


<: *Based on Jetset Jours Super Value Fly/Drive package 


cuisine. a moey vo 800-421-4603; in California. 800-252-2035. Price excludes airiare. 
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FREDERICA GEORGIA 


Red 





MALL Flanked by this year’s King 
_ and Queen of Ribs, editor 
ichaels Morgan scores current beef 





rib competitors. Among the 
awards are ones going to 
the best, the messiest, 

and the most tender 


“" 


cma. | 


One more trip to San Luis Obispo... for ribs 


she uncovered a region proud of its rural 
pleasures. To prove the point, Morgan 
developed the back-road journeys in the 
article beginning on page 70. 

After all her exploring of orchards, 
ranches, and vineyards, the trip to the 
cook-off came as a welcome bonus. 


Even the mayor participated, but this 
was no surprise to staff editor Katherine 
Morgan, who recently joined seven 
judges at the fourth annual San Luis 
Obispo rib cook-off. 


The cook-off came at the end of 12 
months of research in the county, where 
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vard, turn north on Lyon Street and p 
on the jetty. The site is open daily daw 
dusk; admission is free. 


Going ape in Sacramento 


Most impressive among recent imprq 
ments at the Sacramento Zoo are the 
primate quarters, spacious environme} 
that let you see orangutans and S 


zees in a more natural setting. 


Zoo officials hope the habitats will 
courage the animals to be more active é 
perhaps in the long run be suitable fo 
breeding pair—important especially 
the endangered chimps. The chimps | 
communicative animals with a comp 
repertoire of vocalizations and gestul 
and fun to watch. Their new qua 
include a termite mound: in the w 
chimps employ stick “tools” to extr 
and eat termites, and it’s hoped the 
animals may enjoy this activity. 

The orangutan is less active but has 
expressive, intelligent-looking face. 
scowl, hunched shoulders, and round 
belly might call to mind the image} 
Winston Churchill. i 
The Sacramento Zoo, at 3930 Willig 
Land Park Drive, is open 9 to 4 weekda) 
9 to 5 weekends; admission is $2.50 (| 
for seniors and ages 3 through 12). 


New acreage and activity 
at Jack London historic par. 


If your harvest-season travels take y 
into the Sonoma County wine count 
near the Valley of the Moon, you mig 
enjoy a Glen Ellen stopover at Jack L 

don State Historic Park. With the acq 
sition of London’s Beauty Ranch, it’s be 
expanded from 35 to 800 acres. 


There’s a small visitor center, and you | 
walk a short trail to the magnific 
scorched ruins of London’s Wolf Ho 
You can also take a short self-guided 
through the newly acquired acreage. 


From 2 to 6 on September 14, a pi¢ 
(featuring specialties of some 30 area 
taurants; $20 for adults, $8 for age: 
through 20) will help fund restoration 
the ranch buildings. The project, spe 
sored by the California State Parks Fo 
dation, will begin with the Londons’ ¢ 
tage, then continue with an elaboré 
stone piggery and silos and barns. 


From Sonoma, drive north about € 
miles on State Highway 12; take Arne 





It makes salads, dressings, ice cream, tacos, 





And owr ing the 8 Plus is as easy 


aS US Ng t. The: eWw DLC -8 Plus may 


ery well be the best value Tor your 
on ox c 3 Bears 3 ‘3 
id Hy ror tS orice nere is no 
other food processor that will 
do aS much Tor you, and do 
it as well 


+ 


You'll use it to make egg 


and tuna salad, cole slaw, cake 
alt ‘ y recipes, like the layered 
Aiiad you see here, trom start to finish without washing 
rwiping the dow 
You will use it and use it. Every single day, ever y time 
DU COOK 





WHIRR, WHIRR, WHIRR. 
In the press of a buttor 

and the bat of an eye, the 
Cuisinart 8 Plus does 
some amazing 
things. 
Like 
make a meal 
for up to 10 
people. And 
save 50% of 
s the time. 

See that 
taco? The 8 Plus 
prepared all the 
fillings in less than 2 
minutes. It mixed the 
batter for 60 cookies in 
BSS than 60 seconds. It can knead 3 
ounds of bread dough in 3 minutes. 
Sliced the tomatoes, peppers and 










| 















mixes chocolate chip cookie dough, shreds and slices— 


AND IT WON'T BITE. 


onions, shredded the lettuce, carrots 
and radishes, and made the dressing in 
one workbowl and in no time at all. Then 
it went on to easily make the ice cream. 
And because the 8 Plus has about 
22% more capacity than standard-size 
food processors, it not only does more 
for you, it does more of it. Yet the 
8 Plus is so sleek and pe 
compact, it easily fits 
on this page. 
And its 
easy to clean. 
All parts 
except 
the base go in the 
dishwasher. 


WE WON'T LET 
YOU FAIL. 


Want to belong 
to our Club and get 
our monthly 
newsletter, 7he 
Cuisinart Cook? 

You will when 
you buy an 8 Plus. 
We'll give you a free 
three month member- 
ship to the Cuisinart 
Cooking Club, created 
to help you get the 
absolute most from 
your new food 
processor. If 
: you ever 

need help, 
call our toll-free 
number, (800) 
243-8540. For more 
information about the 
8 Plus and, if you wish them, 
“Quick & Easy Recipes” for foods 
shown on this page, write 
to us at the address below. 


Cuisinart 
DLC-8 PLUS 


Cuisinarts, Inc., Dept. 11, RO. Box 2150, 
Greenwich, CT 06836-2150 


















INTRODUCING KINGSWOOD 


Teaspoon 
sample 50¢ 


Oneida Sample Center 


| P.O. Box 9777, New Brighton, MN 55197 


Beautiful beginnings start with Oneida 
stainless. Please send me a sample stain- 
less teaspoon in the pattern(s) I have 
checked. I am enclosing $.50 plus $.25 
postage and handling for each spoon 
ordered. Offer is limited to a choice of up 
to three spoons, one spoon per pattern. 
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Central West Travel Guide 


Drive left toward Glen Ellen, then follow 
London Ranch Road west into the park 
(open 8 to dusk daily). Entrance fee is $2 
per car. 


Why not whip up 
a San Francisco tornado? 


Most Westerners never experience one of 
the terrible wonders of the natural 
world—a tornado. These violent storms, 
much more frequent in the Midwest, can 
build wind speeds of up to 300 miles an 
hour, and their mysterious beginnings, 
dark visages, and capricious movement 
hold a grim fascination. 

A new exhibit in San Francisco’s Explora- 
torium is one of the few places man has 
control over the tornado. Push a button, 
and you set in motion the forces that 
create a whirling vortex of warm, mois- 
ture-laden air. The graceful, wraith-like 
wisp you'll see here may not recall the 
freight-train roar and terror of a tornado 
touching down on the Great Plains, but 
the principles are the same. This is the 
newest among some dozen exhibits deal- 
ing with weather, wind, and motion. 


The Exploratorium, located in the Palace 


For travel planners, a September 1986 check list 


Luxury bike trip in Rockies. About 80 
miles southwest of Denver, eight-day 
Breckenridge-to-Aspen ride begins on 
September 10. Route is easy enough for 
nonathletes; support van can give lifts. 
Cost of $1,260 covers lodging at inns (one 
night in a mansion where a mystery is 
acted out), most meals, use of 15-speed 
trail bicycle with upright handlebars, day 
raft trip on Colorado River. Call Progres- 
sive Travels, (800) 826-8621 from Colo- 
rado or 245-2229 from other states. 


Scottish farm holidays. Stay on a farm- 
stead or croft and have breakfast and an 
evening meal for about $21 per person 
(less for children sharing parents’ bed- 
room). Minimum stay: three nights at 
each farm, two nights if you book a week 
or more total. If you wish, help collect 
eggs or herd sheep on some farms. For the 
brochure Scottish Farmhouse Holidays, 
write to British Tourist Authority, 612 S. 
Flower St., Los Angeles 90017, or call 
(213) 623-8196. 

Bali beach resort. Package trip to Indone- 
sian island east of Java gives you five days 
and nights at a modern hotel on Sanur 
Beach. Cost of $1,260 includes round-trip 
air fare from San Francisco or Los Ange- 
les, lodging, breakfasts. Now through 
May 1987, flights leave Sunday evenings, 
return Sunday mornings. For more on this 
and other World Adventures Bali trips, 
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Twisting languorously up to lights, colu 
of moist air in tornado exhibit is sucked 
from humidifier at base toward fan at to, 


of Fine Arts at 3601 Lyon Street, is op 
10 to 5 Wednesdays through Sunda 
admission is $4 for adults, free for c 
dren under 17. 


see a travel agent or call (800) 221-8687 
in California, 222-8687 from elsewhere. 
Norwegian coastal voyage. One-class 
mail-cargo steamers leave Bergen daily on 
2,500-mile, 11-day round trips to Kirke- 
nes. The 200-passenger ships make 35 
stops. Cost, depending on cabin and sea- 
son, is $586 to $1,243 and includes fixed 
menu meals. One-way and segment op- 
tions are offered; shore trips cost extra. 
Write to Bergen Line, 505 Fifth Ave., 
New York 10017, or call (212) 986-2711. | 
Temples, hikes in Japan. On 15-day es- 
corted tours—two led by a Buddhist 
priest—participants hike mountain trails 
and sleep on futons. Trips with priest fo- 
cus on temples and the effect of religion 
on modern Japan; others blend hiking and 
cultural activities. Tours begin in Tokyo 
in September and October 1986, May 
1987. Cost of $1,900 ($2,175 with priest) | 
includes all meals. Write or call Journeys | 
East, 2443 Fillmore St., #289, San Fran- | 
cisco 94115; (415) 931-2509. 


What a travel agent can do for you: pro- | 
vide information on tours; help you plan a 

trip; reserve space on air, rail, bus, and | 
ship lines; make hotel, ranch, and resort | 
reservations. Travel agents usually do all 
this without charge, but they do charge | 
for “custom” tour service. 


buckle up—together we can save lives 


Put a $25 lid 
on major car repair costs. 


With Ford ESP Plus’” you never pay more deductible. That’s ESP Care™ 
than $25—whether it’s for a $600 repair or a If you own (or plan to own soon) a new 
$60 repair. You pay no parts or labor charges. —_ Ford car or light truck, Mercury, Lincoln or 
Just a $25 deductible each repair visit. No Merkur, find out more about the peace of 
matter how many different covered parts mind that ESP protection brings. See one of 
need to be fixed. the over 6,100 Ford and Lincoln-Mercury 
ESP Plus covers thousands of parts—even dealers throughout the U.S. and Canada who 
high tech components—for up to five years or _ Offer the Ford Extended Service Plan. Or call 
60,000 miles, whichever comes first. toll-free 1-800-FORD-ESP. The Ford Extended 


ESP Plus is only one of the Ford Extended Service Plan—it's the only plan with the Ford 
Service Plans available. There’s even a plan name on It. 
that provides scheduled maintenance andno ~ Ford Extended Service Plan 
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Heading south on Kentucky Ea pobeaee es bdo downtown. Some storefronts have 
tenants, some don’t. Squarish Mutual Relief Building stands out against low hills 


DARROW M. WATT 


Tron facing was 
thought, in 1880s, 
to fireproof 
buildings. Look 
closely for details 
like moustachioed 
faces over windows 








Nudging interest is expressed b 
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Petaluma... gathj 


Cheese-maker, bakers, oyst 


There’s plenty of there there: you couldn’t mistake Petaluma | 
anywhere else. 


It’s a more-than-pleasant place to spend a leisurely day—all 
less than an hour north of the Golden Gate on U.S. Highw) | 
101. We suggest, as an excuse for several stops in town, progr’ | 
sively gathering ingredients for a picnic, then making your wie 
to the historic Petaluma Adobe, just east of town, for a la 
relaxed lunch under tall shade trees, amid oat grasses a 
roosters. Along the way, you can tour a dairymen’s chee} 
making co-op, buy salami at a 1920s speakeasy, and sti} 
residential and commercial blocks of great architectural inter 
(Petaluma even has its own iron-front district). Or just leano 
bridge, musing on time and the river. If you plan appropriate) 
you can also visit a miniature-horse ranch. 


i 


What makes this town so appealingly itself? A comfortat} 
fog-moderated climate; rich soil, fine trees, and agricultu} 
hinterlands that form a dairy-studded greenbelt around jj 
settled area; a river that labors, at its turning basin, to spell | 
own initial in the heart of town; splendidly upright commerc # 
: = buildings; handsomely aging, lawn-surrounded homes; ai) 
He’s not very tall, and not very old. Three-week-old miniature townspeople willing to take a stand (Petaluma was the fi) 
horse at Winners’ Circle Ranch requires seated pose for petting community in the nation to attempt to control its own grow} 
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s picnickers unpack at shaded Petaluma Adobe table 


picnic as you tour 





Creamery tour (top) reveals a world of white 
curds and stainless steel. In retail shop, 
approachable mouse offers cheese samples 


the old side streets 


oric adobe, Victorian ironwork «.. the river town invites walkers 


d won a U.S. Supreme Court case on the issue in 1974). 

e town’s silhouette is mostly Victorian-ornate. But the impos- 
g irdustrial shapes of grain elevators and silos add a steeply 
ttical dimension. Open spaces and small parks, accommodat- 
ig activities from livestock auctions to Little League playoffs, 
ak up any blockiness in a downtown that escaped the 1906 
rthquake and stands, now, in unique coherence. 


taluma’s a small town (38,000); the hardware store has a 
idal registry. But local ambitions are expansive, ranging from 
ist-wrestling championships to the staging of original opera. 
e attitude is can-do. 

pal ambition and pride-of-place are part of the reason why 
*taluma was just chosen to participate in California’s brand- 
*w “Main Street” program, under the auspices of the National 
rust for Historic Preservation. Local planners are already at 
ork on downtown revitalization—and will soon have guidance 
om specialized National Trust consultants. 


river town begins to reclaim its river 


s often happens, a bend in a river made a town begin. But in 
1€ century since its heyday as a grain-shipping port, linking 
an Francisco to the south with Sonoma County farmlands to 
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the north, Petaluma has literally turned its back on its river. It’s 
gone from grain to chickens to dairy, from steamers to railroads 
to trucking. 


With the demise of the chicken industry came suburbia and 
light industry. U.S. 101, which for the first half of this century 
ran through town, parallel to the river, moved east. Petaluma 
had been linear; it now began to sprawl eastward. 


Present plans, a design known as “River Walk,” call for re- 
claiming the riverfront. The design is posted right near the river, 
in the shopping and dining complex inside the Great Petaluma 
Mill (at the foot of B Street), so you can conveniently trace the 
projected improvements. Where railroad tracks now prevent 
public access to the riverfront, a boardwalk promenade is 
proposed. Water Street, running along the river’s west bank in 
the oldest part of town, is eventually to be closed to motor 
traffic, and the old brick buildings along it—now facing up- 
bank, toward Petaluma Boulevard—are to be reoriented and 
opened toward the river. 


Building your day in Petaluma 


It takes a little longer than going all the way on U.S. 101, but 
we recommend you fork northeast on State 37, then take the old 
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Enter town from Lakeville on D Street; park in garage 
at Keller and Western, in Old Town (west of river). 
Take Washington to Adobe, or do loop drive we suggest 


Tied by history, boats dock at riverfront restaurants 
in pre-1906 brick buildings, near old 
grain elevator. New promenade is planned here 


Bodega 





mt 
R. VALENTINE ATKINSON 


Lakeville Highway into town. This way, you follow the river in 
from San Pablo Bay, through an agricultural, 19th-century 
Petaluma alive today (though not unthreatened). You'll pass 
hayfields and dairy barns, fog-damp grasses stirring with red- 
winged blackbirds. You'll find Holsteins at home in a broad, 
creek-laced valley crossed by eucalyptus windbreaks. 


Just after you pass 101, look right for what appears to be a red- 
brick factory from 19th-century New England. This is Sunset 
Line & Twine, originally built to manufacture thread from 
Chinese silk and today producing nylon fishing line. 


Cross the river on the D Street drawbridge; if a boat’s going 
through, you get to stop 8 minutes and watch the bridge in 
operation. Follow D Street past Walnut Park about as far as 
10th Street; this is Petaluma’s finest residential neighborhood. 
Exploring side streets, thread your way over to Western Ave- 
nue, enjoying the numerous carpentered curlicues en route. 


At the California Cooperative Creamery (Western and Baker), 
you can view a short film and join a cheese-making tour. The 
creamery’s pleasant retail shop can help with lunch supplies. 


Three blocks east on Western is the chamber of commerce 
(314); pick up a flier describing a self-guided downtown walk- 


Taking a grassy break in Hill Plaza Park to check tour 
map, walkers rest near elegantly proportioned 
colonial revival house designed by Julia Morgan in 1930s 
DARROW M. WATT 
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ing tour (weekends, get it at Markey’s Cafe, next door). Pi 
free in the new garage; upper floors allow longer parki 
Walking downhill, you follow the Golden Concourse (the na 
is incongruous now, but River Walk envisions big chanj 
here). You’ll pass several bakeries; buy bread at one. a 


You'll find the walking tour brochure generally interesting. | 

don’t follow it to the letter: it has a maddening habit of direct 
you to what are now merely “sites” of past glories alleged i in 
text. The oldest street is Water, a service alley from docks 
warehouses; Petaluma Boulevard—built, as locals say, on “Tif 
money’ —and “egg money” Kentucky Street came soon af} 
It’s a fine old downtown, with a rich stock of signifi 

buildings—even an iron-front district. In the 1880s, elabo 

cast-iron fagades were bolted to buildings on the south side! 
Western between Kentucky and Petaluma Boulevard; indivi 
al structures elsewhere were also completely or partially ir 
faced. More iron waits, presumably, under newer false fron 


Next to the Great Petaluma Mill, linseed fumes may ent 
inveterate refinishers into an old post office building, j 
converted to an antiques collective; have a look. 


Going north on Petaluma Boulevard, walk up to Hill Pl 
Park, greenly nestled between Mary and Martha streets, for 
overview of town and a close-up of the outstanding Julia M 
gan—designed residence across from the park on Martha. 


A stop at Volpi’s (124 Washington Street; closed Sundays) « 
reward you with lunch meats, the famous (and fatiguij 
Rosen’s cheesecake, and a glimpse at the dimly lit, respectfi) 
populated “back bar,” an institution since Prohibition days} 
Drive west on Bodega Avenue. Johnson’s Oyster (1105) s| 
fresh seafood cocktails; you'll also pass a serviceable fruit sta 
After a few blocks, turn right on Thompson Lane (passin 
mushroom farm at 782), then right again, following Skilln! 
Road across Petaluma Boulevard into Corona Road. Notice 
Corona, the remarkable concentration of old chicken coops| 
Turn right on Adobe Road and drive about 2% miles to Pi} 
luma Adobe State Historic Park (open 10 to 5 daily). There 
shade trees, rest rooms, tables. Relax; then visit the adobe 
cents) and see the version of “Main Street” that Geni} 
Vallejo developed with his Indian laborers in 1836. 

Take Adobe Road a few miles southeast to State 116 and 
Lakeville Highway. Winners’ Circle, a miniature-horse rat # 
is at 5911 Lakeville; shows ($2 to $5) start at 11 ani 
Wednesdays through Sundays. 
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he Sea Ranch 


VACATION HOME RENTALS 


over the beautiful Northern California 
ast. Walk among redwoods and wild- 
vers. Watch whales or explore tidepools. 
ommodations range from forest cabins 
bcean front homes. Tennis, golf, swim- 
ig and saunas available. Rates range 
1 $110-280/weekend and $315-820/week. 
ated 105 miles north of San Francisco. Call 
rite for free brochure. Lot and home pur- 
se information also available. 

RAMS HEAD REALTY—RENTALS & SALES 

123, The Sea Ranch, CA 95497 (707) 785-2427 
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(Silverado Country Club) 
707-255-6644 
Enjoy the beauty of Silverado and 
PT eT hd 
elaxing in a FAIRWAYS CONDO. 
Golf. Swimming. Wine Tours. 
Rates per night —- week — month. 
Mid-week Specials 
Four at $175.00 or Two at $95.00 
100 Fairway Dr., Napa. CA 94558 
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ee high in the eastern hills, a spectacular 
view of the Napa Valley and beyond 
>omplements this spacious inn with three very 
rivate guest suites. 2-person spas, wet bar, full 
Mrivate bath, king-size bed. A perfect retreat . 


6380 SILVERADO TRAIL 


: NAPA, CA 94558 
1-800-822-5151 or 1-707-944-1224 
















For Those Seeking Solitude 
iormal elegance in a spectacular mountain setting. Far from the 
addening crowds—A private Hide-Away 30 miles from civilization. 
1 island of quiet culture—a unique blend of French-Swiss in the 
ountains of Humboldt County. Experience quietness that is unimagi- 
ible, crisp mountain air, sparkling streams and spectacular views 
ym 3,000 ft. We share our mountain Chalet with just one or two 
uples. For cozy comfort, gourmet meals, and personal attention, 
CHALET de FRANCE 
ox 20-A, Kneeland, CA 95549. (707) 443-6512/444-3144 








Golf 
BC cy 
Clad 
Fishing 


—— 


SONOMA COAST 


Seashore Home Rentals 


ale mR een ety 
CA 94923 © 707-875-2205 
C/VISA © FREE Color Brochure 
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A unique complex of specialty 
shops and restaurants 
housed in a 116-year-old 
winery building. 


YOUNTVILLE * NAPA VALLEY 
(707) 944 * 2451 





HARTSOOK COUNTRY INN 


Adjoining Richardson Grove State Park and 
The Eel River. Cozy cabins nestled under 
Giant Redwoods. Delicious meals, homemade 
pies and breads, Write for color brochure: 
Hartsook Inn 
Hwy. 101, Piercy, CA 95467 
(707) 247-3305. 





Stay in a cozy bed & breakfast, 
a luxurious hotel or a resort that 
has everything. Tour the winer- 
ies, take a balloon ride or sink 
into a mud bath. Ask for ‘The 


Noon oe 
PE done € ¥% Works.’ 
SS 20 Min. from Marine World 


RESERVATIONS & INFO - (707) 252-1985 - CA 800-251-NAPA, 
OR WRITE 1598 YAJOME, NAPA, CA 94559 


(We are a no fee reservation referral service) 





PRR 5 P.O. BOX 5059 
“EEE NAPA, CALIFORNIA 94581 
“ced! (707) 257-7757 — (707) 944-1222 


A BED AND BREAKFAST RESERVATION SERVICE IN THE 
FAMOUS “NAPA VALLEY REPRESENTING UNIQUE 
QUALITY INNS THROUGHOUT THE ENTIRE VALLEY’ 

ADVANCE RESERVATIONS ARE RECOMMENDED 
9A.M.-9 P.M. -7 DAYS A WEEK 

















NAPA VALLEY LODGING 
HOTEL HOTLINE 

“ONE CALL DOES IT ALL” 
FREE |NFORMATION AND DIRECT RESERVATION 

LINE into 95 INNS, B&Bs, Resorts, 

Hotels, & Golf Clubs 
(A Centralized Reservation System) 
ACCOMMODATION REFERRAL 
(707) 944-8891 
Yountville, CA 94599 

INDIVIDUALS ¢ GROUPS 





WEST MARIN VACATION RENTALS 
Take time to explore wondrous 
POINT REYES NATIONAL SEASHORE 


Inverness, Pt. Reyes, Dillon Beach 
only 1% hr. from San Francisco 


Weekend, weekly or monthly stays in 
comfortable, fully equipped 1-2-3-4 
bedroom homes. Write or call 
West Marin Vacation Rentals 
Box 160, 11150 Si Francis Drake Blvd 
Pt Reyes Station. Ca 94956 
415-663-1776 


fv of West Marin Real Estate 


Specialist in buying and 
selling West Marin properly 
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Elegant Accommodations 
in Historic Yountville 


Nine restored vintage 
railcars (nine suites) 


furnished with the ultimate 
in contemporary amenities. 


6503 Washington St. 
(707) 944-2000 





Yountville 


Sonoma County 





Great Family Getaways 


Unwind in one of our seaside vacation homes in charming 
Bodega Bay. Choose a cozy cottage in the dunes or a luxury 
cliff house overlooking the Pacific. Beachcomb, hot tub, 
bird-watch, fish and dine on fabulous seafood. Call or write: 


VACATION RENTALS by George Haig Realty 


P.O. Box 38 Bodega Bay, CA 94923 (707) 875-2221 









El Dorado Inn 


Enjoy Wine 
Country 


Romance 
this Fall 


Our fireside lounge, gourmet restaurant, and elegant 
rooms on historic Sonoma Plaza will light up your 
life. Superb banquet and wedding facilities. Free 
brochure with tourist information: 
EL DORADO INN, 
405 First Street West, Sonoma, California 95476, 
(707) 996-3030, (800) 453-8181. 
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The 
call of the 
LY) 


Po BIRO Rae Cr here save 


with our Midweek Getaway: 

3 days and 2 nights for two, only $139. 

Plus other surprises. 

Call (707) 785-2371 for details. 

C (These rates are effective 

La To) f through November 1, 1986.) 
The Sea Ranch Lodge 


110 miles north of San Francisco. 
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Timber Cove Inn 
On the Wild Sonoma Const 
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ON 26 OCEANFRONT ACRES 
PRIVATE HOT TUBS ® FIREPLACES 


707-847-3231 


21780 NO. COAST HWY. 1, JENNER, CA 95450 


THE ART OF 
RELAXATION. 


Indulge yourself with a 
vacation to the extraordinary 
Russian River area. 


It’s the perfect getaway! You'll enjoy 
the resorts, world-class wineries, 
restaurants, expansive beaches, and 
abundant water recreation. Vacation 
your worries away! Call us for free 
information and brochures. 


CALL TOLL-FREE 


ehh (800) | 253-3800 or «4 





Affordable Luxury 
in Sonoma 
Wine Country 


Just 55 miles north of the “Golden 
Gate” the acclaimed “Wine Country 
Sheraton” is your-yheadquarters for 
exploring the coast, the redwoods, 
over 100 wineries and more. 

One night’s lodging, choice of 
Friday seafood buffet or Sunday 
brunch, gift of wine, wine map, late 
check-out up to 3 p.m., useof our 
full resort facilities—golf, tennis, 
pool and spa. 


95* 
per person 
double occupancy 


“Available Friday, Saturday, or 
Sunday. Tax additional, not 
available for groups. 


The hospitality people of [TT 
Hwy. 107 & Mendocino Ave, 
Santa Rosa, GA 95401 707-523-7555 


Reservations 1-800-833-9595 (CA) 
1-800-325-3535 


3 Californias. 3 days. 
$300. 


Monday Explore Pt. Reyes 
National Seashore Park. 
Tuesday Discover Russian River 
Redwood Groves. 
Wednesday Sample the Wine Country, 


ll three Californias are next door to Bodega 
Bay's classic coastal resort, INN at the TIDES 


$300 includes King-bedded bayview room 

with fireplace sitting area 

+ refrigerator * remote-control 
Bae TV + continental breakfast 
check-oul 

Wednesday * Moming paper * heated 

before noon. 'ndoor-outdoor pool + hot tub 

(Andcome * Sauna * room service 

back soon). * full bar 


Check-in Sunday 
after 3 PM, 


For reservations, information, literature— 
ask your Travel Agent or call (800) 541-7788 
or (707) 875-2751. 800 Coast Highway #! 


PO. Box 640, Bodega Bay 
Lite. 


CA 94923 
he 
Tide 
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SEA RANCH 


Vacation Home Rentals 
Enjoy the North Coast Experience . . . Luxurio| 
oceanfront homes . . . Redwood forest retreats 
BEACH RENTALS 
P.O. Box 246, Guatata, CA 95445 
(707) 884-4235 





Creekside I 
& 
Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 





"> 


Pa RS} Country Mention! Innf& 


Share the 
peaceful elegance 
of our Queen Anne 
Victorian in the 
heart of the 
Wine Country.” 3 


SS 1 1360 Old Redwood Hwy * Windsor, CA 95492 © (707)431-1271 | 


The Quality Choice in Petaluma} 


ITE ay Inn 1550 Redwood Way, Petaluma, CA 9498 
SNA WALL aL ae) s, Russian River y 

Noa Restaurants adjacent * Pool 

. na* In-room movies 


For reservations call 707-664-1155 


ra eit 800-228:5151 


America’s Great Lodging Value 
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A complete resort on the Russian River 
with pnvate beach and nearby tennis 
Enjoy the cordial beauty of our country 
cottages from $30 per night 


Stay tav with merced 
a nice 
Sal sf place to be 
alifornia! 


Life is good . . . at Norwegian Wood. 


16124 Drake Road 


ORWEGIAN — Guemeville. cA 95446 
WOOD (707) 869 2689 





When you head out west this sum- 
mer, we'll have a warm welcome 
waiting for you at over 40 Vagabond 
Inns in California, Nevada and Ari- 
zona. Enjoy our special amenities 
package that includes a free continen- 


Western U.S. Travel/Attractions 


tal breakfast! For free directory be u 
and $10 in “Vagabucks,” write: The things to see an 

Vagabond Inns, Box 85011, Willow ¥ 8 d do, - 
Creek Rd., San Diego, CA 92138. gateway to yosemite. 


AN JU AN BAU TISTA For reservations, call toll-free: MERCED CONVENTION 
“The Village of History” 1-800-522-1555 SK & VISITORS BUREAU 


Where Time and Traveler Meet CALL OR WRITE 


90 miles South of San Francisco, off 101 


S esher 21 — ARTS & CRAFTS SHOW P.O. BOX 3107, DEPT. $5, MERCED, CA 95344 
(209) 384-3333 





10th Annual on Main Street 
sponsored by the Chamber of Commerce 
ANTIQUE AND SPECIALTY NAME 
SHOPS, RESTAURANTS, 
GALLERIES, BAKERY, R.V. PARKS, 
MOTEL & B&B " F address / city / state / zip 
Visit the Mission and 
State Historic Park 
Send for free Chamber of Commerce 
brochure 
P.O. Box 1037S, San Juan Bautista, CA 95045 





COLLECTIBLES 
FROM 








Act One: the lights, the action, the en- 
tertainment of Nevada’s casinos, hotels 
and resorts. It’s the reason most peo- 
ple visit Nevada. 

Act Two: natural wonders; scenic at- 
tractions; a year-round schedule of 
diverse and entertaining events. All wi- 
thin an easy drive of one of Nevada’s 
main tourist centers. All just waiting to 
thrill and amaze you. 

Make the trip to Nevada for Act One, 
and then stay for Act Two. It’s an ex- 
perience you'll never forget. 

For your free copy of ‘Nevada's Got 
It’, 100 colorful pages with all the in- 
formation you'll need, write: 

State of Nevada 

Nevada Commission on Tourism 
P.O. Box 11430 
Reno, NV 89510 
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Free color 
brochure on tasting, 
touring and playing in the Modesto area. 


GIANT FOREST 


77.50 Per Person/Double Occupancy/Tax Included 
© 2 Nights in our finest accommodations 
® Dinner and breakfast for 2 days 
® Souvenir book 
(209) 561-3314 
P.O. Box 789, Three Rivers, CA 93271 





Name (Please Print) 





Address/Apt. No./Sp. No. 









City/State/Zip 
MOopDEstTo CONVENTION 


& VIsIToRS BUREAU 
PO. Box 844 Modesto, California 95353 


GEE 


An Authorized Concessioner of the National Park Service 
Valid 9/12 10/12, 1986 @ Advance Reservations Only 
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< = Western U.S. Travel/Attractions  ¢ 


‘California Gold Country. 


Revisit the heritage of California where 
.. 1-80 and 49 cross. Raft, fish, swim, hike 

and camp by the American River. Enjoy 

spectacular sightseeing in the historical 

setting of the Auburn area. 

For information or reservations, contact: 


AUBURN AREA VISITORS & CONVENTION | 
BUREAU ¢ 1101 High St. ¢ Auburn, CA 95603 | 


1-800-433-7575 in CA 
916-885-5616 local 











_ Yosemite 
is turning red... 


And orange. And gold. 
And yellow. 

Autumn in Yosemite is 
romantic and breathtaking. 
Enjoy the local color now. 

Call our Fall Hotline: 


x” OPE Rey R 
Yosemite Park and Curry Co., an MCA Company, is 
authorized by the National Park Service, Department 
of the Interior, to serve the public in the Park 
©1986 Yosemite Park and Curry Co 
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fe OLD SACRAMENTO 


iL] fetetsl'ic-7t COLLECTORS’ FAIR 
Find treasures and bargains at this . 
popular fair. Featuring fine antiques and 
collectibles from throughout the world. 
Sept. 14, Sunday For information, 
7 a.m.-4 p.m. call (916) 443-7815 





RESERVATIONS WEST 
FREE Lodging Reservations 
Suggestions & Directions 


CALL TOLL FREE 800-223-9367 (om eyes) 
or 916-587-2515 or write P.O. Box 10587, Truckee, CA 95737 
Bed ‘N’ Breakfasts, Hotels & Motels Statewide! 


AF Tana lala *a Vola Ce ae alae ete) Lale] 
Mendocino Coast ¥% Gold Country % Sonoma County 


Ghe Rupley House 


Bed and Breakfast 


A Pennsylvania Dutch Country Estate in the 
famed APPLE HILL area of California’s 
Historic Mother Lode. 


ZOO WN. £0 (916) 626-0630 


Placerville, CA 95667 













5 Mendocino County 


RELAX IN 


MENDOCINO 


LUXURY 
VACATION HOMES 
PACIFIC RESORTS 1-800-358-9879 
Immaculate Accommodations: Hot Tubs, 
Fireplaces, Ocean Vistas - Private Beaches!! 
FREE Brochure, Box 208, Mendocino, CA 95460 





HISTORIC 


MENDOCINO 
HOTEL 


& GARDEN COTTAGES 
Adjoining galleries and shops. 
Across Headlands’ crashing waves. 

Excellent Restaurant. 
Fireplaces, Balconies, 
Private Garden. = 


cee 


Special 


Packages “win; 
Available ve 

My 
45080 Main St. 
PO. Box 587. 
Mendocino, ys oe 
CA 95460 


(800) 352-6686 or (707) 937-0511 





Mendocino County 


This summer ride the world famous 
Skunk Trains. Be taken on a scenic 
adventure through majestic redwoods. It's 
the perfect affordable day's outing; leave 
from Willits depot, just three hours north 9) 
San Francisco via U.S. 101... 

or from Fort Bragg on the 
Mendocino coast. Write 
California Western 
Railroad, RO. Box 907S, 
Fort Bragg, CA 95437 for 
a free color brochure. Or 
Phone (707) 964-6371 
for information and reservations. 


NORTHSPUR 
BEER ‘N’BAR-B-Q WILLI 


‘Gas . 98? 


| Cyne NNY 


FORT BRAGG 





ie a We Lal % 
Quality Inn ~~ 
Seabird | 


ON THE COOL 
ees 


ROUGH THE REpy, 
WITH OUR 


“Skunk 49.98 Special” 


Obs 


Parc ont 
2 Skunk Train Tickets 1 Dinner For Two 
Be ae Od 
* Reservations required, 48 hr. cancellation 
Meee leet) 


2 Nights Lodging 


Indoor Pool / Hot Tub 
$00-228-51) 

MMe UieK Set) 
Ree 


Reus ccs 
Fort Bragg, CA 95437 


BREWERY GULCH INN 


“Mythical sleepy hollow by the 
sea...magical setting” 
~Sunday Travel, San Francisco 
Examiner. 11/11/84. 
Authentic. Unhurried. Quiet. 


9350 Coast Highway One 
Mendocino, CA 95460 


(707) 937-4752 





ee 
Mendocino County 


et Hill House Inn 
and Restaurant... 


your host while you explore historic Men- 
ocino and surrounding scenic coastline and 
State Parks. The Inn, with the grace of a fine 
iome, has been host to many celebrities, in- 
cluding Bette Davis, Angela Lansbury and 


nas been seen on “Murder She Wrote.” 


4 classic country inn in the heart of Califor- 
ja’s “New England Coast,’’ Hill House is 


also ideal for small groups and weddings. 


AAA APPROVED 


RO. Box 625, Mendocino, CA 95460 (707) 937-0554. 


HUMMINGBIRDS 
PICASSOS 
1882 VICTORIAN 
FRENCH ROAST COFFEE 


OOO ia) Di + FIREPLACES 


VILLAGE 
ly PACIFIC SURI 


ra FOUR-POSTER BEDS 


4 BED ¢@ BREAKFAST INN WELL DONE 


TOT: 957-0246 


BOX 626 » MENDOCINO,CA. 95460 





On the spectacular South Mendocino Coast, select 
Oceanfront and oceanview Vacation Homes and Cot 
lage from $40/night. Sand beaches, fireplaces, hot tubs 
Write or call 








SERENISEA 
36100 Hwy. 1, Gualala, CA 95445 + (707) 884-3836 


COUNTRY BREAKFASTS 








% Point Arena Lighthouse 


Vacation Home Rentals 
on the rugged scenic Mendocino Coast 
Call (707) 882-2777 or write 
P.O. Box 11, Point Arena, CA 95468 


(Non-Profit Historical Preservation Project) 





MENDOCINO 
COAST RESERVATIONS 


Exclusive agents for sixty of the Coast's 
Finest Vacation Rentals — 


Ocean Front Homes; Charming Inns; 
Cozy Redwood Cottages; Honeymoon Hideaways; 
Fireplaces; Hot Tubs. 


For free brochure: (707) 937-5033 
Box 1143, Mendocino, CA 95460 
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< Mendocino County : 


Nea kee eee hare) 
ie eres emen iat aes 
Bay. Ocean views, beach access, private decks. 
Whirlpool tubs & fireplaces in most units, 5 with 
kitchens. Open year round. Adults only, no pets. 

Smoking on decks only. 

VISA, MC, AE. Rooms to $185. 


INN BY THE SEA 
Cae Nea CoN 
(707) 884-3667 
35100 HIGHWAY 1 
GUALALA, CA 95445 






OCEAN VIEWS 
sie» FIREPLACES 

« PRIVATE BATHS 
KITCHENS 

* COUNTRY ANTIQUES 
FULL BREAKFAST 









f nS a gal 
, as rapes _ 
North Coast Country Tum <i om 
34591 S. HIGHWAY 1 
GUALALA, CA 95445 
FORRESERVATIONS PHONE: (707) 884-4537 


fensaloen 


PVR CMCC MORSE 


BED AND BREAKFAST INN ® WITH OCEAN VIEW 


TELEPHONE 707 / 937-4042 
Post Office Box 99 « Albion, California 95410 


< San Francisco/Bay Area : 


DISCOVER HISTORIC BENICIA 








Antiques, Bed & Breakfast, 
Artists, Unique Shoppes, Marina and 
Fine dining. Minutes from Marine World. 
INFO:PO BOX 185-S, BENICIA, CA 94510 on 1-780 (707) 745-2120 








San Francisco/Bay Area 


TEE 
AT THE ALL-NEW 
Ua te 


- 


ri 


The new Marine World Africa 
USA in Vallejo. A world you 
have to see to believe. Join us 
during this, our grand opening 
season. There's never been 
a grander time. 


Red & White Fleet ferry service 
TWA) ROLLER ELLE Od 
Fishermans Wharf 


Marine World Foundation * Vallejo, 
California 94589 *(707)643-ORCA  MARINEWORLD 
a r A Pla tie eh yy 
A Non-Profit Organization 


FREE 


GUIDEBOOK 
TO 





WINERIES (a= 






MUMMIES 
«:S) MYSTERIES 






ROSES ~e® 





For your free tour guide, dis- 
count coupons, and low weekend 
package rates, write the San Jose 
Convention & Visitors Bureau, PO. 
Box 6299-SS, San Jose, CA 95150; 
or call (408) 295-9600. 


fen Tees Cf 


One of The Californias. 











© 1986 San Jose Convention & Visitors Bureau 
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< San Francisco/Bay Area : 


dilslall se i 
JOMIGIOIIOS 
con eet 


Handiew Motor ea 
Downtown 
San Francisco 


Steps from Union Square 
shops, theatres, dining 
Executive-size rooms 
Outdoor heated pool 
Free valet parking 


260 O'Farrell Street 
San Francisco, CA 94102 


415) 986-2526 
ree (800) 223-0888 


HANDLERY 


Ort 


Toll 


Single: $85-95 
Double: $100-110 


. San Francisco/Bay Area 


Hotel Stennres 
Downtown 
San Francisco 


Steps from Union Square 
shops, theatres, dining 
Spacious rooms with in- 
room movies 

¢ Outdoor heated pool 
Parking at reduced rates 
with free in/out service 


351 Geary Street 


San Francisco, CA 94102 
415) 781-7800 
Toll Free (800) 223-0888 


HANDLERY 


ue 


Single: $60-70 
Double: $70-80 





—) = 
= 


ae. i ey Orchestrated Hotel 


Bice away from San Francisco's 


Opera, Ballet, Symphony and 
i “See Ss (a Sous 


Elegant’ Dec 
Ne Weekend es 


eG aed & eet 
a esac ro pa CULE eer 


i ake W Tay 
In USA. 1-(800) oe 


Bed and Breakfast comfort and 
hospitality in a gracious 1872 
Victorian mansion. Antiques 
Fresh flowers. Hot Tub. 
Sundeck. Phones. Parking 
Major Cards. 

THE INN SAN FRANCISCO 
943 S. Van Ness, SF, CA 94110 

415 © 641-0188 


LUXURY DINING CRUISES 
ON SAN FRANCISCO BAY 


Cruise aboard the elegant 150’ 
City of San Francisco. Dine on 
fine cuisine, dance to live enter- 
tainment, and enjoy the view. 


Nightly Dinner Dance $49/person 
Friday Luncheon $24/person 
Sunday Brunch $29/person 


Reservations: 415/434-0300 





BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
European Bakery, Dining, Cocktails 
\ real charmer in a super location 

Travel Smart Magazine 
orhood, Marin ne if trict 
n et me »pPpPiNg c clo: 
Rooms & Suites with tipo! baths 

Complimentary Wine at S Seafood 

Rooms $42.50 to $65 Sas $125. 
3155 Scott St. at Lombard 
San Francisco, CA 94123 

(415) 922-3000 





EE I 


5 Feather River Area 


The Yuba River cascades by your doorstep 
Charming cottages with pot-bellied fireplaces 
B&B Units with outstanding river views 
Fantastic Fishing. Unsurpassed hiking. Historic Gold Regi 


P.O. Box 285 RVs Es bh) 
Downieville, CA 95936 


Sas 
| 
























x Reno/Lake Tahoe 


RENO HOLIDAY FOR TW 


$58.00 3 days and 2 nites 
per person Good 7 days a week 
double occupancy ... even weekends. 
Your ‘Holiday For Two” includes: 
* A deluxe room for 3 days and 2 nights. 
* Prime rib dinner complete with wine. 
+ Cocktail in the River Lounge, and the 
Comstock Lounge. 
* Casino Good Fortune Package 
* Bonus Cocktails. * Complete breakfast 
“the only thing we overlook is the river” 


Holiday HotelCasino 


DOWNTOWN RENO 
for reservations call toll free 800-648-543. 


Ps NEY 


SKI BOWL ll 
AT TAHOE DONNER | 


PHONE 916-587-6586 
rt WW sc) 

P.O. BOX 8835 | 
TRUCKEE, CA 95737 


South Lake Tahoe ¢ Vacation Rentals 


ACCOMMODATION STATION 


CONDOMINIUMS, CHALETS, and CABINS 
Studios to 5-Bedrooms 
From $59-$250/night » Weekly Discounts 
Individuals, Families, and Groups 
Information and Reservations 
(916) 541-2355 
PO. Box 14441-S, So. Lake Tahoe, CA 95702 















So. Lake Tahoe— Vacation Kental 
ESCAPE TO THE LAKE 
ALPINE RENTALS 


From rustic cabins to large chalets, Alpine Rent 
has a wide range of units available to suit every tas] 
These units are located throughout the South Sh} 
area, convenient to the lake, gaming and the ski ar 
For more information call collect: 
916 544-6978 or write 
Box 8499, So. Lake Tahoe, CA 95731 


Quaint cabins near Tahoe City and major skiarea 
Private beach - Private baths . Sauna 
$75-$105, including full breakfast 


ge For reservations call: 916/581-4073 
Box 66, 1690 West Lake Blvd., Tahoe City, CA 957: 










RESERVATIONS | INFORMATION 
CALL OR WRITE MEM 


VACATION RENTAL 


House & Condo 
Rentals, Fully 
Equipped. On water 
in Tahoe Keys. Or 
Secluded Cabins & 
More. Near casinos. 
Sleeping 2-12 





(916) 542-277 | 
P.O. BOX 7860 SOUTH LAKE TAHOE, CA 95731 


SUN 


Reno/ Lake Tahoe 


On Lake Tahoe 
or Those Who Insist 
On The Best 





Good Any Day of the Week 
With Continental Breakfast Daily 
(based on space availability ) 

Free shuttle to casinos 
South Shore, just west of Stateline 


D0 Lake Tahoe Blvd./S. Lake Tahoe, CA 95705 


In Calif. call toll free: 1-800-535-0330 
Outside Calif. call collect: 916-542-0330 


Cotony CP RESORTS 


Making vacation dreams come true 





KE TAHOE BED & BREAKFAST 
: Luxurious * Quiet * Relaxing 








Lodge 
95 West Lake Bld. © P.O. Box 544 








ood, CA 95718 (916) 525-4663 








LUXURY VACATION 


PAE TAHRE = varenrnow 
WATERFRONT 

LAKE TAHOE LAKEVIEW 
MOUNTAIN 


* Pool « Sauna « Entertainment « Jacuzzi Sleeps 2-20 
TollFree 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 
P.O. Box 6900 
Stateline, NV 89449 

















uxury Waterfront Rentals 
LAKE TAHOE ACCOMMODATIONS 


CABINS 
APPOINTED CONDOS 
S HOMES 5 
Reservations Or Color Brochures 
UL COLLECT | 916/544-3234 
Write To P.O. Box 7722SU, So. Lake Tahoe, CA 95731 
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Reno/Lake Tahoe 


TROCKEE 
TAHOE INN 


Economical Quality Lodging 
Close To Everything! 
Golf e Tennis e Swimming e Hiking 
Horseback Riding e Boating e Casinos 
Local Airport Shuttle 
Free Continental Breakfast 
: “Jacuzzi & Sauna/Pool in Summer 
, Color Cable TV/Conference Room 
2 
FOR INFORMATION: 
~ P.O. Box 34049-S96 
haven on SMES ae 
hor Truckee, CA 95734-4049 
+: 4 Toll Free: (800) TAHOE 85 
Seren Ti CSOT ye Cee) 





















¥ northstar-at-tahoe’ 
Your best choice for a complete and 
refreshing summer vacation getaway. 

Convenient and comfortable accommoda- 

. tions, 18-hole golf course, 10 tennis courts, 
riding stables, day camp, Olympic-size pool, 
fitness classes and plenty of Sierra sunshine 

and fresh air. 

Village Lodge Rooms as low as $61; 
Condominiums start at $78. 

Call now to reserve your getaway choice: 
800/822-5987 (California); 800/824-8516 
(Continental US) or write for your free color 
brochure: Northstar Summer Getaways, 
PO. Box 129, Truckee, CA 95734. 

















é Reno/Lake Tahoe 


RUESS ER VO ALT 1 OLN S 


©, ALT iss TOOL hs F RE’ E 


LARGEST SELECTION 
OF ACCOMMODATIONS 


* Reservations of hotels, motels, 
condominiums, homes 

¢ Shows/Casino information 

¢ Recreation 













Call or write for a free 72 page 
travel planner, featuring Tahoe’s 
largest selection of accommodations. 


800/822-5922 


South Lake Tahoe Visitors Authority 
P.O. Box 17727 
South Lake Tahoe, CA 95706 











INTO} 


4 The most. For the least. Plus q 
people who take pride in being 
twice as friendly. Find out 
how good a vacation can feel. 


mel uMe Tar lel 
call 800-FOR-RENO. For free brochure, 








write: Reno-Sparks Convention & 
Visitors Authority, P.O. Box 11430, 
" PT eee autem Ar CoE RTT a 


Then A NOEL 





DIX NORTH TAHOE 

(in the French language DIX means #10) 
Rate us a ''10'’ if you want plush or rustic 1 bd 
condos, 2 bd cabins to plush 4 & 5 bd. homes 

Reasonably priced, privately owned properties. 


DIX VACATION RENTALS & 
INVESTMENTS 
3112 Kirby Lane, Walnut Creek, CA 94598 
(415) 944-9226 





é Wyoming 


JACKSON HOLE 
In the Heart of Grand Teton Country 

The Heart 6 Dude Ranch borders the Teton Wilderness 
Area. Only 3 miles from Teton National Park. Full view of 
the Grand Tetons. Horseback riding, Snake River Float 
Trip, Breakfast Cook-outs, Hiking, Fishing. Wilderness 
Pack trips offered. Family style meals in Western setting. 

American Plan. Member of Dude Ranchers 

Assoc. Phone 307-543-2477. Write: 

HEART SIX DUDE RANCH, Dept. S-9 

Jackson Hole—Moran, Wyo. 83013 
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Resorts 


—_—— XO. 


CREENHORN ‘OREEK - 


= SUPERB MEALS 
MODERN WESTERN ACCOMMODATIONS 
RIDING INSTRUCTION _ HORSEBACK RIDING § 
PONIES FOR KIDS =—— 
CHILD CARE ~| 
SQUARE DANCING AND) —~—" 
MUCH, @ MUCH MORE! ~~. i 


is 
4 
iy 
% 
Y 
Y 
|B 
Q 
iY 
y 
H 


=P. S. Be sure to ask about 
ourSUPER SAVER, «= 
GROUP (10 or more) 
~ SENIOR CITIZEN and other _— 
SPECIAL DISCOUNTS! 
P.O. BOX SC9, Spring Garden, 


AAV \ iS = = 
CA 95971 (916) 283-0930 cr SX SS 


CARMEL’S 
ae 


completely new, completely dif- 
ferent. Twenty-seven units with 
fireplaces—nestled in old Car- 
mel oaks and pines with private 
patios. For more information: P.O. BOX L1, 
CARMEL, CA 93921, OR CALL (408) 624-3874 





SAT pee 
A 


Monterey Peninsula 


Ae 


CANNERY 


MONTEREY BAY INN 
ON CANNERY ROW 
ON THE BAY 
ON THE BEACH 
ON THE PARK 


WALKING DISTANCE 
TO THE AQUARIUM 
TO THE CONFERENCE CENTER 
TO FISHERMAN'S WHARF 
TO HISTORIC OLD TOWN 


COMPLIMENTARY 
PARKING 
CONTINENTAL BREAKFAST 
HEALTH CLUB AND SPA 
DIVING FACILITIES 


ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY, CALIFORNIA 93940 
(408) 373-6242 

(800) 424-6242 (CALIF) 
PLEASE CALL AND 

ASK ABOUT OUR PACKAGES 








elim) 
GOLFERS: 
Monterey Peninsula’s greatest 


GOLF PACKAGE 
for couples! 
YOU GET a night's lodging in a deluxe 
room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Canada OR 
Laguna Seca Golf Club, use of a powered 
cart, a golf ball for each person, plus use 
of The Mariposa’s big pool and spa. 


ONLY $50 


per person, double occupancy 

through Thursday evenings 
2-COUPLES PACKAGE ONLY $89.20 

percouple, double occupancy; two-bedroom, 

two-bath Townhouse 

\ Weekends slightly higher. 

TOLL FREE: IN CA: 800-824-2295 

U.S.A.: 800-892-1600 


Sunday 


1386 Munras Avenue, Monterey, CA 93940 


Two different places 
EE Oe eee 


DECIDE ON THE HOLIDAY HOUSE, A B&B INN 
CLOSE TO THE BEACH IN QUAINT CARMEL 
P. O. BOX 782, CARMEL, CA. 93921 - (408) 624-6267 


BY DAY- 
WEEK-MONTH 


ACACIA 
LOOGE 


CHOOSE A RELAXING COUNTRY RESORT IN 

THE SUNNY AND SCENIC CARMEL VALLEY 

P. O. BOX 87, CARMEL VALLEY, CA. 93924 
(408) 659-2297 








PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Mon- 
terey Peninsula. Near 17-Mile Drive, Asilomar Confer- 
ence grounds, Cannery Row & the Monterey Bay 
Aquarium, 5 miles from Carmel-by-the-Sea. Hot tub, 
pool, cable color TV, in-room coffee, refrig., extras. 
Reduced rates during off-season. Call for reserv. 


(408) 372-3218 Lighthouse & Grove Acres 
30 Deluxe Units Pacific Grove, CA 93950 





2 Monterey Peninsula 


HILTON RESORT 
1000 Aguajito Road 
Monterey, CA 93940 


$39.50 Sun-Thurs 1 


SS . 
HOSPITALITY — is our specialty 


DELUXE ACCOMMODATIONS _| 
exquisitely appointed rooms 


FINE FOOD & DRINK — in Pelican’s ; 
Restaurant & Lounge 
IN MONTEREY, THE TAL 


Call for reservations DIRECT | 
TO HOTEL NO MORE THAN 14 DA\ 
prior to arrival date. | 


* 800/238-1695 
25% Discount on Dinner in the 


lovely PELICAN’S PIER RESTAURAD 
when you present this ad 


ls Co) Co MGI Cm rit hmm eli ca it-tia 
tickets to the Monterey 
Bay Aquarium at the Hotel 


*per person, per night, double occupancy 
ee AY Le AY 
offer expires 10/31/86 





Contrell wd Monterey / Carmel 
entrella, Bed & Breakfast Ini 


Relax in Victorian charm. Enjoy Carmel & Monterey 
Bay Aquarium. Rooms, Suites, Cottages. Wine, Hors 
d'oeuvres & Breakfast. Private Baths, Fireplaces 
612 CENTRAL AVE. P.O. BOX 884 
PACIFIC GROVE, CA 93950 ° 408/372-337) 








PEBBLE BEACH VIEW CONDOS 
2 and 3 bedrooms, fully furnished fron} 
$200/weekend * $550/week 


SHEPHERD’S KNOLL RENTA 





Shepherd’s Knoll #7 * 17-Mile Drive : 

Pebble Beach, CA 93953 1 

(408 ) 624-8715 Brochure \ 

| 

CARMEL'S) 

Waufarer LL Sas ob Ox} On) 
BRASS BEDS) + SHUTTERS 

OCEAN VIEWS + FIREPLACES 
(Mit. Write for brochure & rates 
P.O. Box 1896 © Ph. (408) 624-271 
4th & Mission * Carmel-By-The Sea, CA 9392 





SUNSET READER SPECIAL| 


September (Except Holidays, Weekends & Special Eve § 

$10.00 off second night. Queens, Kings, Kitchenettes, Colo! } 

1 1/2 blocks to Ocean, near golf course, Asilomar Confere } 

Grounds. Sorry no pets. Mention Sunset Magazine 

133 Asilomar Blud., Pacific Grove, CA 93 
(408) 375-3936 


&. SUNSET MOTEL-" 


“Not affiliated with Sunset Magazine” 


SUN} 






Monterey Peninsula 










Elegance in accommodations 
(\ Ocean views and fireplaces 
19 rooms and suites 
af. with private baths 


a 
oO an 
F, Breakfast 









v3 


~~ American Express 
Mastercard 
55 ao Bivd Visa 


acific Grove, Ca. 93950 













wa @ orsign) 
Oise sity: 


era 
Carmel,Califormia 


CM OTM Cm) oC HT CMe PAN LOMA 33) 
sreens Dr.C. Carmel, CA 93923 (408) 624-1581 
For room reservations only 

IAW Es Uae rack IN) 

Other States 1-800-538-9516 





aun <RIUM PACKAGE = 
SPECIAL 








OVERLOOKING MONTEREY BAY 


a he Old St. Angela Inn, minutes from the 
T ocean, beaches, Cannery Row and the 
new Monterey Bay Aquarium. Offering 

hot spa, gardens 


. champagne breakfast and 
all in a quaint 


—— isi0 








ae THE OLD ) 
| OF | Dla 


INN 


charm of a true ie — 









THE OLD ST. ANGELA INN 


321 Central Avenue + Pacific Grove, CA 93950 


408) 372-3246 

















CARMEL’S 


Hidden Valley Inn 
Clee ar CU 


SPECIAL $49.° WITH THIS AD 
LIMITED AVAILABILITY 
Sun-Thurs except Holidays 

And Special Events 
Complimentary Continental Breakfast 
Daily Wine Tasting 
Aquarium Tickets Available 
Golf Package with Pebble Beach, 
Spyglass and Carmel Valley 
CALL (408) 659-5361 or (408) 659-2328 
P.O. BOX 504+ CARMEL VALLEY, CA 93924 
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is 





Monterey Peninsula’s great 
“SECOND HONEYMOON” 
GETAWAY 


¥v 


Yours! The most glamorous honeymoon accom- 
modations in this romantic place. An elegant 
suite-room in the luxurious new Mariposa Inn, 
with champagne and spa in your room! Big 
pool, and much more! Central to everything— 
from the popular Aquarium to Carmel, Pebble 
Beach and all. Only $130 per day. 


_ TOLL-FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 


“Mareposa 


1386 Munras Avenue, Monterey, CA 93940 





Pajaro Dunes, the vacation community 
with the unique personality. Beachfront 
homes and condominiums are luxuri- 
ously appointed, all-electric kitchens, 
linens. On Monterey Bay, a well- 
centered base for a golf vacation. 
19 tennis courts on the property. 


Pajaro Dunes. 
Write, Hare, Brewer & Kelley, Inc., rental 
agents: 2661 Beach Rd, Watsonville CA 
95076. Tele. toll free: 8300/7-PAJARO. 





NAME 





ADDRESS 








BY 6 esc 
SINT 


Truly ‘‘Olde Carmel’’ 


A charming Country Inn 
located across from City Hall. 
MONTE VERDE BETWEEN OCEAN AVENUE AND 7th STREET 
P.O. BOX 394, CARMEL-BY-THE-SEA, CA 93921 
(408) 624-6046 
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Monterey Peninsula Es 


5 Monterey Peninsula 


InniiyjZe 


ree a night to remember 


* All Inns/Motels AAA or Mobil 
Travel Guide Rated 

«Unique Accomodations 

«Free Reservations for dinner 


& Peninsula activities 
CARMEL/MONTEREY — YOUR STYLE! 
Calif: 1-800-FOR STYL 
1-800-367-7895 
Other: 1-408-625-2663 
(Phone 9-5 Weekdays) 





COME JOIN OUK CROWDS 


Imagine a place where the only 
crowds chirp, bark, or make 
a fisherman’s rod dance 
in the sunlight. 


(S03) 247-7526 
Toll-free, Inside Oregon: 
. 1-800-452-2334 







BEACH 


Chamber of Commerce 
510 S. Ellensburg, Gold Beach, OR 97444 


seca ila 
SAFARI 7. 


Drive through Oregon's 
unique 600 acre reserve 
where exotic animals 
roam free 


Send for Safari brochure aS. 








- 
P.O. Box 1600 ZB; XY % 
Winston,OR 97496 ‘ 
(503) 679-6761 tad: SS 
3 miles off |-5 exit 119 south of ROSEBURG 


Sunriver, Oregon 
Vacation Rentals 
Contemporary Homes 
DESCHUTES COUNTRY with Hot Tubs 
REAL ESTATE OR.1-800-228-6088 
Western States 
Aa eee a Lee 1-800-423-5443 
23 
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Oregon 


bn Resort 
t in the Heart 
hig Bend eS 


Make the Riverhouse your spring/summer ae 








= Central Coast 









Make plans to come and enjoy a fun-filled | 
weekend in SLO. Start with ribs at our 
Thursday night Street Fair and then take | 
part in one of these special events. 


CENTRAL COAST 
WINE FESTIVAL 
August 30, 1986 










i 















destination...or enjoy our riverside hospitality on your way 12-5 p.m 
to or from EXPO '86. WiLD GAME 
¢ Kitchen, Spa & Fireplace Units © Free Showtime Zoo - Repertory Theatre BARBEQUE 
¢ Indoor SwimSpa and Fitness © Qutdoor Heated Pool and Spa 5 le Art Galleries - Museums 
Center Opening this Spring ¢ River rafting trips and other Bay Cruises - Train Rides Sept. 28, 1986 
« 3 Restaurants, Plus Room outdoor recreation gladly Native American & Logging Museums 12-3 p.m. 
Boke ara COUT De wiUT Lie aes Write or call for FREE tour packet. CHRISTMAS IN 
Entertainment E ka Ch b £Co THE PLAZA 
‘a er n ureka Chamber o mmerce 
CALL TOLL FREE “Bends Finest ie aeate Dec. 6 & 7, 1986 
roadway 10 a.m—4 p.m. 








1-800-452-6878 1-800-547-3928 
(in Oregon) a SESH (Western U.S.) Eureka, CA 95501 
3075 N. Hwy 97, Bend, OR 97701 (707) 442-3738 





Call 805-543-1323 for a free brochure or. 
send $3.00 for your special ** Weekender” | 
Package to the Chamber of Commerce, , 
1039 Chorro St., San Luis Obispo, CA 
93401. 


Sc AN LU iS 


QO. Bl S 7 
EXTRAORDINARY | 




















See Expo and the enchanting San Juan 
Islands. Includes four days of island 
sailing, three day Expo pass, sailing 
instruction, meals & more 


San Juan Sailing 

#1 Squalicum Esplanade, 
Bellingham, WA 98225 
(206) 671-4300 






Sail Away to EXPO 86 


SUNRIVER OREGON FALL SPECIALS 
OR 1-800-582-5520 West. States 1-800-531-1130 
P.O. Box 4194 « Sunriver, OR 97707 
INDOOR TENNIS, RAQUETBALL, ETC. 














STOUFER'S TRAVEL GUIDE 


to British Columbia, including 
EXPO 86. 
Vancouver & Victoria 
To ORDER: 1-800-824-3101 8am ~ Noon ~ 7 days 
$ 12.50 + $ 1.50 shpg ~ Visa & MC Accepted 


WA residents + $ 1.05 sales tx — in WA Call (206) 758-7457 HEARS I CAS H 


or Write: ISLAND PUBLICATIONS, Lummi Island, WA 98262 3 DAY /2 NIGHT GET AWA , 


Lists exclusive EXPO information & sources 
for available lodging in the area. 





Fully Narrated Tour of the Nationally 
Famous Rogue River. Tour Groups _gaiiiial 
g Welcome! Free Color Brochure. 


JERRY'S ROGUE JETS 
Box 1011-S 
Gold Beach, Or. 97444 
(503) 247-4571 or 247-7601 


| 
1 




















Bandon-by-the-Sea,Oreqon JUST $79* TO 
> e Cc iCouct DISCOVER THE 
Cranberry Festival - sept. 12, 13, a 14th i ° entral Coas MIDDLE KINGDOM 
| 
For information please contact | 
Chamber of Commerce : The Coast Is Here! | 
Box 1515-S Bandon, Oregon 97411 3 saat 
(503) 347-9616 Tere Plan your own special journey to tour 
=S=- = the grandest sights of the Central Coast... 
LODGING IN Lodging and dinner at the charming and ONE OF 
“+ | SUNRIVER secluded Cambria Pines Lodge. HE 
Mahe: Hammes & Conaatnies Breakfast in the Garden Room. c 
we = Jne to Six Bedrooms 
; Special Fall Rates 9/15:11/15 A tour of the enchanting Hearst Castle. [FORNIAS 
FIRST RESORT 1-800-544-0300 (USA) 3 ne CA E 
REALTY 1-800-452-6870 (Oregon) Lodging and Continental breakfast at ae 
aldependenly Owned and Opacie Men pore oes the San Carlos Inn of Monterey. A NICE ROOM 
NEES ; F BREAKFAST BOTH MORNING: | 
Dinner at the Wharfside Restaurant A TOUR OF HEARST CASI 
Washington on Fisherman's Wharf. ee Oe | 
See mes es A visit to the spectacular 
"AVAILABLE — Monterey Bay Aquarium. eee ene j 
ee pole) Pee ee Boe ne Soe 


805/927-3998 


*PRICE FOR 1 PERSON BASED ON DBL OCC. LE 
FOR 3 OR MORE. IN-ROOM SPA, FIREPLACES, & 
LUXURY SUITES ARE EXTRA. BUT ON SOME D/ 
YOU EVEN GET A DISCOUNT OFF OUR SPECIA! 
PRICE. { 






wie $115 per person, tax and gratuity included 
Lernaive (based on double occupancy) 
CT Quy 
WRITE OR CALL FOR FREE BROCHURE 
555 - 116th Avenue NE, Bellevue, WA 98004 
(206) 454-2800 Offered Sunday through Thursday * Group rates available 











SUNS 






Central Coast 
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aia Southern California Area 













Manish Style Inn 
t the Gateway to Solvang 


sit nearby Solvang, take a balloon 
e, tour award-winning wineries, 
ay golf or fish in Lake Cachuma 





e offer over 105 family-style 
oms, whirlpool spa and heated 
ol. A lovely continental breakfast 
served each morning 


(805) 688-8448 
(800) 225-1781 











zz COUNTRY INN 


————— 


4 E. Hwy 246 - Buellton, CA 93427 


The Ritz-Carlton, 


Laguna Niguel is 
Southern California’s 
Grand Beach Resort. 


A magnificent Mediterranean style 
resort situated high atop a bluff, 
overlooking the Pacific and miles 
of lovely sand beach. This is 
The Ritz-Carlton, Laguna Niguel, 
positioned midway between Los 
Angeles and San Diego, in Orange 
County’ premier coastal region. 
Exquisite restaurants, music for 
dining and dancing and only the 
very best accommodations. Special 
midweek programs now available. 
Call your travel agent or toll free 
(800) 4423224 within California, 
(800) 241-3333 outside California. 

Aa 


THE RITZ-CARLTON 


LAGUNA NIGUEL 


one of ‘The“Jeading Hotels of théWorld” 


33533 Shoreline Drive 
Laguna Niguel, California 92677 


: 








Southern California Area ee. 





Spend your 
Second Honeymoon 


aboard a Hotel 


A 
& SP 


. The Hotel Queen 
Mary? The ship of your 
dreams is the hotel of 
your fancies, with a pair 
of Second Honeymoon 
Packages second to none. 

For a free brochure 
or reservations in 
California call: 
(213) 432-6964 or 
(800) 352-7883. Out- 
side California: 


(800) 421-3732. 
HoreEL 


Queen Mary 


Long Beach, California 


Wrather Port Properties, Ltd \ 





°TEMBER 1986 


ie 





Kids are FREE with Hilton’s 
(¢ : 
Magic of 
Disneyland” 
3 DAYS/2 NIGHTS for only 
$222 complete le Ww a) 
Deluxe Anaheim Hilton Package includes . 


2 nights accommodations at the spectac- 
ular Anaheim Hilton and Towers. .. featuring 
4 outstanding restaurants and 4 lounges, 
indoor and outdoor pools and spas, full health 
club and acres of family recreation decks 
(_] Full American breakfast both days in Cafe 
Oasis for 2 adults and 2 children (under 12) 


(_) 2 Adults all day Passports to Disneyland 
) 2Childrens (under 12) all day Passports to 
Disneyland {_) Free round-trip shuttle to 
Disneyland *Package is subject to availability and 
some restrictions and qualifications apply. Valid 
through December 31, 1986 


For reservations and information about our 

Magic of Disneyland package call the hotel 

direct at 1-800-222-9923 (outside California) 

or 1-800-233-6904 (within California) or call 
- Hilton Worldwide Reservations at 1-800- 

HILTONS (1-800-445-8667) or see your 

Travel Agent. 

I 


THE ANAHEIM HILTON 
AND - JHUCYS 
777 Convention Way, Anaheim, CA 92802 











i Southern California Area 


LIFE IN 
THE SLOW 
LANE 


Escape, unwind as waves 
wash along the sands below 
your balcony, sunset slips 
inside your bedroom. 


Two superior restaurants, 
heated pool, quaint shops 
and art galleries 


“AX 
SURE & SAND 


Ea) 
On the Ocean at Laguna Beach 
1555 South Coast Hwy 
Laguna Beach, CA 92651 
(714) 497-4477 








Overlooking the blue Pacific 


Luxuriate in the sun and balmy ocean breezes and enjoy all 
the nearby diversions within walking distance 


Heated Swimming Pool * Large Sundeck 
Cont. Breakfast * Special Packaging Rates 
¢ Newly refurbished Rooms ® 
For Free Brochure write: 


1501 Ocean Avenue 
Santa Monica, CA 90401 
1-800-634-7333 


5 Travel Books/Tapes 


IF YOUW-ARE'OVER 50 
AND DO NOT BELONG 
TO GAT— YOU MAY BE 

MISSING THE BOAT... 


(And Lots Of Fun) 
For Free Cruise Catalog Call in California 800-652-1683 


Outside California 800-258-8880 
San Francisco 415-563-2379 

r ax GOLDEN AGE TRAVELLERS 

elsatwte 1520 UNION STREET 

is) Waeesesy SAN FRANCISCO, CA 94123 


Discounts Available On Most Cruise Lines 
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Las Vegas 


NATIONAL FINAIS 


Las Vegas, Nevada 

Unparalleled rodeo action. . . incom- 
parable values... unequalled entertain- 
ment -capture it all at the 28th annual 
National Finals Rodeo December 5-13. 
The world’s best cowboys match skills 
with the sport's top livestock for the 
richest payoff in history in the value 
and variety capital of the world - 
Las Vegas! 

Las Vegas Events 
P.O. Box 72556 
Las Vegas, NV 89170-2556 
702/731-2115 or 702/739-3900 
Write or call for ticket information 


Name 
Address 


City, State, Zip 





Utah 


QPOUND 


Or write: Dr. Sorenson 
National Institute of Fitness 
202 N. Snow Canyon Rd.—P.O. Box 431-S 
Ivins, Utah 84738 








R.V. Sites 
Pool—Clubhouse 
Full hook-ups 

10 minutes from 
ocean beaches 


402 63rd Street at Imperial 
San Diego, CA 92114 (619) 264-9012 








5 San Diego Area > 


CONSIDER FOUR DAYS 


AT ONE OF AMERICA’S -. 


FINEST. RESORTS.....6333 


Located in weather-perfect San Diego... 
Rancho Bernardo Inn. 
This exceptional value includes: 
* a spacious, well-appointed room 
with patio 
* unlimited golf and tennis 
¢ savory breakfast and dinner daily in our 
two superb restaurants. 
(There are no selection restrictions. Order 
any entree on Our extensive menus.) 
* transportation to and from 
San Diego Airport 
Price is per person, based on double 
occupancy 4 days/3 nights. 
Additional nights, $105 per person. 
For reservations, call your travel agent or 
toll-free (800) 542-6096, 
Outside California (800) 854-1065 


RANCHO BERNARDO INN 
WHERE A GRACIOUS OLD 
CALIFORNIA TRADITION 

LIVES WELL 





Come to 


Our friendly coastal village is the sun-drenched wonder 
of Southern California. 

You ll enjoy the leisurely lifestyle and boundless recrea 
tional activities. We're close to exciting San Diego and Her 
world-famous attractions as well as colorful old Mexico 


FOR RESERVATIONS PLEASE CALL 


1-800-CARLSBAD 


For general information 
call (619) 549-4099 
Carlsbad Convention & Visitors Bureau 
P.O. Box 4297, Carlsbad, CA 92008 


CALIFORNIA _) 


CARLSEAD) 





San Diego Area 





Just Like A Private Club 
The Bay Club Hotel & Marina offers 
waterfront views for breakfast, lunch 
and dinner, swimming pool and spa, 

courtesy airport limo and a caring 
attitude from 


$89 (single) $103 (double) 


Rate includes full American breakfast. 


CA (800) 833-6565 
NATIONAL (800) 672-0800 








2131 Shelter Island Dr., San Diego, CA 92106 
(619) 224-8888 


SAN: DaeG 0 





7 Palm Springs Area 


METS til 

a Palm Springs 
Cae 

j Condominium!| 


F14 
Monterey Country Club, Palm Desert 
aM ur mela ee Mt lee lee 
The Lakes Country Club, Palm Desert 
eel ia me Mme lal 


POTS TT lt melalui uty 
Unlimited Golf & Ténnis Privileges Available 
Tat es) aol) MeL ale Meal iale) 


Please send me your FREE 
color brochure & rate card. 





Address 





State 


Mail to: 
SUNRISE COMPANY RENTAL DIVISION 
76-300 Country Club Drive * Palm Desert CA 92260 


619 / 345-5695 








Palm Springs Area zB 


PALM SPRINGS 


FREE Racquetball, exclusive condomin- 
Tennis, Pools, Spas iums. Excellent sel- 
and Sunshine with ection of locations 


the rental of our & rates 

THE RENTAL CONNECTION (619) 320-7336 
CA (800) 232-3776 USA (800) 468-3776 
P.O. Box 8567, Palm Springs, CA 92263 


ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- 
tion, including rates, reservations, and 

accommodations, upon request. 









N Houseboats a 
a | a 
4 : 


"* a 
- = 
oe 


arpaAawzmya 
Omr-pWM gw 


ouseboat Vacation 

in the Sacramento & San Joaquin River Deltas 

luxurious houseboats custom built and superbly main- 

ained by the S & H Boat Yard. Elevated wheelhouse for 
tseeing over the levees. Fully equipped, hot shower, 
igerator, twin engines. Off-season rates after Labor 

. to June 15. Free color brochure. 

Houseboat Sales and Service 


S & H Boat Yard 


30x 514-A, Antioch, California 94509 800-257-3626 





per person/per day 
rents a houseboat 
Sor six this fall* 






Cruise thismag- — all toll-free: 

nificent canyon = +800-528-6154; 

age Se In Anzona: 
a (602) 278-8888. 

Fish. Hike. Cam 

Relax. Enjoy! Or see your travel 


planner. 


se ena 


Det F Wwebb Reo: Doral. 





6 people/43’ houseboat/3nights/$483 plus taxes. Offer 
begins 10/01 at uplake marinas; 10/15 at Wahweap. 

Rates lower after 11/01. Larger & smaller boats available. 
Authorized National Park Concessioner. 


SEPTEMBER 1986 
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Houseboats 


pe ale 


LAKE SHASTA * THE DELTA 
MID SEASON RATES * 


6 sleeper 
FlagShip 6 | $430 | $540 | $740 | 


This is full rate for boat, NOT per person. 
10 Sleepers also available. *After Sept. 8. 
Rates even lower after Oct. 1. 


TOLL FREE 
2) EYP 
bhen Areas 1-800-752-9669 
8-6 DAILY 








LAKESHORE 


LAKE, CA! 


SHASTA LAKE'S FINEST 
HOUSEBOATS: (FALL SPECIAL) 
STARTS OCT. 1, 1986 
4 NIGHTS—$350/1 WK $565 
CALL NOW: (916) 238-2301 


(Star Route Box 7605S, Lakehead, CA 96051) 








Herman & Helen’s Houseboats 
ON THE CALIFORNIA DELTA 


In the heart of the Delta. 
Specially built reliable 
pontoon houseboats. Easy to 
get to off new I-5. Write or 
phone for color brochure. 
Herman & Helen’s Marina 
Venice Island Ferry 
Stockton, CA 95209 





A Quaint Country Inn 
Amidst a Rustic Intimate Setting 
Bed & Breakfast or Full American Plan 
Swimming Pool « Tennis * Spa 
Horseback Riding & Hiking Nearby 
9061 E. Woodland Rd., Tucson, AZ 85751 (602) 749-2773 





‘ Arizona Travel 


ed 


AMERICA’S HOME OF THE LONDON BRIDGE 


45-mile-long Lake Havasu will surprise and 
enthrall you with famed London Bridge, a wide 
range of recreational activities including golf, 
tennis, hunting, fishing, and all the watersports 
you can imagine. Gambling is available at 
nearby Laughlin, Nevada. There’s excellent din- 
ing, shopping, and accommodations to suit 
every taste and budget. 

For information contact: 

Lake Havasu Area Visitors & Convention Bureau 
(Division of the Chamber of Commerce) 


1930 Mesquite Ave., Suite 3 
Lake Havasu City, AZ 86403 
Collect: (602) 453-3444 





C Caribbean 


AT TRYALL, 
YOUR“COMPLETE” 
VACATION INCLUDES 
GREENS FEES 
AND TENNIS’ 


As a guest of the hotel, you Il enjoy 
unlimited golf and tennis 

Then relax, West Indies-style, on our 
uncrowded beach. Go snorkeling 
Sailing. Plunge into the pool. Have 
lunch at the old Jamaican fortress 







































And youll enjoy a spacious room in 
our stately Great House Private villas 
available, too. Contact your travel 
agent or Tryall 

US. Office: PO. Box 3492, Alexandria, 
VA 22302. Toll-free. 800/336-4571 
In Virginia, 703/370-8377 


‘Daytime tennis only 


Golf qnd ‘Beach Club 
JAMAICA 


Ali 
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Special Cruises 


CANCUN ¢ COZUMEL 


(VIA PLAYA DEL CARMEN) 


pus KEY WEST 
rron NEW ORLEANS 


A luxurious 7-day cruise from the Mississippi to 
Mexico's magical Yucatan, from only °695 
Plus an optional weekend in wonderful New 
Orleans. Deluxe hotel only °65 per night 
ASK ABOUT OUR FANTASTIC AIR/SEA RATES 
FROM MOST U.S. CITIES. 

The spacious SS Bermuda Star sails from New 


Orleans every Saturday, November 15, 1986 
“except Jan. 3 and 10 


thru April 11, 1987." 


sBERMUDA STAR 


Panama Registry 
Star Service” /Bahama Cruise Line 


MAJOR CREDIT 
CARDS ACCEPTED. 
Prices per person = 
double occupancy. 
Plus port charges 


SEE YOUR TRAVEL 
AGENT OR CALL 
(800) 237-5361 












Our two week 
cultural cruise 
to Alaska. 
nowavailable 
in paperback. 







Eskimos, ice fishing, and string 
quartets. Totem poles, igloos, chamber 
ensembles, and dancing every night. 
All for as little as $1,695 per person 

Would you like to cruise The Book 
before you book the cruise? Call (800) 
854-3835, and ask fora free copy of our 
1987 brochure. In California call, (800) 





222-2255. Or write World Explor 
Cruises, 550 Kearny Street, San 
Francisco, CA 94108 

WORLD EXPLORER 





(CRUISES 4 


14 day cultural cruises to Alaska 




















Special Cruises 


Cruise the Panama 
Canal, South America 
and the Caribbean 

in 7 days. 


Regency Cruises gives oe a seven 
day cruise matched only by longer, 


more costly cruises. For as little as 
$975 per person, double occupancy, you 
sail from Montego Bay to Ocho Rios, 
the Panama Canal (Gatun Lake}, Carta- 
gena and Aruba. Free airfare from 12 
cities, greatly reduced airfare from 58 


others. Sailing Sundays October 26, 
1986—Apmil 19, 1987 aboard the elegant, 
spacious M/V Regent Sea. 

Call your travel arene for details or 
contact Regency Cruises Inc., 260 
Madison Avenue, NY, NY 10016, 
212-972-4774. Ship’s Registry: 

Panama. 


a REGENCY 


CRUISES 





A Special Tours 





New Zealand 
and the South Pacific. 


Tour New Zealand's fiords and Maori 
country, Australia’s coastal cities, The 
coral seas of Fiji and visit Tahiti’s 
Gauguin Museum. 22 Days from 
$2,295 to $2,345 

Many other tours. Send for the 
brochure. Price per person double 
occupancy includes most meals, pro- 
fessional tour director and complete 
sightseeing. Airfare additional. 


GLOBUS -GATEWAY. 
FIRST-CLASS TOURS AT REASONABLE PRICES 
New Zealand Tourist 


NZ nevi zeatana to. 
and Publicity Office 


10960 Wilshire Blvd., Suite 1530, Los Angeles, CA 90024 




















For your FREE brochure, write 










Name 









Address 













City, State, Zip 








My travel agent is SUN-9-86 








per person 
double 
occupancy* 


Includes two nights’ 










In Arizona: | 
(602) 278-8888. 

























lodging and a full- 
day, 100-mile cruise Or see hee i 
(with lunch) toLake _ travel planner, | 
Powell’s spectacular 

Rainbow Bridge. 







Rates are even 
lower with more in 
your party. It’s the 
perfect Lake Powell 
sampler! 


















* Bullfrog Value Season rate, effective 10/01, including 
sales tax; Wahweap Value Season begins 10/15. Lower 
Budget Season rates begin 11/01. Authorized conces- 
sioner of the National Park Service. 




















a ae 
e Mexico Ate 


Stay with us on a secluded, unspoiled 
beach in Cozumel. With tropical luxury, @— 
great location, all the sports and fun of 4 

world-class resort. And all for only $39 per 
person, per night, double occupancy. 


Call your travel agent or 800-472-2427. i 


5 el presidente — 
8 Fozumel | 
Gy hotel 


More than 25 great hotels throughout Mexico. 4 
ay 


Rate effective through December 14, 1986. 






SUNSE fig 








Mexico 








Private 
2achfront Mansions 


FOR RENT 
PUERTO VALLARTA, MEXICO 


1800 322-3133, Calif. 800 447-8855 














Hawaii 





GXURY HOME IN KONA 





Physician's private 4 bedroom 
home only | block from White 
Sands Beach. Elegant furnish 
ngs, gourmet kitchen and lanai 
with spa. Close to golf course 
and shopp 

THE KONA eg 
417 West Shaw F 

CA 93 y 4 9-6900 

HAWAII TRAVEL BARGAINS ~ 


Upcoming events and 
best deals on airlines 
hotels, cars & tours TRAVELERS’ 
ALOHA TRAVELERS’ [NEWSLETTER 
NEWSLETTER, published every other 
month. Send $14.95 to: DAVICK PUBLICA 
TIONS, Dept. S, POB 3260, Honolulu, HI 
96801 TOLL FREE 1- 800- 367-5134 





eli 
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Hawaii 


HAWAIIS 
BEST VALUE 


Waikiki... $39 
Maui _... $69 


Kauai $49 
Kona sw $49 


(HAWAII) 


All accommodations offer daily maid 
service, swimming pools, great locations 
Rates ore for 2 persons. Special weekly & 

monthly rates 


Reservations subject fo space availability 





Call Toll Free 


1800:367-6046 


(Ask For SUNSET Special Rate ) 


CD 


COLONY RESORTS 
Making vacation dreams come true 








STE) aC) 9 
Secret 





19 te 
[Sen cneneean. P.O. ns 70, Sabai HI 96777 
Toll-free: 1-800-367-8047 ext. 145 


Ur UMMM ete seh Elm) 
Cee Ue ONE ele 
Islander on the Beach, Waikikian on the 
MMPs Me omen mM OUeB en ag 
Inn. Prices from $46 daily for two 
to 12/20/86. 
Vention this ad when you callus and a 
FREE gift is ies Ot ena 


Ste aia ag 
Call Hawaii (800) 367-5124 


ASTON 


Hotels & Resorts 
BEM an ale 
le AAO OU LCLAO MLL hls 
5 Kuhio Avenue. Honolulu, Hawaii 96815-2658 





TEMBER 1986 





The best way to fly... The best way to stay. 
Fly American's low roundtrip fare to 
Hawaii and enjoy the luxuries of fine 
resort living at affordable rates. AAloha 
Condo prices start at $99 per person 
week®* including car, and resort services. 
For a free brochure, complete this 
coupon or call your travel agent or 
American Airlines today. 


800-433-7300 


AAloha Condo Brochure 
PO. Box 4070 
Woodland Hills, CA 91365-4070 


Name 





Address 





City/State/Zip 


*Land rates only, based on 4 persons, weekly rate, Island Colony, Oahu 


eee 





rs Hawaii 


FREE CAR 
IE FeN YAU 


It’s simple. Call now 
and book any 

of Aston’s 

22 Hotels 

and Resorts 

in Hawaii at 

regular rates and get 


a Free Budget Rent a Car every day of your 
stay! Guest rooms from $36 daily for two. 
Offer valid through December 19, 1986. 
Subject to availability and some restrictions. 
Cannot be combined with any other discount 
or offer. 


ASTON 


Hotels & Resorts 
A bold new name for 
Hotel Corporation of the Pacific 
2255 Kuhio Avenue/ Honolulu, Hawaii 96815-2658 
See Your Travel Agent or Call (800) 367-5124 





FREE KONA 


Surprise! There's a Kona that 
coffee didn’t make famous. 

Your vacation cup of tea! 
Refreshing! 

Three world-class hotels, eight 
luxury condos, 27-hole champion- 
ship golf, tennis, sport fishing, 
exquisite dining and fantastic 
tropical beauty. On the magical 
Big Island of Hawaii. 


S$ 


KONA 


Kona Visitors Association 
78-6831 Alii Drive * Kailua-Kona, HI 96740 
(808) 322-3866 


Drink up Kona at Keauhou in a free 
brochure: I want to drink in the Hawaiian 
sunshine. Show me Kona. 


Name 





Address 
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Hawaii 


KEAUHOU 
BEACH HOTEL 


THE BIG ISLAND, HAWAII 


On the Big Island, where the waters 
are a deep Pacific blue and the skies a 
brilliant azure, there is a place where 
the days pass in unburried step with 
the sun. The Keaubou Beach Hotel. 
An elegant waterfront hotel with the 
history of Hawaii in ancient rock 
carvings on its grounds. And one of the 
Islands’ finest tennis facilities. The 
Keauhou Beach Hotel awaits you. 


Amfac, bs / 


BRy 
HeaubrD Beach 


For reservations call your travel agent or toll free 


800-227-4700. 


Amfac Resorts in Hawaii, Napa Valley, Death Valley and the Grand Canyon 
©1986 Fred Harvey/Amfac Resorts. 
Traditional Hospitality by Staraes+y an Amfac Company, 





Kauai 


STAY UNDER 
THE PALMS. ~ 
3 nts/4 days $325. 


Two of you can drive circles around 
Kauai— The Garden Island— ina 
compact Dollar Rent A Car. Then 

rest and relax in superior 
accommodations at Hawaii's most 
enchanting resort in the Pacific. All 
for only $325. Coco Palms Resort. 
It's the way you always dreamed 
Hawaii would be. 


Call your travel agent or toll free 
1-800-542-COCO (2626). 


COCO PALMS 
RESORT 


Enchantingly Hawaiian 


KAUAI HAWAII 
A PARK LANE HOTEL 





Dr. Deal's 
HAWAIIAN 
— FITNESS HOLIDAY 


= 5=— _ Shape Up & Lose Weight 
with Stretching, Aerobics, Scenic Walks, 
Aquacise, Natural Foods, Lectures, Massage, 
Chiropractic & More. 
Write for Free Brochure or Call (808) 332-9244, 
P.O. Box 1287, Koloa, Kauai, Hawaii 96756 



















DISCOUNTED RATE 


Unwind at Poipu Kai Resort. Large 
fully equipped beach condos. Warn 
clear waters, brilliant reef fish. Swiny 
tennis, golf, explore Kauai. Call 
condo, interisland air packages. Cal 
Suite Paradise, Kauai. | 


TOLL FREE 800-367-802( 













































ES SN 


SPECTACULAR HANALEI BAY 


Exceptional beachfront Haena and Princeville} 

vate homes (our own), both with sensational vie 
Rates are less than for most condos! But we ca 
ANY need-condos, studio, large group. L 
RATES on cars too, and air/other island advice. 
Please call in CA (408) 335-3972 or (916) 885 


Dy aa Oy Oe a 





KAUAI-POIPU BEACH | 


Oceanfront 
Spectacular view in peaceful, secluded, privat 
owned 2-Bedroom, 2 Bath Condos, (3). Sleep 2) 
Beautifully furnished. All Amenities. Golf and Reste 
rants nearby. For information and photos, please ce 
tact Robert/Gale Hoover, 15891 Winchester, I 
Gatos, Calif. 95030. 408-395-1042 (Specify da 


and number in party) 





POIPU INTRODUCTORY OFFER!!! | 
Luxury Condos, Beachfront Cottages 1, 2, & 
Bedrooms. Waikomo Steam Villas, Nihi Kai Ville} 
pools, tennis, golf. 


From 6 5 per day* 


TOLL FREE 800-325-5701 


GRANTHAM RESORTS 
P.O. Box 983, Koloa, HI 96756 
“plus tax & outclean. 7-day minimum. 


i) 





Kauai Vacation Shoppers! 
Rent the “BEST OF SEALODGE’’. Dramatically 
located condominiums overlooking the ocean at 
PRINCEVILLE, KAUAI'S premier golf resort. Relax and 
unwind in this tranquil environment. All amenities, 








Kauai’s largest selection of vacation rental homé 
& condos, completely furnished for island-sty 
living. Choice locations from Poipu to Hanalei. 


Call us toll free for reservations. 








Avis features GM cars 
Pontiac Grand Am 


Easy 
upgrades. 


What could be better than SuperValue 
Savings from Avis? How about a free 
Hawaii Map Booklet with upgrade 
coupons your travel agent validates for a 
car ONE CATEGORY HIGHER than 





moderate rates. For details and brochure write: 
Carol Palin, 3615 Kingridge Dr., 
San Mateo, CA 94403 
or phone (415) 573-0636. 





2 @: KAUAI uy ty 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from 


the condo rat race. Minutes from exotic Waimea 
Canyon. $450-$700 per week. Monthly rates 
available. Call collect (714) 955-7555. Week- 
days. Jerry Jones. 







Box 3194-S, Lihue, HI 96766 (800) 367-5025 § 


KAUAI VACATION 
RENTALS & ftir 2 


PREFERRED BEACHERON} 
LOCATION 
ail} 

Bz 














Completely furnished 1 bedroom 
condominiums, overlooking Kauai’s 






renowned Wailua Beach. Vie { 
Private pool, nearby golf, shopping, dining, tennis : 

and historical sights.Only $77-$88 day. Special rates fo 
longer stays, 3-day Minimum 








320 Papaloa Roa 









cau ou Free 800-367-2912 Kapaa, Hi 96746 


what you'll pay for! Just see your agent 
or call us at 


1-800-331-1212 ZL 
Avis. So easy.” 


















Kauai PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom 
ocean bluff condominiums at SEALODGE., Enjoy 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 


Kauai’s Ultimate Vacation Reso!! 
PRINCEVILLE Home of the Womens’ Kemper Of 
2 & 3 Bedroom Luxury Condominiums 


Rates starting at S60 (daily) & 
$1,000 (monthly) . 














Upgrade offer valid on car groups A-E when reserved Shopping center & restaurants, Special monthly d ° Vill 

in advance through a bonatide travel agent. Offer rates. Minimum Sn days. nN piper | aSZ 

valid through 12/15/86. ©1986 Avis Rent A Car System F. S. NOWLAN 

Inc., Avis® P.O. Box 1381, Sausalito, CA 94965 For brochure & reservations call 1-800-525-11/ 
Phone (415) 332-3403 









Kauai 


REE Kauai 
Vacation 







Get your guide 
to Kauai’ sun- 
niest beach when 
you ask for infor- 
_ mation on Kiahuna 
2 Plantation. 
This 64-page, full- 
© color guide is filled 
with detailed maps and 
"eS" tips on island activities, 
~~ dining, nightlife, shopping 
nd sightseeing. ItS part of your free 
lanning kit on luxury beachfront condo- 
uinium vacations at Kiahuna Plantation. 
Call today for information: 


“800-367-7052 
KIAHUNA PIANTATION 


ee Village Resorts, Inc. 
Our People Make the Difference 








ONT BURN IT DOWN. 


lublic Service of This Magazine & The Advertising Council 


TEMBER 1986 








Maui e 


Kapalua 


Ask your travel agent 
about our variety of 
holiday plans at the 
Kapalua Bay Hotel and 
Villas, or call toll free: 


800-367-8000. 


One Bay Drive, Kapalua, 
Maui, Hawaii 96761 
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e Maui 


FREE Maui 
Vacation 


Planner 






Get your guide 
to Maui's most 
prestigious 
beach when you 
ask for information 
on The Whaler. 
This 98-page, full- 
color guide is filled 
with detailed maps and 
tips on island activities, 
dining, nightlife, shop- 
ping and sightseeing. ItS part of your 
free planning kit on luxury beachfront 
condominium vacations at The Whaler. 
Call today for information: 


1-800-367-7052 
 The*Whaler 


On‘Kaanapali Beach 


Village Resorts, Inc. 
Our People Make the Difference Ss 














PIN Aes 
ING « 4 Five 


“S "Maps 























Private white sand swimming beach 

Complete condos for up to 6 people 

Write for free brochure or reservations 

P.O. Box 10219, Lahaina, Maui, Hawaii 96761 


or call collect 808-669-80T1 


Money Saving Car Room Package available 






Tucked in by pine- 
apple fields just south 
of Kapalua, the Coconut 
Inn on Maui is a short stroll 
from the beaches of Napili Bay. 
Offering fully equipped kitchen units in 
a tranquil setting, the Inn is a delightful 
change of pace from bustling hotels and 
impersonal condominiums. Complimen- 
tary continental breakfast included in 
very reasonable rates from $60 per night. 
Maui's best kept secret. 


COCOMUT I 1800'367-8006 


In Hawaii 669-5712 
P.O. Box 10517, Napili, Maui, Hawaii 96761 





















THROUGHOUT MAUI! \ncluding Kaanapali, 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily /weekly 
rates. Offering modest to luxury 
Studios, 1, 2, & 3 bedroom condos! 
THE MAUI NETWORK LTD. 

P.O, Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) 667-6291 





Maui Vacation Home 


Elegant large beachside home with swimming pool 
for rent by week or month, entirely private, in the 
residential area of Kihei, Maui. Ten minutes from 
Wailea golf and tennis. Send for free color brochure 
Write Ms. Carole Withers, 245 Awalau Rd., Haiku, 
Maui, Hawaii 96708 or call 808-572-8272. 


YOUR HAWAIIAN 
ISLAND PARADISE 


Uniquely Secluded Cove. 

Ideal for swimming and snorkel- 
ing. 1, 2 and 3 bedroom apart- 
ments and townhouses, fully 
equipped with kitchens. 


HONOKEANA COVE RESORT CONDOMINIUMS 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL COLLECT— Phone (808) 669-6441 





Maui's MAHINA SURF 


Beautiful low-rise oceanfront apartments on Maui's 
Lahaina side. Conveniently located between 
Kaanapali and Napili, with pool & tropical gardens. 
Fully furnished one-bedroom units with magnificent 
views of ocean and islands of Molokai and Lanai. Com- 
plete kitchens, color TV, and telephones. Daily, 
weekly, and monthly rates. For brochure or reserva- 
tions: Mahina Surf, 4057 Lower Honoapiilani, Lahaina, 
HI 96761 (808) 669-6068 or (800) 367-6086. 
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Maui 


ASTON SANDS OF KAHANA 


AAA 4-diamond condo Suite Resort. 1-, 
2-, and 3-bedroom suites with the 
convenience of a complete kitchen from 
only $135 daily for four. Restaurant, 
beach equipment, free tennis, and many 
free activities plus complete resort services. 


See Your Travel Agent or Call 
(800) 367-5124 


ASTON 


Hotels & Resorts 
A bold new name for Hotel Corporation of the Pacific 
2255 Kuhio Avenue/ Honolulu, Hawaii 96815-2658 - 





KAANAPALI COAST 
MAUI, HAWAII 


Carefree beachfront living is yours 
to enjoy at the unique and beautiful 
Kulakane Condominium located 
ear the old whaling port of Lahaina 
] 42 one-bedroom and two-bedroom 
i urnished apartments overlooking 
} Is of Lanai and Molokai 
ning luxury on a sun Swept 
prices 
‘e or call for our free brochure! 
The Kulakane 
ver Honoapiilani Rd., 








AVAIE i 
HE[ EQUIPPED 
10 ANVIE\ W VILLAS 








MAUI HAWAII 
LUXURY OCEAN FRO 


Kapalua Bay Villas & Kaanapali Shores. Beautifully 
furnished | & 2 bedroom condos. Clos ind 
pool. Lovely views. Excellent dining, shoy lf and 
tennis. $110-$160 daily. Brochures avail. Write ne 






55422; Phone 612/588-0175 








For brochure write: 
Polynesian Shores 
3975 Honoapiilani Rd 
Lahaina HI 96761 


| Maui 


oceanfront and view 


spacious tropical grounds 





Oahu 


Millions vacation in Hawaii 


A handful do it right. 


gira ref ih Mes a Nica 


Beach Homes « Villas * Yachts 


1-800-522-3030 


4218 Waialae Ave., Suite 203-A 


Honolulu, HI 96816 * (808) 735-9000 


WEST MAUT at its best! 


on the Kaanapali Coast. 
+ 1+ 2+ 3 bdrm units w/kitchens 


reasonable rates, 3 dy, wk, month 


CALL TOLL FREE 800-433-MAUI 
Vacation Condominiums (808) 669-6065 























Tom Huber, 1200 Angelo Drive, Minneapoli iN | 
L 


A Rural Hotel on Oahu’s Kaneohe Bay 


WINDWARD MARINE RESORT 


Hawail. (808) 239-5711 USA: 1-800-367-8047 ext. 239 
Canada. 1-800-423-8733 ext. 239 

































Waikiki 
Experts 


Outrigger is the largest 


hotel chain in Waikiki with 
6,350 rooms among 18 hotels. 

Rates range from $22/night 
for budget-minded fun to 
$165/night for luxurious 
beachfront suites. 

For the Waikiki that’s just 
right for you, contact the 
experts. See your travel agent 
or call us toll-free. 


OS 








: Oahu 

Ati 
: 7 nights per person from \ 
Halekulani*. “2 $549.) 
Hyatt Regency Waikiki... 316 
Hawaiian Regent ........ 296, ( 
Hilton Hawaiian Village. 380) 
Sheraton Surfrider ........ 309, 


Outrigger Prince Kuhio . 2a 





Discounted rates available at over 40) 
deluxe resorts throughout Hawaii. | | 
Low airfares available on y i 


American Airlines. 


AmericanAirlines 


Ask your travel agent to ) 
call Classic Hawaiifora 9 
free catalog. i. 


(800) 221-3949 
(408) 287-9101 





















BED & BREAKFAST and Hawaiian Hospitality Suites 
Affordable for EVERYONE, bring your family! 
About 250 listings of host homes, a room or two, a studio, a cote 
or a home on or close to the best (yet undiscovered by the avery; 
visitor) beach on Oahu. Perfect for swimming. No concrete: towe ' 
not a resort area, but a safe family-type neighborhood, all wil’ 
half hour driving distance to Waikiki nightlife and shops. Brochure * he 
Bed & Breakfast Pacific Hawaii 

19 Kai Nani PI., Kailua, Oahu, H! 96734. Phone: (808) 262-60 
We speak French, German, Japanese and Spanish. 


KAILUA BEACHFRON*: 


VACATION HOMES 


Located on the loveliest stretch of spectac 
white sand beach perfect for swimming & Sé 
all year round. Charming 1 & 3 bdrm. homes oF 
acre of old Hawaii just 10-15 miles from Wa 
Honolulu and International Airport. Write for 
chure or call (abe) 261-3484. Dave & Ruth L 
133 Kailuana Place, Kailua, Hawaii 96734. 








ON THE BEACH 
VACATION HOME, LUXURIOUS 7 Bedroom, 
miles of white sand Kailua beach, surf 
swimming, sailing; 15 minutes from Waikiki 
Honolulu airport; swimming pool, cabana, Jacl 
Or rent beautiful 2 bedroom guest home. 
V. Wong—(808) 595-3168 
15 Homelani Place, Honolulu, Hi 96817 | 
' 





KAHIMALU 


Se ese “Place where there is peace 
awaits those wanting to vacation on one 0! 
sete 's loveliest beaches. Enjoy this ia 
4 bdmm., 4 bath home ‘that slee 80! 
7 s =1663 or 735-4164. Brochure, avai ble Ton 
Herbert D. Long, 1487 Hiikala Place #17, 
Honolulu, Hawaii 96816. 













Schools < 





Old School 
Character. 

New School 

Caring. 


MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 


Coed Grades 7-12 







* Monterey Bay area of Calif 
Cr LENGING : F 
1Al ING » Resident <2 day programs 








Fully accredited YOUTH IN AN * 9O acre foothill carnpus 


Boarding /Day Coeducational 


* College prep ‘© general 


Grades K-8% 12 on two park-like campuses ATMOSPHERE * Accredited 


* Foreign students 


* Excellent faculty 
* Music * ESI 


* 475 students 


Small Classes, skilled teachers, college OF TRADITION 


preparatory, arts, at hletics equestrian * Non discrim 


Ojai Valley School 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 
| Fall/Spring Catalog Summer Catalog 


ACADEMIC 


* Interscholastic sports 


* Pool * Equestrian program 


EXCELLENCE 
* Christian values 

FAITH, <2 

2 School Way 

Watsonville, CA 95076 


(408) 722-8178 


PROGRESS 








Wasatch Gendente Box D, Mt. pledanan Utah 
(801) 462-2411 


| COLLEGE PREP »- GENERAL ACADEMIC 
| Sports —- Drama — Art — Music — Weekly Ski Trips 
| Grades9-12 Co-ed Boarding 

| Fall/Spring/Summer Founded 1875 


| 
| 


—s 
ae ed 


oe 5 in a 


ne tara 


TAHOE’S only Accredited College Preparatory 
ng School. Co-Educational grades 7th thru 12th, class size 
yrty (40) acre campus on the lake. Heavenly Valley skiing 

Sue ee il ee a og 
re, video, or tour. (702) 588-2209 or write: 

»x_ 6180. Stateline. NV 89449 or call 1-800-ACADEMY. 


SCHOOL, 


ACADEMIC EXCELLENCE 


ar-round Enrollment « Effective Study 
thod e Individualized Curriculum 
gh Ethical Standards e Challenging 
vironment * Admin. by Scientologists 
|| 800-626-6610 or write The Delphian 
hool, Dept. SU, Sheridan, OR 97378 








a Christian home & 
FATHROME school for teenage 
TEEN RANCH boys = since 1920 = 
athletic program ® year-around ® small 
classes ® farm setting ® vocational train- 
ing * individual attention = non-denomi- 
national. P.O. Box 11041, Turlock, CA 
95381, (209) 537-0606. 

























12 : . 7 : 
sted Happy Valley School Sir SAn Success center motivates young men, 12-18. 
bs J zk Highly disciplined program in a therapeutic 
a e oe Z xcs Nigam milieu to overcome behavioral, emotional and 
ege preparatory * science + backpacking p social problems. Accredited. New Brochure 
wre: P.O. Box 850-S Ojai, CA 93023 (805) 646-4343 erry L. Andrews. P.O. Box 10526, Phoenix, AZ 85064 
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; Schools 


Profile 
(oe) 
Problem 
Teen 


* Rebellious 

* Creates anxiety in the home 
* Frustrates parents 

Failing in school 
Uncooperative with help 
“Hanging out” with a bad crowd 
We've helped over 1500 teens 
change this profile! 


For more information, call: 
(801) 227-2088. 
P.O. Box 1441 Provo, UT 84603 


ysl CANYON 
) SCHOOL 


ee HARTER FACILITY 





JULIE’S 14 AND HEADED 
NOWHERE-WHAT’S NEXT? 


Julie is 14, unmotivated, ir- 
responsible, angry and re- 
bellious. She is failing in 
school and associating with 
undesirable friends. To her par- 
ents, family life has become 
strained and filled with frustra- 
tion. She is unresponsive to pa- 
rental guidance. They don't 
know where to turn for help. 
If you have a daughter like | 
Julie, there is an answer! 

Call (801) 225-5552 for 
brochure, admission criteria, 
and enrollment information. 


For a new beginning 


Wate Teens (or CZs 


P.O. BOX 105 - PROVO, UT 84603 





PVs ay Meno eye 


in Arizona 


A residential school on beautiful Oak Creek, 100 miles north of 
Phoenix, specializing in: College prep, general courses, under- 
achievers and learning disabilities. Co-ed, ages 8-18. Computers, 





field trips, horses, reading, tutorin 
nis, soccer, many other sports 


Arts and crafts. Skiing, ten- 
lean air, temperate climate. 
Fishing on campus. Immed. enrollment. Accredited. Also, sum. 


i school & camp. Catalogue. David S. Wick, M.A. Ed., Dir., Box 


NN, W. Sedona, AZ 86340. Tel. 602/634-5571 
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Back roads to Expo 86 
in Vancouver ...an 
extra 15 miles, 


Expo-bound motorists with time to spare 
may enjoy this road route from 
north of Seattle to the Canadian border. 
It adds about half a da ith stops) to 
the usual 3-hour trip on I-5. But the sce- 
nic and recreational rewards are many: 
fertile farmlands, spectacular coastline, 
picturesque villages, seashore parks, and a 
national estuarine reserve. 


back 


Produce stands dot the route, bursting 
with fruits and vegetables; some also sell 
fresh seafood. You'll pass country inns, 
small hotels, and good restaurants. 

This route also brings you to a border 
crossing that links with the Trans-Canada 
Highway, which will take you within 3 
miles of Expo. 
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DOUG WILSON 
Wave-sculpted sandstone provides bayside vantage at Larrabee State 
Park along Chuckanut Drive, near north end of the Expo detour 


KAYAK 


half-day 


Marysville to Stanwood: forests, 

a beach park, the views begin 

In Marysville, just north of Everett, leave 
I-S at exit 199 and head west on Tulalip 
Road/Marine Drive through the forests of 
the Tulalip Indian Reservation. In 13 miles, 
you'll reach Kayak Point County Park 
(trails, picnicking, camping, fishing pier, 
boat launch). An 18-hole golf course—call 
(206) 652-9676—sits across from the park. 
Continue north 5 miles on Marine Drive to 
the Stillaguamish delta, with views of 
farmlands, Camano and Whidbey islands, 
and the Olympics. Stanwood’s main street 
reflects its Scandinavian heritage in 
galleries, books, arts and crafts, a museum. 


Stanwood to Bow: heart of 
the farm country 
Cornfields, pastures, pioneer churches, 










53 = 
LARRABEE Y 
STATE PARK ch oY 
Chuckanut Dr. \ 
Bow 
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Bay View/ _— oe gamish A 
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Maple leaf greetsw 
Canada-bound is 
travelers at 
Aldergrove bor 
crossing. Map — r, 
shows how our _ \j\\\! 
suggested route | fs 
diverges from 1-5} r 
iil 
Hire 
) pm 





Bellingham her 


P FAIRHAVEN PARK 
© 


























Conway 


Stanwood 


— 


Everett 


and restored Victorians share the se}? 
here, along with rural hamlets, cour | 
inns, produce stands, and an orchard. py 


Leaving Stanwood, motor north on State lt 
530 into the sprawling delta of the Skagi! 
River. As you approach Conway, follow #" 
signs left on Fir Island Road toward Ri 
LaConner. Immediately on the right is a Mi 
large farmers’ market; look for bargains § 
fresh seafood and late-summer produce. ji, 


Continuing west, you’ll cross a bridge ovi)"' 
the green strand of the South Fork Skagi™ 
and pass a tall-steepled pioneer church. 1 
Soon comes the Skagit Wildlife Area. 
The comings and goings of shorebirds, 
waterfowl, and raptors make September / ii 
good month for a visit—you may see whi > 
fronted geese, pintail ducks, and later, sn 
geese and whistling swans. There are 6 {I 


B 
SUNS 
’) 












of slough-side trails and views to the 
pics. 

route continues west through cropland 
then—about 4 miles out of Conway— 
gs north onto Chilberg Road and 

the North Fork Skagit on a high 
ge. At a Y intersection a mile or so 
nd, stay left, following signs past dairy 
s to LaConner, 3 miles away. 

3 town’s inns, restaurants, waterfront 

. historic buildings, and art-colony 
ience make it a favorite of weekend 

ors. A festival set for September 13 and 
ill include boat trips on the channel, 
ren’s games, displays of antique farm 
ipment, a mountain man rendezvous, and 
lan canoe races (call 206/466-4444). 


e north from LaConner 6 miles on 
Sonner/ Whitney Road, passing 

dsome Victorian farmhouses and grand 
vs of Mount Baker on the way. 


ss State 20 onto twisting Bay View/ 
son Road. It edges Padilla Bay 

flats, then comes to tiny Bay View in 3 
2s and Bay View State Park just beyond 
terfront picnicking, woodsy campsites 
n $6, clam digging, boat launch, trails). 
uile north, turn right at Padilla Bay 
ional Estuarine Sanctuary. Its 

rpretive center is open, free, from 10 to 
/ednesdays through Sundays. There’s 
)a short nature trail. 


nother mile, the road swings right, 
zing inland past Merritt’s Apples, an 
vard selling Gravensteins, Jonagolds 
d-October), Galas, and 20 other kinds. 


a T junction in 3 miles, turn right; in a 
>, you'll cross the Samish River. In 

ther ‘2 mile, join State 237 at 

uresque Edison (the town cafe has great 
burgers). Bend east on 237 and in less 
1 12 miles join State 11 (Chuckanut 
ve) near Bow, where the Rhododendron 
e serves good homespun meals. 


¥ to Bellingham and on to the 
der: island views, more countryside 


his stretch, rocky coast rich in views is 
owed by more green pastureland. 

th of Bow, the highway reaches the 

> of craggy Chuckanut Mountain; pull- 

; on the steep scarp offer fine views of 
San Juans. Three restaurants 

uckanut Manor, The Oyster Bar, 

ter Creek Inn) follow; the first is large 


informal, the second two are smaller 
noted for seafood. 


ht miles north of Bow is the main entry 
arrabee State Park (picnicking, 

ping, trails, beach, boat launch). A few 
-s farther north, stop at Fairhaven 

k to enjoy its roomy rose garden, new 
amside trails, play area, and picnic 

ters. A few blocks ahead is Fairhaven, a 
Il historic district of brick-front shops 

n the 1880s. 


_ before the historic district, State 11 
is right onto Valley Parkway, which 
ls you east 14 miles to I-S. 


ve I-5 north about S miles and take exit 
onto State 539. It arrows north 

ugh lovely dairy country. Past a bridge 
the Nooksack, turn right into 

den, whose tree-lined streets and Dutch 
9s make an appealing side trip. 


=r you pass Customs, continue north on 
. Highway 13 about 7 miles to the 
ns-Canada Highway. Follow it 

hwest 28 miles to First Avenue in 
couver, leading to Expo’s East Gate. 
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SCOTTSDALE 
ARIZONA 





i Est. 1928. Accred. College Prep & Gen’! Curric. 
Boarding & Day Gr. 1-12. Small Classes. Extra 

Help Daily. Art. Music. All Sports. Activities. 

Travel. Riding. Soccer. Tennis. Golf. Skiing. 


602-948-7731 


Henry Wick Ill, Yale B.A., Director 
Box 1569* Scottsdale, Az. 85252 TELEX 669440 
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"Wake phases 


FOUNDED 1893 
BOARDING / DAY, CO-ED, GRADES K-8 
Kindergarten-Jr. High; small classes, college preparatory cur- 
nculum, all sports and activities, modern 16 acre campus. Sum- 
mer Camp: Academics and Recreation. June - July. 

500 Saratoga Ave., San Jose, CA 95129 + (408) 249-2510 






REBELLING TEENAGER? 

Effective, 21 day survival impact program in Idaho-Ariz 
wilderness. Departs weekly year around. Boys & girls, 13-18 
yrs. 4-7 maximum in group. References aVailable. School 
credit most cases. Experience Mother Nature's conse- 
quences and learn life sustaining skills. Impacts low self 
esteem, immaturity and brings most teenagers out of their 
fantasy world back to reality. Year round boarding school 
available. Ask for free brochure and related information 
Since 1981. 6.U.W.S. Inc.— Wilderness Program + 
206-881-7173 - P.O. Box 171, Redmond, WA 98052. 





TEENAGER IN TREATMENT? 


Have a son/daughter (13-18 yrs) in a drug or alcohol treatment 
prog? Do you feel it just may not be enough? Look into providing 
a high impact self esteem building exper. to augment his/her 
treatment therapy. (See our Adv. “Rebelling Teenager” this 
section of Sunset). We regularly work with teens immed. after 
treatment. (D & A Prog Director inquiries welcome). Since 1981 


S.U.W.S. Inc. — Wilderness Program « 206-881-7173 
P.O. Box 171 * Redmond, WA 98052 








FOR THE STUDENT WHO WANTS TO CHANGE 


Personal and academic improvement 

FEATHER stressed in a caring, supportive atmos- 
RIVER phere % College prep for average to above 
Accredited % 100 students, small classes, 


PREPARATORY *SoeneRéccatcn and 
f 
SCHOOL Fire Sines by Unversty of Pace 


Coe ane * Non-discriminatory admission policy. 


P.O. Box 67 * Blairsden CA 96103 * (916) 836-2623 















FENSTER SCHOOL—ARIZONA  iccredivea 


for Co-ed. Grades 7-12. Boarding College preparatory. Small classes 
and individual attention. Excellent faculty. Equestrian program, swim- 
ming, etc. in scenic Arizona, Also summer school. Catalog. 602-749-3340. 
A. S. Davis, 8500 E. Ocotillo Dr., Tucson, AZ 85715 





THE HERITAGE SCHOOL—a private 
residential school for boys ages 8-15, 
located on one hundred acre campus in 
scenic Napa Valley. Small classes. Indi- 
vidualized instruction for underachievers. 
Extensive extracurricular activities. Box 
528, Calistoga, CA 94515 (707) 942-5133. 





> Schools 


The 
Cedu School 


Running Springs 
California Hae 
Coed; Ages 13 to 19 


The Cedu School is a unique residential school 
for adolescents with special emotional and 
educational needs. These young people may 
have a history of disciplinary problems, rebel- 
lious or withdrawn behavior patterns, and 
strained family relations. Located in the 
beautiful mountains of the San Bernardino 
National Forest, this Southern California 
school is designed to stimulate and nurture the 
whole and healthy person that exists in each 
individual. In this environment, each student 
develops the necessary skills to create a happy 
and successful life. 


Cedu’s year-round curriculum includes indi- 
vidualized experiential education ranging from 
remedial tutoring to college preparation, with 
intensive counseling and vocational training. 
Cedu has strong humanities, fine arts and 
performing arts departments. It offers an 
exceptional wilderness challenge program and 
its facilities include a working farm. 

For further information, call or write: 

Director of Admissions / Cedu Schools 
P.O. Box 1176 / Running Springs, CA 92382 
(714) 867-2722 





DARYL IS 15 AND ALREADY 
DEFIANT-WHAT’S NEXT? 










Daryl is15, unmotivated, irresponsi- _ _ 
ble, angry and rebellious. He is 2am 
failing in school and associating = 
with undesirable friends. To his ~ 
parents, family life has become 
strained and filled with frustra- 
tion. He is unresponsive to pa- 
rental guidance. They dont @ 
know where to turn for help. If 
youhaveasonlikeDaryl,there # 
IS an answer! 

Call (801) 225-5552 for 
brochure, admission criteria, 4 
and enrollment information. 2 


For a new beginning 
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P.O. BOX 105- PROVO. UT 84603 








«@ovVvs OLYMPIC VALLEY SCHOOL 


A college-preparatory ski academy in Squaw Valley 
Small classes, daily skiing, 90% university acceptance, grades 
7-12, coed, new campus and full accreditation 
Box 2667, Olympic Valley, CA (916) 583-1558 













PROBLEMS WITH YOUR SON WITH DRUGS, SCHOOL, PARENTS, AUTHORITY? 


Don't feel alone. At the OUTPOST, our boys. .. DO CHORES AND CONSTRUCTIVE WORK ON 
A WORKING RANCH, ACHIEVE A HIGH SELF ESTEEM, ACCEPT RESPONSIBILITY, AND 
ACHIEVE IN SCHOOL. Small enrolment, serves 12 boys age 10-17 year-round. Call or write, 
EAGLE MOUNTAIN OUTPOST, P.O. BOX 1506, SANDPOINT, ID 83864. (208) 263-3447 













































Songs and schnitzel 
at the opera house, 


tubing on the 


Kings ...in and 


around Reedley 


One way of telling whether a town has 
held its own against the 1980s is to see 
whether its municipal water tower re- 
mains the tallest object on the skyline. In 
Reedley, California, the answer is yes, 
doubled. Twin silver cylinders loom above 
a summer canopy of thickly leafed trees. 
“Don’t worry about directions coming 
here,” one native advised. “Just keep your 
eyes on the towers.” 

Reedley, a 13,000-person town 20 miles 
southeast of Fresno, has a charm that can 
best be called sleepy. But there’s more to 
do than you’d suspect. If you’re driving 
State High 99 or are on your way to 
Sequoia or Kings Canyon, it’s a good stop. 
To get there from State 99, drive east 10 
miles on nning Avenue. (If you’re 
driving to or from Sequoia National Park 
on State 180. turn south Reed Avenue 
and drive 8 miles.) 


Songs and schnitzel af (ke Opera House 
At the foot of the water tow at 1720 
10th Street—stands the R Opera 


House. Built in 1903 by Danish sea cap- 
tain Jesse Jensen, it served iusic hall, 
gymnasium, and even chur 


Last year it was restored as the Opera 


House Restaurant, whose specialties are 
German dishes that honor the Mennonites 
who helped settle the town, and musical 
entertainment. Dinner and brunch shows 
range from Gilbert and Sullivan to jazz 
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The Kings River flows gently at Reedley Beach, 
favored point to leave inner tube for picnic table 


to occasional grand opera. Restaurant 
hours: 5:30 to 9 pm. Fridays and Satur- 
days, 10 a.m. to 2 pm. for Sunday brunch. 
For reservations, call (209) 638-1900. 
Next door, at 1752 10th Street, stands the 
Reedley Historical Museum, open Sun- 
days from | to 3 pm. and Tuesdays from 9 
to 11 AM. It holds a collection of Yokut 
Indian baskets and relics of Reedley’s ear- 
ly farming days. Admission is 50 cents. 
Around the corner runs Reedley’s main 
drag, G Street, lined with substantial 
buildings from the early 1900s. One unex- 
pected local business is the Mennonite 


To Sequoia and 
Kings Canyon national parks 






Reed Ave. 


5 
Miles 
Reedley lies 20 miles southeast 


of Fresno, 50 miles from 
Sequoia and Kings Canyon 






Reedley Opera House was built by Danish sea captain in 1903. 
Eighty-three years later, it again entertains with music and dinners 


—— 


Gift "N Nearly New Shop at 1010 
Street. Mennonite missionaries fre 
around the world have sent native al 
and crafts to this store, with sales bene 
ting the missionary program. You'll fil 
an array of crafts from South Ameri 
Asia, and Africa. The store is open 9:30 
5 Mondays through Saturdays. 


Two riverside parks 


If you’d like to go someplace that’s wat 
cooled, the Kings River in Reedley giv 
you two good choices. To get to Reedl’ 
Beach City Park, take Reed Avenue sou 
to W. Olson Avenue, go right and ere 
the bridge, then turn left into the park! 


You'll probably see inner-tubers and ¢ 
noeists using the beach as ending point f 
float trips. The Kings River upstream ¢ 
fers calm water, and boats are held toa 
mph speed limit. (Downstream is reservi 
for water-skiers and powerboats. ) 


Many river floaters start at the Manni 
Avenue bridge, which you cross | 
your way into town from State 99. ¥ 
can put in just south of the bridge | 
Kelly’s Beach Resort, which offers tul 
and canoe sales, picnic tables, campsite 
a restaurant, and grocery store. Day use} 
$2.25 per person; campsites cost $3.5 
Restaurant hours are 11 a.m. to midnigt 
For information, call (209) 638-3522. 


From Kelly’s, it’s a 45-minute float 
Reedley Beach. 


SUNSI 








Se met ae le 
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She raised you from a little boy to a man of substance. Taught you loyalty, 
integrity, tradition. So when you left Tokyo, you took your mother’s words of 
wisdom with you. Why not tell her how much they’ve meant to you? 

With AT&T International Long Distance Service, it costs less than you’d 
think to stay close. So go ahead. Reach out and touch someone? ? 


Economy Discount Standard 
JAPAN, AUSTRALIA 3am-2pm 8pm-3am 2pm-8pm 
AVERAGE COST PER MINUTE FOR A 10-MINUTE CALL* $ .95 $1.20 $1.58 


*Average cost per minute varies depending on the length of the call. First minute costs more; additional minutes 
cost less. All prices are for calls dialed direct from anywhere in the continental U.S. during the hours listed. Add 
3% federal excise tax and applicable state surcharges. Call our toll-free number for further information or if you'd 
like to receive an AT&T international rates brochure 1 800 874-4000. © 1986 AT&T 
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For an elegant entrance or dramatic ex§_ 
horse-drawn carriages provide festil 
transportation. They add panache to we 
dings, reunions, parties, and other speci) 
occasions. A ride in one can be an event §} 
itself. | 


Coachmen—usually in period dress aj 
sometimes serving champagne—will ta! 
you for a turn around San Francise 
Golden Gate Park or Fisherman’s Whe 
or on an all-day outing in the country. F 
less formal events, some operators off 
hay wagons and pony carts. 1 
These nine northern California compani 
serve the Bay Area and, for a fee, wi) 
transport horses and vehicles from the 
home base to an event. They are list 
north to south. 
Where carriages stand waiting in Si 
Francisco, prices for 10-minute to Ll} 
hour rides range from $5 to $85. For oth 
locations, reservations are required ail) 
there is a 2-hour minimum that costs fro 
' WAYNE LEANO $150 with no transport of horse and ca 
Wedding couple enjoys romantic ride in an 1890 park phaeton with convertible top riage to $400 with lengthy transport. A 
day events run about $300 to $600. Se} 
vices, equipment, and policies va 
widely, so check with several compani 
to find one that meets your needs; ¢ 


Want to charter a carriage? require a deposit of 30.10 50 fae 


Placerville. Justin Carriages, Box 146 
95667; (916) 622-8954. Sondra and L 














" Discover QO tropical Niaeaway 


On an island of breathtaking beauty a very special resort 
beckons amidst a gentle cluster of graceful coconut 
palms. With luxurious rooms and suites. Restaurants and 
lounges. A tropical luau. And the astounding beauty 

of Hawaii's Garden Isle is just waiting to be explored. 
Come to the Hemien Coconut Beach — Kauci. 


Come to Kauai. 





THE SHERATON ISLAND HAWAII 


See your Travel Planner or call Sheraton toll-free 
o™| 


= Gao yg | 800-325-3585 
¢ ‘ (throughout the Continental United States, Hawaii, Alaska and Canada) St 
Sheraton Coconut Beach Hotel 


P.O. BOX 830, COCONUT PLANTATIO! 
KAPAA, KAUAI, HAWAII 96746 808-822-345 


- » ¥ marie . ; 
Come to Sheraton for AAdvantage Miles The hospitality people of TIM 


Applicable on SET and rack rates only 


rr 


MDE, 


L 


Sheraton Coconut Beach 
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Why have people trusted Sweet 'N Low® for 25 years? Because it's 
economical. It stays sweet in hot beverages. And you can cook with 
it. This isn’t true of its closest competition. So there’s still no contest. - 


SWEET 'N LOW. . 
FOR 29 MILLION PEOPLE, THERE'S NO OTHER SUBSTITUTE. 
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ummer Ist 
(ver Until 


You've Seen 
Central Oregon 
In The Fall 


Come to where the 
summer sun shines all 
fall long! 


Give yourself one great 
warm-up before the 
snow flies and Mt. 
Bachelor’s skiing begins. 


Plan an autumn visit 
to Central Oregon today. 


Benn / 8 UNRIVER 


CENTRAL OREGON 
RECREATION ASSOCIATION 


MAKE HWY. 975 , 
1 Fp Re ute! 
your je 


Please send me a free color brochure. SS86 ©cora 1985 


STATE ZIP 
Call 503/382-8334 


NAME ADDRESS CITY 
Central Oregon Recreation Assn., P.O. Box 230, Bend, OR 97709. 








SUN LINES 
ANTILLES tie 


LUXUIY Cruises inthe 
a otic Zone” 
























11 days from New Orleans to Ft. Lauderdale 

Feb. 4 to ine Best of the West Indies. We'll 

visit a provocative assortment of unspoiled 

Caribbean islands. !n addition, we'll keep your 

toes tapping to the Stella Solaris Jazz Festival 

right on board iring artist Billy Eckstine. 

Free air, toc r travel agent or send 

for our brochu 

Sun Line Ci ‘ockefeller Plaza’ 

NY, NY 10020 8-6400. In NYC 

212/397-6400 NEW ORLEANS 

Please send me you brochure 

NAM Ee ee ee ees FT. LAUDERDALE 
ADDRESS = ae Es ued OCHO RIOS ST. THOMAS 





ST. MAARTEN 


SANTO 
DOMINGO ST. BARTHELEMY 


CITY STATE 


CURACAO 
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They toast a beautiful day during a 
champagne tour of Golden Gate Park | 
Grant have a vis-a-vis (two love se} 


facing each other) and an auto-top (cd 
vertible) surrey. 


Petaluma. Shar-Ron’s Pearl Carrid 
Service, 1119 Eucalyptus Ave., 949% 
(707) 763-5512. Sharon and Ron Eve 
have an auto-top surrey; they specializel 
country-style wedding charters. A sprij® 
wagon for hayrides is also for hire. 


Mill Valley. Vicky A. Morehouse, 
Meadow Rd., 94941; (415) 388-1292.) 
newcomer to the carriage business, Vi 
Morehouse offers a vis-a-vis, a two-sty 
buggy, and horse and pony carts. 


San Francisco. Carriage Charter, 33) 
Highway 116 N., Sebastopol 55a 
(707) 823-7083, or toll-free (800) 44% 
0888 in northern California. John Jeni 
has 30 carriages of all types and sizes 
charter. For short tours of the Fishy} 
man’s Wharf area, he provides carriag 
at Pier 41 (for pickup nearby, call 
carriage directly at 264-2614). 


Golden Gate Carriage Ltd., 5540 Clovd 
dale Rd., Pescadero 94060; (415) 76® 
8272. Carolyn and Allan Bernardi of 
four antique carriages, both casual a 
formal. They also operate daily tov 
from the gate of the Japanese Tea Gard) 
in Golden Gate Park. 


Menlo Park. Abigail Hotel Livery Coi 
pany, 1305 Valparaiso Ave., 94025; (41) 
326-5752. Dr. Peter Bullock has five 2 
tique carriages. He specializes in elege 
wedding charters and can provide up 
four horses for a more dramatic look. 


Santa Cruz. Cogan’s Carriages, 308 € 
yuga St., 95062; (408) 426-1756. Nan 
and Tom Cogan operate a surrey with) 
fringed top. If requested, Mr. Cogan © 
serenade guests with a mandolin. 


West Cliff Carriages, 315 Fair Av 
95060; (408) 429-1322. Four sisters off! 
several vehicles, including a Victorian V{ 
a-vis with stereo cassette player. Th) 
also rent ponies for children’s parties. 


Gilroy. Your Carriage Awaits, Box 176) 
95021; (408) 847-1198. Sylvia and M 
Rhinehart have several restored turn- 
the-century carriages that are drawn | 
matched teams of horses. 


— —— 
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ore of the Pacific 
m the airline that © 
ings you more 


‘the US. 


From the spectacular fjords of 
, Zealand to the hallowed 
nd of Japan’s Mount Fuji. 
From the Great Barrier Reef to 
Steat Wall. From a serene and 
ent temple in Thailand to the 
t of Hong Kong, the city that 
sr sleeps. 

United brings you thirteen 
edible cities across the 
fic, with more nonstops 
1 more U.S. cities than any 
tU-‘S. airline. 

With the style and comfort 
nited’s Royal Pacific Service 
y step of the way. 

Call your Travel Agent or 
ted for reservations or 
rmation on all-inclusive 
s. 

You're not just flying, 
e flying the friendly skies. 





i) Taipei Singapore 

ca HongKong = Sydney | 
I Manila Melbourne 
ng Bangkok Auckland | 
ighai | 





























PLEASURE BOATS ARE HIS BUSINESS 
BUT HIS PLEASURE IS OUR BUSINE 
















Manufacturer of Chris-Craft boats. 


The Visa Premier Card 
At the helm of his company, he's 
all business, but when he's cruising 
for pleasure, no premium credit 
card is better suited to his lifestyle 
than the Visa* Premier Card. 
The Premier Card has a mini- 


Mr G. Dale Murray, Chairman, Murray Industries Inc., 







WW, 


= gy ) 
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fi. me . 
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Chris-Craft is a registered trademark of Chris-Craft Industries li} 
©Visa USA. Inc. 19% 


Visa also gives him access to over 
five times as many banks and cash 
machines as American Express, so no 
matter where life takes him, he can 
get cash easily. 

If all this sounds good to you 


mum starting credit line that’s $3,000 and you're ready to enjoy these 
higher than the American Express —_—_ advantages, apply for a Visa 
Gold Card. Andit’s iccepted at Premier Card today. 
more than four time: is many hotels, It’s the card to use 
stores and restauran.; worldwide. in every port. 
am 
| / 4 fs ae q /} 
VISA It's everywhere you want to be: a me “: ‘ 
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“Bubble Guy” Tom Noddy is an artist in surface tensions. 
After Vancouver Bubble Festival, he’s on international tour 


In from the streets, onto the 
stage, “New Vaudeville”’ 


Unicyclists, jugglers, mimes, magicians, 
musicians, stilt dancers, acrobats, and, 
most of all, clowns (though not the te- 
dious Ronald McDonald type)—they’re 
all part of a theatrical talent parade ema- 
nating from the West Coast and now 
making news all over the country. 

Their antics are interdisciplinary: jugglers 
play horns; musicians juggle clubs. Their 
humor is contemporary, but their roots in 
comic tradition are ancient. In number 
and quality, they amount to a movement. 
It’s being called “New Vaudeville.” 

First and foremost, they come from the 
streets. The best of them—seasoned 
there, and with extraordinary talent—are 
moving indoors, to legitimate stages. 
Their acts are based on variety and circus 
skills; in fact, San Francisco’s Pickle 
Family Circus has been a training ground 
for many. Indoors, their presentations de- 
velop into entertainments of greater dura- 
tion, depth, and artistry. 

New Vaudevillians are masters of an im- 
provisational rap developed on the street 
by performers who have to know how to 
hold an audience that could easily walk on 
by. But their slapdash is sophisticated; 
some of the comic contraptions are very 
intricately constructed. They’re so good at 
what they do that they tend to wink, with 
the audience, at their own virtuosity; 
there’s a witty distance in their theatrical 
stance. 

Even The New York Times has observed 
that American street theater really began 
in the Bay Area, in the ferment of the 
1960s: the San Francisco Mime Troupe, 
founded in 1959, is its great conservatory. 
The climate was hospitable to outdoor 
shenanigans, and the Bay Area—tolerant 
and outspoken—welcomed the commen- 
tary as well as the entertainment. Sunset 
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JERRY SPAGNOLI 
ttom’s-up pyramid is a fitting warmup for 
udeville Nouveau’s complex balancing acts 


NORMAN A. PLATE 





inning smiles, Frank Olivier (also seen in Sugar Babies) 
takes a turn, in tutu, on fast-moving unicycle 


PTEMBER 1986 








DAVID STUBBS 
Granddaddies of New Vaudeville include Pickle Family Circus clownmaster Larry Pisoni 
(with tuba) and juggler Ray Jason, who does aerial bowling on San Francisco streets 


When to see the New Vaudevillians, 


now through December 


began reporting San Francisco street per- 
formance in 1972. 


Today’s variety artists exhibit an egalitar- 
ian streak that moves away from the rac- 
ism and sexism of original vaudeville. 
They retain the irreverence of ’60s street 
performers, but there’s better-natured fun 
in what they do. They love music, and 
musical horseplay. Sometimes their com- 
edy has a sly side, but often it’s outright 
buffoonery. The style is definitely upbeat. 


Antecedents go back as far as Aristoph- 
anes, but one distinct ancestor is com- 
media dell’arte. Resemblances include 
improvisation (within a framework estab- 
lished through use of stock characters), 
reliance on music and dance, stylized 
clowning, acrobatic finesse. In fact, com- 
media training is a specialty of Dell’Arte 
Players—whose resident company in Blue 
Lake, California, is America’s only school 
of physical comedy. 

There also traces of contemporary 
conceptual art, the nonverbal perform- 
ance pieces now mounted in many mu- 





seums and galleries. New Vaudevillians 
love visual metaphors and puns. 


However you explain them, the main 
point is that, too talented to be ignored, 
these performers are entering the theatri- 
cal mainstream. A vaudevillian Goodman 
Theatre Comedy of Errors production— 
featuring the clowning of Avner Eisen- 
berg and musical juggling by the Flying 
Karamazov Brothers—was chosen to rep- 
resent our country at the 1984 Olympic 
Arts Festival in Los Angeles; the aerial 
antics of AirJazz enlivened Taming of the 
Shrew at Denver Center Theatre. 


Autobiographical monologues by such 
“post-modern” clowns as Bill Irwin and 
Geoff Hoyle enjoy runs in major houses. 
And several Bay Area theaters—Berkeley 
Rep and the Eureka, for example—are 
now working spectacular physical comedy 
into their seasons. 


Where to get in on the act 


Here are some highlight entertainers 
from a New Vaudeville festival held in 


JERRY SPAGNOLI 


Stilt dancer 
Ned Kelly turns 
variety skill 
into art, his 
robed form 
echoed by 
shadow 































































June at San Francisco State Universi 
We give locations and dates of engas 
ments now through December; for pi 
formance sites and other details, call 2 
propriate telephone numbers. But do 
‘stop here. There are many more go 
New Vaudevillians than we had space: 
list—and there may be others, in the mé 
ing, on a street not far from you. 

AirJazz, jugglers, musicians, dancers; (30 


444-3729. Pomona, October 3. Anaheim, 
January 3 to 11. Fort Collins, February 8 


Avner the Eccentric (Avner Eisenberg), 
clown; (212) 575-1044. Malibu, October 
Palo Alto, week of October 6. 


The Brass Band, clown musicians; (213) 
936-5123. San Jose, September 12, 13, ar 
14. Costa Mesa, September 19. La Miraa 
September 20. Thousand Oaks, Septembe 
22. Mission Viejo, September 26. Las 
Vegas, September 27 and 28. Los Angele 
October 3, 4, and 5. 


Dell’Arte Players, a physical comedy 
troupe; (707) 668-5411. Arcata, August 2) 
30, 31. Nevada City, September 12. 
Bakersfield, September 19 and 20. 
Tacoma, November 20 and 21. Portland, 
November 28, 29, and 30, December 3 
through 7 and 10 through 13. 


Flying Karamazov Brothers, musical 
jugglers; (212) 575-1044. Stanford, Octot 
8. Pasadena, October 9. Fullerton, Octob 
10. San Diego, October 11. Loma Linda, 
October 12. 


Geoff Hoyle, clown; (415) 864-5414. San 
Francisco, October 2 to November 2 (in 
Ubu Unchained at Eureka Theatre). 
Berkeley, December 12 to January 31 (in! 
The Servant of Two Masters at Berkeley” 
Repertory Theater). 


Ray Jason, juggler. San Francisco 
(Ghirardelli Square), every Saturday 3 to! 
weather permitting. 


Frank Olivier, juggler, unicyclist; (415) 
843-7469. San Francisco, October. 


Pickle Family Circus, variety; (415) 826- 
0747. Fort Bragg, August 29 and 30. San’ 
Mateo, September 20 and 22. Sacramentc 
October 4 and 5. Stockton, October 11 ar 
12. Hanford, October 18 and 19. San 

Francisco, December 18 through January 


San Francisco Mime Troupe, musical 
satirists; (415) 285-1717. San Francisco, — 
Saturdays and Sundays through Septembe 


Keith Terry, percussionist; (415) 223-160 
or (818) 785-1185. San Francisco, Octobe 
15 through 18, 23, 24, 25, 30, 31, and 
November 1. Los ‘Angeles, December 13 
and 14 (with dancer Tandy Beal). 


Vaudeville Nouveau, jugglers, comedians, 
musicians; (800) 321-1213 outside 
California, (707) 778-6300 inside. 

San Jose, September 12, 13, and 14. 
Riverside, September 19, 20, and 21. 
Las Vegas, September 26, 27, and 28. 
Sacramento, October 3, 4, and 5. 

Los Angeles, October 10, 11, and 12. 
Anaheim, October 17, 18, and 19. 

San Francisco, October 24, 25, 

26, 31, November | and 2. 

Vancouver, B.C., November 3 through 16. 
Portland, November 21, 22, and 23. 
Seattle, November 28, 29, and 30. 
Pomona, December 5, 6, and 7. 
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I’m fascinated by the 

Orient. Please send me 

more information on Hong Kong, 
Thailand and Cathay Pacific Airways. 











AY) on 
1 
20d wer cae | Name 
ma” : Address 
RIO ot | 
ie Zip 
j Return the coupon to: Hong Kong Tourist Association , 
P.O.Box 476, 
i San Francisco, California 94101. 
os ee ee 
Arrive in better shape ——— 
CATHAY PACIFIC“ 


The Swire Group B44 4G 
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Renting equipment puts you in 
control. Do the job when you want, 
using the right equipment. Try new 
ideas or new equipment before you 
purchase it. 


RENTING... 

e reduces labor costs 

is fully tax deductible 
has no registration fees 
requires no storage 

has no hidden costs 
incurs no property tax 
does not depreciate 
requires no maintenance 


And that means savings and 
convenience. Call CRA toll free and 
tell us what you need and where you 
need it. We'll give you the names and 
numbers of the nearest CRA 
members. They'll be glad to help. 
And, as a member of CRA, you can 
be sure their service and equipment 
is the finest in the industry. 


FOR ALL YOUR RENTING NEEDS: 


lome Traveling 

improvement Building 
Gardening Construction 
Parties Home Health 
Guests Care 
Moving 


j /\ 





any 


what you unced 
akheu you need 


ed 


y/ |\ 


GZ 


<_ 


Handle Construction Needs 


tl 
Hap 


Improve Your Home 








(he member nearest you call 


800-CRA-7400 
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y 





Two new books o 
Santa Barbara 


~ 


f \ 
When the Spanish marched into Saj. 
Barbara in 1782, the area was the pr§ 
ince of the Coastal Chumash, who If 
named it Yanonalit. Two new guidebor 
follow the footsteps of these and ot! 
early residents through the quiet streets! 
Santa Barbara’s historic districts af 
along trails with views of town and oceif” 


Santa Barbara Trail Guide, by Arti 
Benkaim (Sierra Club, Los Padres Chi 
ter, Santa Barbara Group, Box 909 . 
Santa Barbara 93190; $5), is the Sielf’ 
Club’s first guide to the area. It outliif! 


25 hikes, most within 20 miles of the cif# 


Each hike includes trail access, elevat/ i 
gain, maps, and landmarks. Most are! 
the 4- to 8-mile range; a shorty measu 

3 miles, while one goes to 17. Choos¢ff 
vigorous ascent through sandstone cit 
yons to a mountain ridge, or a gentle wift 
through oaks and sycamores. m0 


The paperback is available at local bo« f 
stores, or order it from the Sierra Cit 
chapter at the address above; add $1 jit 
tax and shipping. Hs 
Santa Barbara: El Pueblo Viejo, by fy 
becca Conard and Christopher H. Nels 
(Capra Press, Box 2068, Santa Barb 8 
93120; $9.95), is a guide to the cit} 
historic districts. You'll get a look at whip 
gives the city its charming ambiance. 


In the introduction, architectural histef 
an David Gebhard examines how Sat 
Barbarans have maintained architectu} 
continuity while allowing builders pers¢ 
al expression. In 1928, Santa Barbd 
became the first community in Amer’ 
to set up a board of architectural revie 


Brief historical overviews introduce e@ 
of four areas: the Oceanfront, St 
Street Plaza, the Presidio, and the M}j 
sion. With maps, black-and-white pho}, 
graphs, and text, the guide points you}y 
major buildings as well as quiet tré ) 
sures—a carved stone drinking fount 
and watering trough for both man aj” 
beast in the Oceanfront area, or the old? 
bridge in Santa Barbara County, Missi} 
Creek Bridge, near the mission. 

Perhaps the most intriguing chapter ist 
street name glossary, tracing origins 
such names as Puesta del Sol Road (re 
ing place of the sun)—so named becat| 
it leads west toward the sunset. 

The paperback is available at area boc 
stores, as well as the Santa Barbara M 
seum of Natural History, 2559 Puesta ‘ 
Sol Road. Or order from Capra Press; a 
$1.60 for tax and postage. 
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SUNS 


ant 


wruise the Canyon this Fall 


agnificent Lake 

well. ..1960 miles of 
anic shoreline 

etching from northern 
‘zona into Utah. 
plore your choice of 
major canyons in one 
our houseboats or 
werboats. Or, take a 
ided half- or full-day 
wise to awe-inspiring 
iinbow Bridge 

tional Monument. 
ard the Canyon 

ng paddlewheeler 

-a sunset dinner. 

Del Webb’s Lake 
well marinas offer 
perb outdoor adven- 
res plus resort comfort. 
joy deluxe lodges 
Wahweap or Bullfrog 
d housekeeping 

its at Hite or Hall's 
ossing. 


ll toll-free: 
800-528-6154 


Arizona: 
)2) 278-8888 






































ae Questions 


Make this fia wear 7 
*.. about Powell 


u see the wonders 


Lake Powell. Pek 

The address for «<< houseboating? 

formation is 2916 N. DISCOVERED 1908 

th Avenue, Suite 8, a Our new, fu ll-colon, 
joenix, AZ 85017-5261 N 24-page illustrated 


RAINBOW | 
| BRIDGE | booklet answers 


NATIONAL MONUMENT 
your questions about 


a — houseboating in one 
of the world’s most 
Make Powell ‘ beautiful settings. 


Del E.Webb Recreational Properties Inc. 
Send $1.50 for 





A GRAND CANYON AND A GREAT LAKE postage & handling 


ake Powell marinas are operated by Del E. Webb Recreational Properties, Inc., as an authorized concessioner of the National Park Service, Glen Canyon National Recreation Area. 
P' 5 J 









Clear water of Hulopoe Bay on Lanai allows good views of coral reef and its inhabitants 


Hiking, snorkeling, sailing 
adventure tours in Hawaii 


Dreams of tropical beaches and exotic treasures will find a number of tours _ 
blooms bring vacationers to Hawaii each choose from. 
year. Many act out their fantasies by On a trip to several islands, you cou 
lounging in the sun, playing a round of take an exhilarating plunge into Mau 
golf, and shopping for aloha shirts. But Seven Pools one day and pitch a tent : 
Lush vegetation shades hikers on route to those who crave a bit of adventure and a __little-visited Lanai the next. Another iti 
lava pools at Maui's Waianapanapa park \ook at some of the Islands’ more remote _erary might include a walk across Mol 



























8 | SUN LINE'S 
tg CARNIVALIN RIO. 


g LUXUry Cruises Inthe 
EXONC ZONE. 


Two 15-day cruises: from Ft. Lauderdale 

to Rio Feb. 15 or return from Rio Mar. 2. 

It's all about pulsating rhythms hard to 

resist; an incredible fashion show of 

costumes; a kaleidoscope of colors and SEES 
music with the samba schools on pa- 
rade. And you have the best grandstand 
seats, courtesy of Sun Line! We'll also aa 
visit beautiful Bahia and colorful Fortaleza. SOUFRIERE’ BARBADOS 
Free air, too. See your travel agent or TRINIDAD 
send for our brochure. 


Sun Line Cruises, One Rockefeller Plaza, NY, NY 10020 
Tel.: 800/468-6400. In NYC 212/397-6400 FORTALEZA 
Please send me your “'Carnival in Rio Cruises” brochure 


ST. THOMAS 





NAME 


ADDRESS. SALVADOR DA BAHIA 


CITY STATE ZIP. TELEPHONE 
Luxury ships, registered in Greece 


Sun Line Cruises © 


RIO DE JANEIRO 









ENTER A 19 
ROVER 500 cRAET’ TS! 


gaps se ia DT SERS eae 
SoS 9) ie ee ‘ 
a = 


Ss 


America’ s Finest H wD 
= andc, 
Bpique Christmas Gifts: rafts ‘aie tae 
=< ee Drink! Pi iful food Py 
fan ae i Good Fun! 


vas 9% 
on - San Jose 


Convention and 
Cultural Center 
Sept. 12, 13, 14 


Riverside 
Raincross Square 
Convention Center 

Sept. 19, 20, 21 


Las Vegas 
Cashman Field Center 
Sept. 26, 27, 28 


Los Angeles 
Convention Center 
Oct. 3, 4, 5 & 10, 11, 12 


Sacramento 
Community Center 
Oct. 3, 4,5 


Anaheim 
Convention Center 
Oct. 17. 18, 19 


San Diego 
Convention and 
Performing Arts Center 
Oct. 17, 18, 19 


San Francisco 
Brooks Hall, 
Civic Center 

Oct. 24, 25, 26 & 
Oct. 31, Nov. 1, 2 


Qth CENTURY VILLAGE FAIR S ey 


PEOPLE & ENTERTAINER 


S ALL IN COSTUME * 


ertainment 
ancers, 


8 ppluegrass, = 





Continuous Stag e En 
~Bands, F 
Comedian 


Pomona 
Los Angeles 
County Fairgrounds 

Dec. 5, 


Convention Center 
Nov. 7, 8, 9 


Phoenix 
Phoenix Civic Plaza 
Nov. 7, 8, 9 


Portland 
Memorial Coliseum 
Nov. 21, 22, 23 


Seattle 
Seattle Center 
Coliseum 
Nov. 28, 29, 30 


Tickets at door: $4.75 Adults, $2.25 Childrens Show opens Fri. Noon, Sat. & Sun. 10 a.m 
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“We promised Less Fare, More Care’ 
And that promise has taken 10: million passenger 
to 30 cities in less than three years.” 


“People used to tell me that 
Less Fare, More Care sounds too good ~ 
to be true. But if we hadnt kept our 
word, America West couldnt have gone 
from 5 planes to 33 planes since 1983. 
And I'm talking about Boeing 737 jets. 

“More than 10 million passengers 
have enjoyed low fare service our way... 
assigned seating, The Wall Street Journal, 
sandwiches, snacks...our low fares even ed 
include the cocktails. Presiden Chief Operating Officer ff 

“Today, people ask when were going to add their city taj 
our system. Well, we just added Springfield, Missouri and 
Chicago Midway. That Jf 
makes 30 cities in less thai 
3 years, which isnt exactly 
dragging our tail. 

“We've got lots of 
reasons to be aggressive, 
so were going to continue 
adding cities and beefing 
up frequency. Youve got | 
my word on that.” 






































Less Fare, More Care. 


/YAmerica West Airlines: 


Albuqu * Calgary - Cedar Rapids - Chicago Midway - Colorado Springs - Des Moines - Durango - Edmonton El Paso 
Grand Junction + Hollyw Bu ink * Las Vegas = Lincoln - Los Angeles - Oaklar fe Omaha - Ontario - Orange County - Phoenix * Pueblo - Sacramento - Salt Lake C | 
San Diego - San Jose + Scottsdale - Sioux City - Springfield, MO - Tucson - Wichita 


SUN 









"s ancient bog, where miniature trees 
utrast with 3-foot-tall violets. 

: list Hawaii-based outfitters offering 
ided tours featuring hiking, snorkeling, 
ling, camping. Some focus on a single 
ivity on one island. Others provide a 
ige of experiences throughout the state. 
st outfitters provide necessary equip- 
nt. To go on these tours, you should be 
good health, but no special skills or 
iletic prowess is necessary. 

| require reservations, but it’s often 
rth checking for openings at the last 
nute. Area code is 808. 


here to find Hawaiian adventure 


ends of Foster Garden, 50 N. Vineyard 
d.. Honolulu 96817; 537-1708. 

turalist leads excursions on neighbor 
inds for members (annual fee is $10 
vidual, $15 family). Two Maui trips 
lain on 1986 schedule: October 10 to 13, 
ing and touring on east Maui; November 
) 11, hiking the southwest slopes of 
leakala. Each trip costs about $200, and 
ludes lodging, interisland transportation, 
als. Groups limited to 20 participants. 
ke Maui, Box 10506, Lahaina 96761; 
-5270. A naturalist leads groups of four 
IX On custom backpacking trips on 

ui. Average cost of $100 per person per 
j includes equipment, meals, and ground 
Msportation. To stay in country inns 

tead of camping, add about $25 a day. 
ty different half- to full-day hiking and 
rkeling excursions take you into 

derness areas. Rates of $50 to $90 per 
son cover equipment, meals, and 
nsportation. 


cal Boy Tours, Box 3324, Lihue 96766; 
-7919. Two- to four-day hiking and 
nping expeditions on Kauai cost $200 to 
10 per person. Half- to full-day 

ursions are $40 to $90 for adults, $20 to 
) for ages 10 to 15. Groups, limited to 
are accompanied by two guides 
wwledgeable about Hawaii's culture and 
ural history. Outfitter provides day 

ks and canteens for short hikes, tents, 
sping bags, and meals on overnight trips. 
ike camping reservations two weeks in 
‘ance since permits are required. 


PTEMBER 


: 


1986 


ing a tent at Hulopoe Bay is light work when eight hands help out 









“It’s line, not rope,” captain advises 
crew learning how to rig sail 


Pacific Quest, Inc., Box 205, Haleiwa 
96712; 638-8338. Four-island, 14-day 
adventures include hiking, snorkeling, 
sailing. You stay in tents or national park 
cabins. Groups limited to 16. Cost of 
$1,125 includes lodging, ground and local 
or interisland air transportation, major 
camping equipment, meals. Portions of 
itinerary can be taken as shorter trips; cost 
is prorated. 

Paradise Isles Adventures, 501 Lilikoi 


Lane, Haiku, Maui 96708; 572-0952. Four- 


day excursions on Hawaii, Kauai, or Maui 
feature hiking, snorkeling, swimming. A 
guide provides background on Hawaiian 
history, geology, and plant life. Groups are 
limited to 14. Day-hikes on Maui cost $65 
to $90. A four-day trek starts at $285 and 
includes equipment, lodging, meals, and 
local transportation. To explore more than 


one island, consecutive treks can be booked. 


The Nature Conservancy of Hawaii, Suite 


201, 1116 Smith St., Honolulu 96817; 537- 


4508. Helicopter touring, hiking, and reef 


exploring provide a look at majestic scenery 


and unique plant and animal life in some 
rarely visited areas on three islands. Four- 
and seven-day tours begin in Honolulu 


Sundays from October 5 through November 


9 and are limited to eight people. Cost of 
$1,500 includes picnic lunches, ground and 
interisland air transport, deluxe hotels. 


FACTORY DIRECT PRICES 





100% MERINOWQO 
MATTRESS PAD 


Our soft as cashmere 100% Merino Wool 
fibers gently cushion your body providing 
essential support and air circulation for a 
deeper, more restful night's sleep. Even the 
best mattress creates pressure points on the 
shoulders, hips and back. Soft, thick Merino 
Wool conforms to the contours of your body, 
relieving pressure points. 


Wool is a natural insulator. In winter, the 
pad retains body heat to keep you warm. In 
summer, the pad keeps you cool by absorbing 
moisture. 


The pad is designed like a fitted bottom sheet 
to hold it firmly in place. The generous wool 
fibers in our Deluxe 100% Merino Wool Pad 
are 35% denser than a regular wool pad. 


The Wool Bureau has given this product the 
Superwash® designation. It can be machine 
washed and retain its original softness, 
resiliency and durability. The Woolmark label 
is your assurance of quality. 


We manufacture the pad ourselves, and sell 
directly to you, eliminating the middleman 
and retail markup, saving you 50% off 
normal retail. Our Guarantee: If you are not 
completely satisfied with our products. . . 
for any reason . . . call our toll-free number 
and we will send a UPS truck to your home 
— at our expense — to pick up the product, 
and we'll make certain you receive an 
immediate refund or exchange. Delivery: We 
ship within 24 to 48 hours. 

¢ 26 Down Comforter Styles 

* Down Pillows 

* Down Outerwear 

* 100% Merino Wool Mattress Pads 


TO ORDER OR TO REQUEST A 
Tr FREE CATALOG CALL TOLL FREE 
1-800-356-9367, Ext. F779, 


or use our coupon. 








Deluxe 100% Merino Wool Mattress Pad 





(JQueen (60” x 80”) 5109 
(King (76 x 80’) £139 


OCrib (28” x 52”) $39 
OTwin (39” x 75”) $69 
OLg. Twin (39” x 80”) °79 
OFull (54” x 75”) $89 Color: Natural Style 4M511 
ORDER BY PHONE TOLL FREE 


1-800-356-9367, Ext. F779. 
Use your credit card. OR ORDER BY MAIL: 
OM.C. DVISA DAm.Exp Diners Club L)Check 








Acct.# Exp.Dt 
(_)Send Free QTY PRICE 
Catalog x $ = 7 


x = 
Ship., Hdlg. & Insur.-$5 per pad =$__ = 
*UPS 2nd Day Air =$__ 
Total =$_ 
_]*We ship UPS ground service unless you request 
otherwise here. UPS 2nd day air add $8.50. 





Name 
Address 
City/State/Zip zs 
Send to: The Company Store, Dept. F779, 
500 Company Store Road, La Crosse, WI 54601. 








Pm nn 


Cal. King (72” x 84”) $145 
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fee sixty miles off the south coast of Korea you’ll find one of the dork! s last 
paradise islands. Explore the natural beauty and cultural heritage of Cheju and 
meet its mysterious stone gods. 


we Please send mea free brochure on Korea. [ 5. ajay Gawes 
SEOUL 
oO 88 OLYMPIC GAMES 
7 SEOUL 


(Cheju Island, Korea) 


z Some place : | 510 West Sixth St., Suite 323, Los Angeles, 
different for your holiday.  (2./s25"* 


Thx: KNTSLAXLSA 674935 THE BEST KEPT SECRET IN ASIA 





US/S/CJ/6 


\. x : = . 
4a Korea National Tourism Corporation, 








To lose weight—look and feel great 


q GET OFF THE 
: DIETING 
ROLLERCOASTER 


Noraicfrack 


° more effective than dieting 
e more lasting ® more fun! 


WARNING: Possible Side Effects. With 
regular use of the NordicTrack, there’s a 
chance you'll also ® feel better ¢ live longer 
© reduce tension ® reduce the possibility of 
Caught on an endless rollercoaster heart trouble ¢ Pee aging symptoms ® 
ride? You diet. You lose. You gain it back. imcrease your vigor onmeneil e challenges 
Diet. Lose. Gain it back. Up. Down. And of today s fast-paced lifestyles 
round and round Not a fad! Since 1976, NordicTrack has been 
used by tens of thousands of men and women 
Why? According to recent research, your — from their teens to their 80's. Even used by 
body may have an automatic “setpoint” corporate fitness programs, universities, ath- 
weight — ee Ey ee off fat, your Jetic clubs, medical centers—and the Dallas 
body wants it back! Cowboys! 





Only exercise can lower your “‘setpoint”’ 
and make your body wanf to be slimmer ¢ Fitsin your home ...in 
) 
And the best exercise? Health experts say ‘ ee dt 
the cross-country skiing motion the ee Orne 7 Shi 
smooth, rhythmic motion of the Nordic require only 15" x1 
Track — uniformly exercises more muscles storage space. 
than jogging, biking or swimming. (Without 


causing joint or back problems.) FRE CALL fora FREE ¢ 
BROCHURE 
‘a 


So you're toning your whole body for 
the best look in fitness! 800-328-5888 


(In Minnesota — 612-448-6987) 
© PSI 1984 Or write: PSI, 141N Jonathan Blvd. N., Chaska, MN 55318 



















































MONTY VANDER 


Icy replica of Kyoto’s Kinkaku-ji temple 
was one of many grandiose snow sculptul 
at 1986 Sapporo Snow Festival 


Frozen fantasies 
. ’ 
in Japan’s nort 


Early each February, Japanese and 
eign tourists flock to the city of Sappe 
on the frigid northern island of Hokkaif 
to enjoy a spectacular fantasyland of ¢ 
ations in snow and ice. The 1987 Sapp 
Snow Festival, Japan’s biggest win 
celebration, will be February 4 throug 


More than 300 snow sculptures are d 
played at three sites: Odori Park, a pro 
enade running from east to west in 1 
center of the city; Susukino, also do 
town; and Makomanai, which is abou! 
miles south of the city center. Plan 
spend several hours wandering thro 
each site. You'll be amazed at the h 
quality of the sculptures. When it gets 
cold (temperatures rarely rise abe 
freezing), you can escape to the belo 
street shopping arcades and warm up 
a bowl of noodle soup. 


Some of the sculptures replicate bui 
ings—Amsterdam’s Rijksmuseum, Sd 
poro’s clock tower, a Japanese pagodai 
and some present tableaux of well-knoy 
stories— Pinocchio, Treasure Island. T 
biggest ones use up to 300 truckloads} 
snow, brought in from nearby mountai 
Smaller pieces include fish and flow 
encased in ice, Japanese cartoon charé 
ters, windsurfers, skiers. 


Once a group of sculptors decides on 
subject, they build a wooden frame, pa 
it tightly with snow, and begin carvi 
with shovels. They use special instrume! 
for the final touches. 


Trains (plus ferry) and airlines shut! 
regularly between Tokyo and Sappo' 
You should make hotel reservations tht 
to six months in advance. For more inf 
mation, write or call Japan Natior 
Tourist Organization, 360 Post St., Su 
401, San Francisco 94108; (415) 98 
7140. In Southern California, the addr 
is 624 S. Grand Ave., Suite 2640, L 
Angeles 90017; (213) 623-1952. 
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“Those w ho know us. love us.” 


Those who know us, love the safe, beautiful Siam 
ing along the majestic vertical walls surrounding fim 
three Islands. The magnificently colorful sponges, 

Is, and friendly marine life that thrive in our crystal 


clear waters. And the drop-offs that make our 
Islands a superstar among dive destinations. The 
ayman Islands are a sunny, magical trio of islands 
estled in the British Caribbean. The whole world 


doesn’t know us. But those who do, love our 


lands for exciting underwater adventure, as well § 


WE as for our highly professional dive shops and 
m schools. They also love our people, whose warmth 


and attention to your needs make a vacation here 
unforgettable. Getting here is easy. We're just over 
an hour from Miami, two and a half hours from 
Houston via frequent jet service flights on Cayman 
Airways. Call your travel agent or Cayman Islands 
Department of Tourism. Beginners and experts 
alike will find that our enthusiasm for diving runs 
as deep as our Wall! 


CAYMAN ISIANDS e 


Department of Tourism Sales Offices: Miami/Houston/Los Angeles/New Yond Chicaeo! Dallas/Atlanta/Toronto/London 
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. = xe - 7. R. VALENTINE ATKINSON 
ing into offside foreshot, polo player swings 
et to send willow-root ball flying forward 


Polo and horse show 


in Golden Gate Park 


> the heart of an active equestrian Trailing hooves just 
e, the Polo Field in San Francisco’s clearing the fence, 
len Gate Park opened in 1906. By the Golden Gate Park 


jumper goes for a 


Js, participants had taken polo—and 
P P P clean show round 


tof the park’s other equine events—to 
fields they had established closer to 
- homes on the Peninsula. 


month, the old field comes to life 


STEAMBOATIN’ &¥ 


IT’S STILL THE ONLY 
WAY TO TRAVEL. 


% 
‘ Delta Queen® 


FREE BROCHURE 


See your travel agent or call toll-free 


1-800-543-1949 


or write: The Delta Queen Steamboat Co. 
Dept.9SS6 #30 Robin St. Wharf ¢ New Orleans, LA 70130 2 to 12 Nights. 
Suites. Staterooms. Cabins. 




















| 
| 
| 
| 
| 
| 
| 
P | 
i ea | Name: 
_ ez | . 
| 
| 
| 
| 
| 
| 


i tk } Mississippi 
Queen® Address: 
City: State?! ee Zip: 
ikelephonet Area Codel(=s==——) 
Age: [_] Under 35 [] 36-49 (J 50-64 [] Over 65 Ocean cruises taken: []0(_J 1 (2 or more. 
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Tf yourenotimpressed 
with our three centuries of iron casting 
and heating experience, 


you’ 





IIdefinitely fallforourlooks. - 


Our Severn, for example, is a sparkling 
centerpiece in any room. Sleek lines, 

a choice of colors, and a look of reliable 
British quality. 

But there’s a lot more in our stoves than 
good looks. Behind every elegant exterior 
in the Coalbrookdale collection is the 
unquestionable art of the world’s most 
experienced foundry, the intelligence of 
an advanced coal & wood system, and 
the craftsmanship that builds beautiful 
stoves to last a lifetime. 


Please send information on the Coalbrookdale 
collection and your nearest dealer. 





Name 





Address 





State Zip 


KDALE | 
Goalbiookeale RED 1, Box 477SS96, 


Stowe, Vermont 05672. (802) 253-9727. ef 


TOTAL SYSTEM FOR 
CARDIOVASCULAR 
FITNESS. 


Simulates cross-country skiing, 
regarded by fitness authorities 
~...._ as the top cardiovascular 
~ exercise. Rated 
a higher than jogging, 
swimming, biking 

or rowing. 


j 












4 






/ e@ Fluid motion — no jarring impact on 
/ bones and joints. Avoids running 
related injuries. 


e Excellent for weight control 
and body tone. 


@ Stable, unit rests flat on floor. 
» Lightweight for portability. 
Weighs only 35 Ibs. 

® Easily stored. Folds to 5 inch 


\ a height. Slips under a bed or 


a 





















a stands upright 
in closet. a 
Ad | @ 30 day home trial. gp 4 
eiCarks cen ‘ 2 year warranty. 
by men and women 
regardless of size or weight. 
Height and resistance adjustable. 


For a Free Brochure call: 
TOLL FREE 1-800-328-8995 
In Minnesota 1-612-474-0992 
Fitness Master, Incorporated 
1387 Park Road Dept. D3 
Chanhassen, Minnesota 55317 
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In traditional habits, riders work their 
two-year-old Thoroughbreds for dressa’ 


again with a major horse show an 
series of polo matches. 


Horse show and festival, 
September 4, 5, and 6 


The third annual San Francisco Gi 
Prix and Equestrian Festival will fea 
show jumping and dressage. If you've 
er seen a horse show, this is a good or 
start with; stakes are high and com] 
tion keen for prize money and trophil 
Some 150 riders are expected; events’ 
run from about 9 to 4:30 each day. S 
highlights: Norwegian Fjord pony } 
cart exhibition each afternoon, |! 
jumping Thursday afternoon, grand | 
jumping finals on Saturday. 
Most of the horses are Thoroughbred 
imported breeds, all groomed caret 
for competition. Grand prix horses’ 
seasoned (age 6 to 16 years), hij 
trained, and worth as much as $250, 


Polo September 12 and 13 


Each match features two four-man te 
riding in 72-minute chukkers. Polo 
gins on Friday, September 12, with 
afternoon practice game. On Septen| 
13, serious matches begin at noon '§ 
opening ceremonies and the Tournan 
of the Vintners (some winemakers 
play); the BMW Polo Classic, featu 
top players, starts about 3. 

Daily admission to horse show and — 
events is $10 (a pass good for the | 
three days costs $25), $6 seniors and : 
5 through 17. Groups can rent awn} 
shaded picnic tables ($500). Proc: 
benefit the U.S. Equestrian Team, 
James Brady Riding Program for | 
Handicapped, and other groups. 

The Polo Field is at the west end of G 
en Gate Park, between Middle and J 
F. Kennedy drives; parking is diffi 
after about noon most Saturdays. 
schedule, call (415) 563-5650. 


SUN | 





Frustration is: needing $1,000 in cash and not having 
the only bank card that could give it to you. 
The First Interstate Gold Bancard. 


It was a perfect day until your car, “Old 
aithful,” decided to blow its engine three 
undred miles from home. But that wasn't the 
orst of it. 

Because not only was your engine scattered 
ll over Route 1, now you need a thousand 
ollars i7 cash to fix the mess. And you can't 
ash your personal check for $1,000 because 
ou're out-of-state but your bank isn't. 

Well, you'll never have to suffer that kind of 
gony if you bank at First Interstate Bank. 
ecause only First Interstate’s Gold Bancard 


lets you cash a personal check for up to $1,000 
at over 1,000 full-service banking offices from 
Hawaii to lowa. Oregon to New Mexico. 

So we know who you are in more business 
cities, more vacation cities, in more cities— 
period, than any other bank. That means you 
can cash your First Interstate personal check 
in 17 states. 

No other bank system can offer that. Only 
First Interstate. So, come to First Interstate for 
a Gold Bancard—and you'll avoid that awful 
feeling of frustration. 


Gy First Interstate Bank 
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Member FDIC 


We're setting the pace. 
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Miles 


From Killarney, main roads lead to 


: — national park (shaded) and Gap of Dum 
Bundled in a jaunting car, riders pass Muckross Abbey ruins in Killarney National Park dotted line shows hiking trail : 





Castles, lakes, and Ireland’s first national park 


Purplish mountains, deep forests for hik- for the “Ring,” you might allow extra town hall on Main Street near E. Ave 
ing and riding, and historic castles and time for the Killarney Lakes. Ireland’s Road, is open daily from 10 to 5. Yé 
mansions bless southwestern Ireland’s first national park is here, as are the discover maps, brochures, and hel 
Killarney Lakes district. Little wonder it’s stately Muckross House and Gardens. staffers who can also assist with lodg 
long been a haunt for British tourists, The bustling market town of Killarney the area has 23 hotels ($27 to $69) 
though it’s less familiar to Americans. (area population 7,800) is a good place to 16 bed-and-breakfast inns ($11 to $2 
The town of Killarney, 54 miles west of get your bearings; you'll find an informa- The many small shops clustered ail 
Cork and 190 miles southwest of Dublin, _ tion office and plenty of shops and restau- Main and High streets near New S 
is the gateway to the Ring of Kerry, a rants in case the weather’s “soft” (the offer a good selection of crystal, twe 
famous scenic drive. So if you’re headed Irish term for rain). The office, in the and knitwear, but prices aren’t low. 
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Get The DropOn 
= Dust, 


20/20 eyedrops dont just we rid : 
red. They're specially formulate 








e 25¢ ‘hen You Buy Any One: 
20/20 Eye raps; 20/20° Tears, oo 
20/20 bubric: ating and RewettingSolution / 


re 













| Coupon may not b r 





Consumer: Don't: ss your dealer: redeem this coupon ONLY by purchasing ' to provide fast, soothi i 1g relief — el I; : 

the 20/20 du ‘indicated witht alue Secale \ { all. d h a | 

ae We ih eer sh 6¢n : dling a -chekee rae coupon reas In rom ergies any ot er commot P 
nce with the term of this. his coupo \ 

redeemed by youn consumer het el bong any pod eye irritations. SO your eyes won 

f t nst €S Iraud, invoices show c 

gre coe paren just look better. They'll feel be 

oid itt restricted or prohibited by law. Cas l 

Forredemptionol proper received and h sedcouons scrie . And like all 20/20 products, 

20/20 Eye Care Products, PO. Box 731025, E! Paso, T 570073 20. 

Manufacturers Coupon Expr 20198 = | areunconditionally guaranteed¢} 
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__| you get your money back. ~ 


MAUI IS MY ISLAND 


meg 
| 





Be the first explorer, or find civilization. Maui is all things. 
cover your own crescent bay or a waterfall surging through a 
imeval rain forest. Discover secret lagoons. Walk endless sun- 
enched beaches second to none on earth. Sail, snorkel, swim or 
ay Maui’s Golf Coast. Maui, ever renewed, but always the same. 

Let United take you to Hawaii’s Neighbor Islands direct. Your Py 
perience begins the moment you come on board, with Royal SE, i 
awaiian Service to Maui: music, movies, exotic drinks and “ 
lynesian food. All served up in the spirit of the Islands by the 
ople who know Hawaii best. 


AUI, MY HAWAII B 


UNITED AIRLINES - 


Il United or your travel agent. 
r more information, please write: Maui Visitors Bureau; 
2 Alamaha Street, Kahului, Maui, HI 96732. 


Se 








EUGENE SPRINGFIELD 


‘CONVENTION & VISITORS BUREAU. INC. 














































Backed by craggy limestone outcrop, 
hiker and cyclist tackle the broad track 
up into the narrow Gap of Dunloe 


fared better on side streets—Plunkett a 
College. Most shops ship to the U.S. 


Killarney touring 


Spread over 25,000 acres with three | 
lakes, Killarney National Park has we 
defined access areas, and much of {@ 
park can be explored on easy day-hikj 
Two outings in particular capture {j 
park’s variety—Muckross House, with 
famed garden and nature trails; and Ti 
Mountain and waterfall. The Gap | 
Dunloe, just outside the park boundari 
is also worth a visit. It’s a good idea} 
have foul-weather alternatives for yo 
day’s outing. 
Muckross House and Gardens. This i 
posing 1843 mock-Elizabethan sandstc} 
mansion, about 3% miles south of Kill. 
ney on the Kenmare Road (N71), for} 
the heart of the national park. Originaj 
called Bourn Vincent Memorial Park, t 
estate and its 11,000 acres were set asi 
in 1932. If you take the hiking and hoy 
path into the grounds, you'll pass 1 
ruins of 15th-century Muckross Abb 
For touring, jaunting cars (see page $ 
and bicycles are available for hire at t 
Muckross town square. 


The 25-bedroom house is a visitor cen 
and museum of Kerry County folk li 
Upstairs, sumptuous rooms reveal hi 
the last wealthy owners lived; downstai 
weavers, basketmakers, potters, and ott 
craftsmen work at their trades. You ¢ 
spend hours roaming the huge house a} 
its crafts shop; there’s also a tea sh 
downstairs. The house is open 10 to} 
daily Easter through October, then clos} 
Mondays. Admission is about $1. 


In the spectacular garden, paths wi| 
round mammoth rhododendrons, whi 
flourish in the wet, warm climate and tf 
acid soil. 
























One of the best nature trails—an eé} 
1%-mile walk—begins near the house § 
the edge of Muckross Lake. Much of 
meanders under large, sheltering oaks, 
it’s pleasant even in a light rain. Fai 
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level, it skirts two bays of the lake, t] 
climbs over limestone cliffs studded yj 
wind-sculpted yew trees. Across the |. 
you'll see the forbidding, purplish mo 
tains of Macgillycuddy’s Reeks. The t} 
loops back through an oak wood carpe} 
with bracken and thick moss. 
|~Tore Mountain. For a good half-day q 
ing, continue 4 miles south of Muckr 
House on the Kenmare Road to the tu) 
off for the Tore Waterfall. You can p 
here and take a short but steep hike uj 
the base of this 60-foot cascade. Or cli 
Torc Mountain for another % mile o1 





oan to a dramatic spot overlooking the 
peaks of the park—Mangerton, Eag 
= Nest, Purple, Tomies, and Shehy. Ba 


track to return. While the trail is s} 
tered much of the way by dense oaks, 
a fair-weather hike—the trail gets s] 
and muddy after rain. 

Gap of Dunloe. Just west of the p 
boundary, the Gap of Dunloe is a rag 
gorge between Macgillycuddy’s Re 
and Purple and Tomies mountains. To 
to the gap from Killarney, take the } 
> lorglin Road (R562) west about 6 m 
and follow the signs. 

You can see part of this wild 4-mile-l 
gorge in about a half-day outing, or 
: : : deeper on an all-day excursion. The t 
head begins at Kate Kearney’s Cott 
(an old coaching inn, now a souvenir s| 
and tearoom). From here, the wide, 
worn path climbs steadily along a twist 
brook and into the glacier-carved li 
stone and red sandstone cleft. Midwa' 
small tea shop offers travelers a brac 
cup and tasty nut or Irish soda br 
(about $1.40). Return at this point f¢ 
4-mile round trip. For an 8-mile rol 
trip, continue climbing to the Head of 
Gap. Winds are high, but the spot 
mands spectacular views. 

Between about 11 and 4, four-passen} 
horse-pulled jaunting cars ($14 to $21 
a pony ($14) are for rent. The jaun 
cars make the Head of the Gap trip 
about 2 hours. The pony may be faste 
he’s in a good mood and wants to 
where you point him. Note that if — 
choose a pony, you may be sent off w 
out a guide and only a freshly cut bla 
thorn switch to ensure your mount’s co 
eration, so some riding experience he 
English saddle and tack are used. 
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Weather and clothing savvy 

Sheltered from Atlantic storms by | 
land’s highest peaks (above 3,400 fe 
the Killarney area boasts mild tempt 
tures, always hovering between 49° | 
65°. But rainfall is high—SO inches an 
ally—and double that in the moun 
moors. Dress in layers, with rain g 
always at hand, and wear nonskid walk 
shoes. It’s not untypical for a day to s| 
out clear and sunny, with clouds gatl 
ing by noon and rain by afternoon. So 
early and tackle fresh-air outings fi 
save shopping for later. ' 
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NO MATTER HOW 
FAR WE TAKE YOU, 
WE MAKE YOU 
FEEL AT HOME. 


We take the time and effort to make you feel com- 
fortable and relaxed on each Delta flight. 

Because we care. We're travel professionals. And we 
know it takes more than low fares and convenient schedules 
to keep you satisfied. 

So fly Delta. We have convenient flights to cities across 
the US., including Cincinnati, Dallas/Ft Worth and Atlanta, 
with connections to over 100 cities in the US. and Europe. 

We'll take you to any of these. With warm, personal 
service that's just like home. 

And that makes all the difference in the world to you, 
when you're so far away from home. 






Flight Attendant 


© 1986 Delta Air Lines, Inc 


Nancy April Marchman 
is a Delta professional. 
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Sleepy-eyed, snarly mountain lion has ne 
quarters at Arizona-Sonora Desert Musé 


Mountain lio 
have a new ho 
in lucson 


For nearly a decade, Tucson’s Ariz 
Sonora Desert Museum has saved up f 
new space to exhibit larger Sonoran | 
ert wildlife from mountain regions. ]} 
spring the $2.5-million facility—an | 
catching, l-acre triumph—was dedica 
A total of 200 animal species and 
plant species can be viewed. 


Separate enclosures house a pair eacwy 
mountain lions, black bears, gray fo 
Mexican wolves (an endangered spec’ 
and white-tailed deer. Related enclos 
house Steller’s jays, ravens, and th 
billed parrots. 
Visitors enter the new area directly fj 
the caves exhibit, with a bit of tro) 
l’oeil—it seems you leave the desert | 
enter a mountain pass complete \# 
enormous pine and oak woodland ki 
scaping. Massive cliffs (made of re 
steel mesh, and sprayed cement) risen 
than 22 feet—higher than even the r 
agile and willful mountain lion can ju 
The manmade rocks look so real yi 
swear they’ve been gathering their de 
patina for centuries. 

Docents will discuss the habits of all 
mals on view. To reach the museum f 
I-10, go 14 miles west on Speedway B} 
evard to Kinney Road, then follow si 
Hours are 8:30 to dusk daily. Admis 
is $6 adults, $1 ages 6 to 12. For reco) 
information, call (602) 883-2702. 
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Sable's sophisticated shape is 
unmistakable. And remarkably effi- 
cient. It actually helps the car hold 
the road. 

As youd expect, Sable has excel- 
lent road manners, with front-wheel 
drive, a 3.0-liter, multi-port fuel- 


injected V-6 and four-wheel indepen- 
dent suspension. 

On the inside, Sable is exception- 
ally roomy with space for up to six 


adults and 18.5 cubic feet of luggage. 


And Sable is protected by a 
three-year, unlimited-mileage power- 


a 


train warranty. $100 deductible 
applies after 12,000 miles. Ask to 
see this limited warranty at 
your dealer. 

Whod have guessed, a car that 
looks this sophisticated would turn 
out to be so practical? 


For more information, call toll-free 1-800-822-9292 
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The Indians won. 


It's a very special comer of the world—the top, right-hand corner of 
California— above the valleys, past the cities, away from the crowd. 
Welcome to Shasta Cascade. 

This is the land of the eagle and the bear, of Brewer's Spruce 
and Ponderosa Pine and Incense Cedar, of steelhead and 
salmon, ice caves and lava tubes and huge wild rivers that hic 
= in the forests. 
) The only Indian war in California was fought here in 1873. 
Fifty-three Modoc braves took on the United States Army. And won. 
(It wasn't a victory they enjoyed for long, progress being what it was in the 
days. But they won. You can look it up.) 

There are enormous man-made water skiing -bass fishing -house- 
boating lakes here. There's a shrine the Chinese built a century ago. And r¢@ 
paintings that someone made a thousand years ago. But, most of all, there 
the land as it was. 

If you've ever wondered what the world would be like 
Indians had won, come .__ to Shasta Cascade. 
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Snowshoe, ae Yreka @ 
downhill, back- ‘® A 
country cross a 







country, No es Mt. Shasta 


mobs. No _. A 
lift lines. Clair Engle Lake | + 
Shasta Lake 


No kidding. 
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Whiskeytown 
Lake ee 
bein Redding @ 





et aaa The first tourists 
here every autumn are 
Fo ‘a the original snowbirds: 
A 4 canvasbacks, Canada 
geese, mergansers, 
4 Lake Almanor pintails, snow geese 
A nee ek and widgeons, to name 
a million. 





fo Sacramento 


~» _ Shasta Cascade: 4 if 
*| One of The Californias. 


y time you look 
eres Mount 
a. All fourteen 
and and more 
of it. (You look 
It looks at you. 
ove, it moves.) 


is land of the 


mile skyline, 
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Fly-fish in the 

shade of a mile high 
granite fortress. 
Sleep by a waterfall. 
Youll love our user- 
friendly state parks 
at Castle Crags and 
Burney Falls. 











Californias, here I come! 


Now there's a free pocket guide that 
takes a fresh look at California— divides 
it into a dozen different regions, each 
with its own special surprises. 
Call toll-free 1-800-TO-CALIE Ext. 1120A, 
a gle 


or write for yours today. saek 
California Office of Tourism, PO. Box ( ALIFORN S 
9278, Dept. T11-20A, Van Nuys, CA 91409 i ee 
Name 

Address 


Gipy ck: ee sie ES Salen eee 115 


© 1986 Calif. Dept. of Commerce All rights reserved. 








Deckside browsers take in sunny weather after champagne brunch. City vistas include Financial District skyscrapers and Bay Bridge ° 





BEN DAVIDSON 


Lunch, brunch, or dinner on San Francisco Bag 


On a ferry, sloop, or 151-foot cruise ship 


If having a good meal while boating on = 
San Francisco Bay sounds like fun, then ee ‘ 
you'll be glad to learn about the growing "") = 
fleet of boats now offering lunch, brunch, ; : 
and dinner cruises. Reserve now and you 
can enjoy the typically sunny weather of 
autumn. 





Depending on the firm and cruise you 
choose, your maritime feast might include 
barbecued chicken or steak, croissants 
and s Benedict, or caviar and grilled 


sword Bands on three boats play 

dance music on dinner outings; one has 

Dixieland jazz during the day. 

The outings {a to 3 hours. Routes 

vary a , winds, traffic, and 

the whi ; you may head 

out to t! iden >, Swing by Angel 

Island } n Oakland estu- 

ary. On ssured of fine 

views of islands, Blue & Gold Fleet, Box Z2, Pier 39, San 
Here we approved Francisco 94133; (415) 781-7890. On Friday 
passenger 1 dining palit now rou oe eee 
Reta the ee ae ay evenings through November 1, you 


can enjoy live music and a barbecued chicken 
or steak dinner ($27, $15 for children 12 and 
under). In November and December, holiday 
meals (ham and turkey) are prepared Friday 
and Saturday nights ($29). 
You'll sail on a 90-foot, triple-deck 
ferryboat (maximum capacity: 200) or a new 
)0-foot catamaran cruiser (also 200). Boats 
leave Pier 39’s West Marina at 7:30, return 

t 10:30. 
City of San Francisco, Hornblower Yachts, 


ally required ad- 
vance. Children a1 

cursions, although the dinn« re 
intended main jults. § \s 
offer special mi holic uch 
Mother’s Day, In¢ “nce D inc 
Thanksgiving. Exce) 

does not include wit ( 
drinks. 
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Dining salon aboard City of San Francisco has complete meal service and a full bar 











































Pier 33, San Francisco 94111; 434-0300. 
Lunch, brunch, and dining outings are — 
offered year-round. The new 151-foot shij 
which resembles a circa-1900 steamer 
(capacity: 600), has dining and dancing i! 
spacious salons with fresh flowers and 
china and glassware at your table. After 
dessert, you can dance, stroll the decks, 01 
visit the wheelhouse and watch the captai | 
navigate along the city waterfront. 
Luncheon trips ($24, including buffet, 
coffee or tea, and dessert) leave at noon 
and return at 1:30 on Fridays. Saturday a 
Sunday brunches ($29, including buffet, 
champagne, coffee or tea, sodas and juice } 


i} 


SUN IT 


bing balloons and black-tie band lend 
ival air to Red & White Fleet ferry 


eal i ; 


sailing sloop Ruby beats 
d the Golden Gate Bridge 


at 11, return at 1. Dinner excursions 
, including hors d’oeuvres, salad, choice 
ree entrées, coffee or tea, and dessert), 
live music, leave most nights at 7:30, 
at 10:30. Ages 12 and under sail for 

price. 

& White Fleet, Pier 41, San Francisco 
3; 546-2803. On Friday nights through 
ber, this ferry offers dinner and live 
¢ ($29, $21 for children under 12) witha 
ing theme: country-western barbecue, 
aiian luau, or Mexican fiesta. Ship 
aciby: 250) leaves Pier 41 (Fisherman’s 
rf) at 8, returns at 10:30. 
» China Basin Charter, 1129 Folsom St., 
francisco 94103; 861-2165. Now 

gh November, the 64-foot sloop 
acity: 30) takes lunch excursions around 
traz ($25, deli sandwiches, antipasto), 
ng at 12:30 and returning at 2 daily. 

er trips ($25, focaccia and hors 

Vres) sail to the Sausalito waterfront on 
ays and Saturdays at 6, returning at 
Ages 10 and under sail for half price. 


otor from the marina at the China 
Building, 185 Berry Street (a block 
of the SP train depot), pass under the 
d Street drawbridge, then head to open 
t, where the crew raises the sails. You 
dine on deck or in the salon below. 
e€ charter sailboat and motorboat 
s offer unscheduled or holiday dining 
tsions; for leads, check the yellow 
*s under Charter Boats. Oo 
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eon State Beach has a northern California look— 
it of the broad, sandy strands only 50 miles south 


Both street party and shopping sp 
San Luis Obispo's weekly farm 
market takes over Higuera St 


At doorstep of Mission San 1 
Obispo de Tolosa, Mission Pl 
is the city’s park-like ce 


CHAD SLATTERY 


rea ” Hi 4 
i Tus, he, ; ‘ ‘ 
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San 
Francisco 


San 
Luis 
Obispo 


Los 
Angeles 





Back roads unfold 
charms of San Luis 
Obispo County, a 4- 
hour drive from San 
Francisco or L.A. 
This is Santa Rosa 
Creek Road 


JON DIDIER 


Side-roading it in 


San Luis Obispo 


Many reasons to pull off U.S. 101 and 


explore the county . . . beaches, mission, 


university, ranches, wineries. And every Thursday, 


downtown turns into a harvest party 


Cow encounters 
are frequent 

on Cal Poly 
campus, where 
, learning takes 
place in fields 
as well as 
classrooms 


Stacks of hats and rows 
of boots at San Luis’s 
Farm Supply Store 

@ furnish ranch hands 

% with appropriate attire 


Every Thursday, San Luis Obispo throws 
a party. Higuera Street is blocked off near 
the mission, and dozens of local farmers 
truck in crates of apples, zucchini, al- 
monds, and eggs. By 6 PM. downtown 
spills over with people buying, selling, eat- 
ing, browsing, or just swapping gossip. 
As the bounty pours into the market, the 
county of San Luis Obispo pours into the 
city of San Luis Obispo. Stop to sample a 
slice of an Arkansas Dark, and you wind 
up talking rare apples with a See Canyon 
farmer. Buy a plate of ribs from a curb- 
side barbecue, and you taste the long tra- 
dition of Paso Robles’ ranches. Pause to 
examine a fresh albacore, and your mind’s 
ear hears the clangor of fishing boats on 
Morro Bay. The year-round street party 
celebrates the many rural pleasures of the 
region. 

Taking our cue from the weekly market, 
we invite you to experience another festi- 
val: the county itself. With a population of 
only 180,000, it remains uncitified. Using 
our map (next pages), you can explore 
detours along the county’s highways and 
back roads, sampling the season’s harvest. 


If you’re visiting the county’s most fa- 


Sums THE MAGAZINE OF WESTERN LIVING SEPTEMBER 1986 


fa 




















- 









CHAD SLATTERY 


Casting a line, afternoon fisherman tries his luck from one of 
two public piers at quiet Avila Beach. At pier’s foot, the Seaside 
Cafe serves soft, juicy tacos made with the catch of the day 

for lunch and dinner, daily except Tuesdays. The county's coast is 
full of variety; travel State 1, and you sample Pismo’s 


sunbather-busy sands or San Simeon’s chilly shores 


Follow the dotted lines 


on our San Luis Obispo map... 
to back-road wineries (purple dots), 


ranches (orange), apples (red) 


mous tourist attraction, Hearst Castle, 
detour to a few wineries, or walk along an 
empty beach on State Highway 1. If 
you’re heading south or north on U.S. 
Highway 101, stop to shop for antiques in 
a small town. With fall crisping the air, 
grape and apple harvests are in full swing, 
the fishing season is open, and the inland 
ranchlands have cooled. 


Start at the heart 

Since the 1772 founding of its mission, 
the city of San Luis Obispo has been the 
region’s focal point. Cupped in a valley, it 
has vistas stretching down tree-lined 
streets toward bright gold hills. 


The city can serve as a jumping-off point. 
Many moderately priced motels cluster 
along Monterey Sireet; from U.S. 101, 
exit s rest on Monterey. Heritage Inn 
is a bed-anJ-breakfast, with prices rang- 
ing fro } to $73; write to 978 Olive 
St., Sa: ’ 13401, or call (805) 
544-744! re colorful Ma- 
donna In 2 has a theme. 
Rates are § louble; call 
543-3000. 

Your first deto \lifornia 
Polytechnic Sta il Poly, 
on the city’s nor! s tours 
leave the adminisi: foyer 
every Monday, Wednesc } Sriday-at 
10 and 2. Park in the adj; §’ lot; 
obtain a permit inside ¢! >*k on 


your dashboard. 
72 


As you'll see, Cal Poly is no ordinary 
campus. Here, you’re likely to get a whiff 
of cattle on the fall air: rodeo is an inter- 
collegiate sport. Students learn by do- 
ing—at the campus nursery, chicken 
farm, or printing press. Their jams, milk, 
and a very popular salsa are sold at the 
student store; summer hours are 9 A.M. to 
10 pm. Mondays through Saturdays. 
(Longer fall hours start September 22.) 


Short hops to small towns 


For stops off 101, your best bets are the 
small towns, listed south to north. 


For Central Coasters, Nipomo means 
Jocko’s, a plain restaurant with brands 
burned in the paneling and huge steaks on 
the plates. Meals include beans and bis- 
cuits, and homemade salsa to smother 
everything in. Exit east on W. Tefft 
Street and go | mile to N. Thompson 
Avenue; Jocko’s will be on your left. 


Atascadero possesses a strange monument 
to one man’s dreams. In 1913, entrepre- 
neur Edward Gardner Lewis came from 
the Midwest to create an ideal communi- 
ty. One grand structure was built—the 
domed administration building that 
stands in a park like a lost but dignified 
elephant. It houses the Atascadero His- 
torical Society Museum, open | to 4 
Mondays through Saturdays. 

Atascadero Lake County Park, 1 mile 
west of 101 on State Highway 41, offers 
barbecues, picnic tables, a playground. 


San Simeon _ 

State Beach 

Go for romance: beach is 
unpeopled, laced with rocks 


County's gourmets frequent 
candlelit lan’s Restaurant 
(2150 Center Street, in East 
Cambria) for local fish, 
goat cheese, fruit 
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call (805) 434-1598. 


Paso Robles has a historic hotel, 
Robles Inn (1103 Spring Street). 
built in the 1880s, the original burr 
the 1940s, then was rebuilt in Sp 


Old storefronts from the late 18 
characterize Branch Street, Arroy 
Grande’s main drag. Exit east fro 
101 to see other historical rer 
suspension bridge, a gift shop 
parsonage—or attend the ann 
festival, September 26 through 
town is also home of Burnado 
ice cream popular throughou. 
the original store is at 100 E. 
Along 101, other towns can 
excellent places to stretch y 
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Unusual 
crisp, 
are grown I} 
decac 


Too many to 


Mesa ge 


name: Young's 


nursery, 


lrroyo Grande, 


§00 varieties 





5 miles east of Cambria, ti) 
whole family helps pit 


pumpkins for their sta 
if 


Blanket-spreaders try wine 
made with grapes grown 
behind them. Martin Brothers 
winery welcomes picnickers 


Hooked just 5 miles aws 
fresh salmon are morning 
bargain at Giovanni's Fi 
Market in Morro B 




























onial style with a fountain-splashed 
rden; there’s a generous Sunday 
runch. Prices are about $50 per double 
om. Call 238-2660. 


San Miguel, Mission San Miguel Arc- 
agel, founded in 1797, is a worthwhile 

>. The present mission was built in 
816 and remains thoroughly authentic— 
sither neglected nor overly restored. Exit 
st on Mission Road and follow signs. 


> g the coast: beaches, towns 


© summer fog season has passed, and 
S remain warm along the coast. In the 
uth, State 1 goes through a knot of 
sach towns—Pismo, Halcyon, Grover 
ity, Oceano—that overflow with vaca- 
rs in the summer. 


10 State Beach allows vehicles. Be- 
are; if you want a quiet walk, keep north 
| Grand Avenue in Grover City. And 
nt bother looking for clams; most of 
Ose remaining are under legal size. 


ila Beach, at the bay’s northwestern 
id, has the luxurious San Luis Bay Inn; 
tes are $114 to $134 per double; call 


0 Bay is the heart of the Central 
t’s fishing industry. Boats dock right 
ind Giovanni’s Fish Market (1001 
ynt Street). Out front, a battalion of 
tlicans awaits one false move. Also along 
le waterfront are Finicky Fish (1219 
mbarcadero) in a boat-shaped building 
nd Pacific Shellfish (1235 Embarcade- 
)), with a dinghy of live crabs at the 
por. The markets are generally open dai- 
9 to 6, and will pack fish in ice. 

wo sportfishing outfits offer full- and 
alf-day trips year-round, twilight trips 
atil the end of daylight-saving time. Al- 
acore run August to early November. 
irg’s Fish’n (1215 Embarcadero; 772- 
216) runs six boats out of its tackle shop; 
ne window is collaged with snapshots of 
itisfied fisherfolk. Bob’s Sportfishing 
345 Embarcadero; 772-3340) runs two 
bats. Call for prices and schedules. 
leepy Cayucos, with its long beach, has 
umerous small motels along its main 
, Ocean Avenue. They’re not luxuri- 
—but good bargains for families. 





Continuing north on State 1, the hills 
seem to roll straight into the sea. It’s a 
landscape that attracts artists. Tiny Har- 
mony and artsy Cambria are popular with 
gallery browsers. 


Farther afield: ranch country 


Working ranches abound in the county, 
perhaps forming its most characteristic 
landscape: stretches of grass grazed by 
dairy cattle, dotted by oaks, and punc- 
tuated by barns. But east of U.S. 101 is 
where ranching thrives. Most recent 
growth is in horse breeding and sales. 


While most ranches are open only to seri- 
ous horse buyers, you can get in the spirit 
by heading to farm supply stores, where 
the tenderfoot can buy a Stetson or red 
jeans. All are open daily except Sundays. 
In Paso Robles, Redi’s (1340 Spring Street) 
is a huge warehouse of a store, with long 
shelves of children’s cowboy boots and racks 
of casual and dress wear. Battered hats 
worn by local riders hang on the back wall. 


In San Luis Obispo, head for Farm Supply 
(go south 3 miles on State Highway 227 to 
Tank Farm Road). Amidst the grooming 
tools and books on hog raising, you'll find 
an assortment of Western wear. Burris 
Saddlery (1033 Chorro Street), a small, 
crowded store redolent of leather, has 
supplied saddlebags and hats since 1940. 
For those who want to ride the range, 
there’s Cholame Creek Ranch Family 
Camp (Box 8, Cholame 93431; 463-2320). 
It offers week-long sessions, emphasizing 
horseback riding, through September. 


Paso Robles—area wineries 


Tracing its roots to the missions, the coun- 
ty’s wine industry includes 28 wineries. 
Start your tour at Templeton Corner, where 
you can taste wines from all of the county’s 
wineries—many of which do not have 
tasting rooms. Pick up picnic supplies at the 
upscale deli at 590 Main Street in 
Templeton, open 10 to 5 daily except 
Monday. »* 

Thirteen Paso Robles wineries are open for 
tasting, most from 10 to 5 daily; you can 
pick up a complete list at any one. York 
Mountain Winery, founded in 1882, is the 
oldest; 9 miles west of U.S. 101 on State 
46, exit north on York Mountain Road. 
Several wineries dot State 46 east of Paso 
Robles. Martin Brothers is gaining a 
reputation for its Nebbiolo red wine, unique 


September is San Luis Obispo’s 


bounty time. Go for 


pumpkins, apples, wines, 


geraniums, seafood . . . and scenery 
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in the state. Eberle Winery prides itself on 
its Chardonnay; sip at picnic tables or in 
the airy tasting room. Next door, at 
Estrella River Winery, you can climb a 
watchtower to overlook the entire area. 


Two gentle roads for apples, scenery 


See Canyon is known by many San Luis 
Obispans, but when you enter it, you feel 
you ve discovered an oak-lined secret gar- 
den. A major apple-producing district 
since the early 1900s, the canyon is home 
to a half-dozen orchards. Here you can 
buy apples not found in supermarkets, 
such as Arkansas Dark and Splendor. On 
weekends, come early to avoid crowds. 


For a 13-mile loop drive through the 
canyon, exit U.S. 101 west on San Luis Bay 
Drive and drive 12 miles; turn right at See 
Canyon. At 3 miles, look for Daisy Dell 
Apple Ranch, 70 years old and run by a 
young Cal Poly graduate, who can describe 
the merits of rare apples. At 4% miles, 
you'll find Ruda’s Apples, run by a 
descendant of the farm’s founder. 


Beyond the apple farms, the road begins to 
climb; you'll hit a mile of smooth dirt road, 
then come to Prefumo Canyon Road. At 
the top of this, look out over Morro Bay 
and the chain of volcanic rocks marching 
inland toward San Luis Obispo. Continue 
down to Los Osos Valley Road; turn right, 
returning to 101. 


Santa Rosa Creek Road is popular with 
cyclists and runners: drive slowly on 
weekends. Five miles in, the McCall Farm’s 
white Victorian sits against the hills. You 
can pick apples in the orchards and buy 
pumpkins at the stand; if no one’s around, 
you drop your payment in a bucket. Hours 
are 9 to 5 daily except Sundays. 

Across the road, Linn’s Fruit Bin (9 to 6 
daily) does a brisk business in pies and 
jams. Eating warm apple pie at an outdoor 
table, warmed by a fall afternoon’s last rays 
of sun, seems truly heaven. 
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Vat of olallieberry jam is tested by Cal 
Poly food science club, trying out some 
industrial techniques. Jam and other 
products are sold in campus store 
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It’s love at first sight with some watering cans. Many gardeners fall for the maroon finish, long spout, and brass rose of the painted 5.) 
1-gallon can ($52). The 3-pint copper can is hard to resist with its shiny finish, clean lines, fine spray ($39) 
I 


Do you love your watering can4 


of 


LA 
i 


any gardeners do. And the objects of their affections vary i 
irom cheap plastic to expensive plated metal. Here’s the 
rundown on body shapes and sizes, spout patterns, and spray heads 


it comes to watering cans, garden- 

do indeed fall into two camps: those 

love their watering cans and those 
) think the first camp is batty. 
watering flats of seedlings or a collec- 
| of potted plants, watering cans are 
; But why do people spend $62 for a 
ering can that does essentially the 
ie job as one that costs $7.50? Passion. 
example, there’s something irresist- 
about a beautiful copper can, and 
le people are willing to shell out $38 to 
e one around. These gardeners will 
ngly shine the copper (every watering 
eS a spot or smudge), or enjoy watch- 
it mellow to artistic, splotchy green. 
ers have strong feelings about the vir- 
of brass spray heads. (Did you know 

spray heads are officially called 
ses”? Very romantic.) These garden- 
admire the uniformly spaced pin-prick 
, the subtle curve of the rose, the 
y of the brass. But they don’t just see 
beauty: they'll remind you that these 
ds produce a soft spray that is perfect 
watering delicate seedlings. 

even spray-head fans admit that after 
; have gotten over the thrill of the fine 
tmanship, they sometimes take the 
off and never look at it again. 
t's because most people use their wa- 
ng cans primarily for two purposes: 
ering potted plants indoors and out- 
rs, and applying liquid fertilizer. With 
1 these tasks, a wide soft spray is 
ally a nuisance; a can with a curved 
it is what you want, as shown below. 
en you take the spray head off a long 
ight spout, you'll find that it tends to 
shoot the mark as you water.) 
at about the no-nonsense gardeners 
} use their neon-orange or see-me 
wn plastic can until it’s cracked and 
ered? They've got a point, too. The 
tic won't fight back if you stub your 
on it. The inside won’t corrode if you 
lect to empty it after use. And you can 
ash a plastic can into the garbage can 
n its earthly duties are over. 
e is a major factor. Plastic wears out 
er than metal, but you'd have to wear 








Luxury model ys. no-nonsense plastic, 2-gallon size. Metal cans like lower one (galvanized 
steel with brass handle and spray head) look good, last long, have fine spray heads, but 
they're expensive (this one is $36), heavy (17% pounds full), and should be emptied after use 
to avoid corrosion. Plastic wins no beauty contests, won't last long, and has coarse spray, 
but it’s lighter (15 pounds full) and inexpensive ($7.50), no great loss if it breaks 


out eight plastic cans before you’d be out 
the $62 a deluxe metal can might cost. 
The key to prolonging the life of a plastic 
can is to remember that sunlight is its 
worst enemy; always store it in a shed or 
shady spot. 


When your’re ready to buy, 

consider these factors 

Once you’ve decided which watering-can 
camp you're in, consider a few factors 
that apply to all. 

First, balance. Whether metal or plastic, 
large cans (1% to 2 gallons) are fairly 
heavy when, full. A can with a broad, 
somewhat shallow bucket and an extra- 
long spout is less tiresome to use, since the 


weight of the spout helps balance that of 


the water (see the large watering can in 
the photograph on the facing page). In 
contrast, deep cans with fairly short 
spouts require more effort to tip. 


Size is important. If you have many out- 
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precision watering, the curved spout places water where you want it; until you get used 
1, the straight one—with spray head off—tends to throw water farther than you expect 
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door plants to water, you'll probably feel 
that the convenience of a 2-gallon can is 
worth the extra effort in hoisting it 
around. Indoors, you'll find the half- 
gallon size the most useful—unless you 
have so many plants that your house looks 
like an indoor jungle. For tiny plants, the 
small-spouted pint can is best. 

The spray head is a key consideration if 
you Il be using the watering can primarily 
for watering seedlings in flats or new 
plantings outdoors. A brass head will give 
you a fine spray that won't dislodge 
tender plants. Many plastic spray heads— 
like the one pictured above right—have 
large irregular holes that produce a coarse 
spray that splatters the soil and batters 
the plants. 


Check your nursery, garden supply cen- 
ter, or hardware store for watering cans. 
If you can’t find the model you want, or 
want to order one of the models shown 
here, see page 209 for sources. Oo 





Squeezable watering “can” delivers fine 
spray to seedlings. This one holds 12 ounces 
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Instead of sweet, these desserts 


are savory and subtle 


Paired with a well-suited wine, 


each can end a meal lightly and elegantly 


A good marriage of simple foods and wine 
can provide a light, satisfying end to a 
meal. Here, three such combinations 
range from casual to classic. Bring dinner 
to a close with sweet-hot crackers and 
chilled sangria or rosé wine, or end the 
meal elegantly by presenting cheese and 
fruit with a late-harvest white wine, or 
nuts and cheese with port. 


Dessert tortillas 


Crackling crisp, these baked, sugar- 
brushed flour tortillas have a sweetness 
tempered by an underlying nip of cay- 
enne. Munch them with a lively sangria. 
Or enjoy them with fresh and fruity rosé 
or blush (blanc de noir) wines—dry or 
slightly sweet. 


Hot and Sweet Tortilla Crackles 


Ya cup firmly packed brown sugar 
Y2 to 1 teaspoon cayenne 
10 flour tortillas (8-in. diameter) 
About % cup (¥ Ib.) melted butter 
or margarine 
Sangria (recipe follows) 


In a small bowl, mix brown sugar with 
cayenne. One at a time, lightly brush 
tortillas on each side with butter. On 1 
side only, sprinkle about 2 teaspoons of 
the sugar mixture and gently rub evenly 
over tortilla. Set sugar side up on a 12- by 
15-inch baking sheet. Repeat to season 


enough tortillas to fill pan; edges should 
not touch 

Bake to ven until puffed 
and slightly brow ab minutes. 
Watch closel O avol ‘Or ng. 

While the first batch of llas bakes. 
season more to the par lo bake 
tortillas using 2 pans in n, rotate 
pans about halfway through baking to 
toast evenly. 

Slide hot tortillas onto platter and serve 


whole to break into pieces; or slide 
las onto a cutting board d cut 
wedges, then pile on platter. Serve 
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tortil- 
Into 
hot or 


at room temperature. If made ahead, 
store airtight up to 1 week. To reheat, 
arrange in a single layer on baking sheets 
and place in a 450° oven until hot, about 4 
minutes. Makes 10 servings. 

Sangria. Mix together 5 cups dry red 
wine, | cup orange juice, and 2 cup lemon 
juice. Chill, covered, until cold or up to 
overnight. 

Pour the sangria into a pitcher and add 2 
cups sparkling water. Pour into glasses 
and float | thin lemon slice in each glass. 
Makes about 8 cups, enough for 8 to 10 
servings. 


A Western classic 


Thoughtful pairing of fruit and cheese 
adapts this traditional dessert to Western 
harvests and tastes. Sweet pears balance 
the mild tang of double- or triple-cream 
cheeses, or the delicate bite of certain 
youthful buttery blue cheeses; a sprinkle 
of black pepper is a bold finishing touch. 


The intense varietal character and sweet- 
ness of a late-harvest Gewiirztraminer, 
White (Johannisberg) Riesling, or a gold- 
en Muscat wine like Muscat Canelli or 
Muscat Amabile complement the pears 
and cheese; serve the wine chilled. 


Pears, Pepper, and Cheese 
4 medium-size firm-ripe pears 
Ya pound double- or triple-cream 
cheese such as St. André, 
explorateur, or boursault; or a 
buttery blue-veined cheese such 
as dolce gorgonzola or cambozola 
(from Bavaria); or a pepper- 
flavored soft cheese spread 
Pepper mill with black peppercorns, 
or fresh coarse-ground black 
pepper 
Rinse pears. Present the fruit, a chunk of 
cheese, and a pepper mill or small dish of 
pepper on a tray. To eat, slice off a piece 
of fruit, top with a portion of cheese, and 
sprinkle with pepper to taste. Makes 4 
servings. 


Pastries—fast and flaky 


Another time-honored finale is nuts 
cheese, particularly in the company 
glass of vintage port—one that bear 
year of its production on the label. 


Here the nuts are warm, the cheese ni 
ed, and the combination enclosed | 
flaky cylinder of fila dough. With 
savory pastry, sip room-temperature | 


Fila dough is sold in 1-pound packag 
the refrigerated or freezer section of 
supermarkets, or in Middle Eastern 
catessens. The extra dough, wrappe 
tight, can be frozen to use another ti 


Nut Cheese Fila Rolls 
Ya cup (about 3 oz.) chopped, 
roasted, salted almonds or 
cashews; or unroasted walnuts: 
1 cup (about 4 oz.) shredded sharp | 
cheddar, shredded jarlsberg, or 
crumbled blue cheese ] 
8 sheets fila dough (about ¥% Ib.), 
each about 12 by 17 inches 
About % cup (¥% Ib.) melted butter 
or margarine 
Choose the combination of flavors 
prefer: almonds with cheddar, cash 
with jarlsberg, or walnuts with 
cheese. Mix nuts and cheese toge 
then set mixture aside. 


Except when working with the fila, 
the dough covered with plastic wra 
prevent drying. Lay | sheet of fila oui 
and brush the top lightly with m« 
butter. Leaving about a l-inch marg) 
edge, spoon 4 of the nut-cheese mix 
in an even band along a 12-inch side o 
fila. Also leave a margin of fila abo 
inch wide at each end of the ban 
cheese. 


Fold the 1l-inch fila margin over nut 
ture; roll just until nut mixture is 
closed. Then fold the ¥2-inch-wide | 
gins over enclosed filling and fila s! 
Continue to roll fila until it forms ac 
der. Brush a little butter under the 


SUD 





of the roll to seal. Set roll, seam side 
n, in a 10- by 15-inch baking pan. 
at to fill and shape remaining 
ts of fila; you need 2 pans. If made 
id, cover airtight with plastic wrap 
chill up to overnight. 

rolls in a 425° oven until golden 
m, about 15 minutes; if using | oven, 
h positions of pans halfway through 


ng. With a wide spatula, ease rolls off 


(sometimes cheese oozes and sticks). 
e hot or warm, or let cool on racks to 
1 temperature. With a sharp knife, 
sach roll into 3 equal lengths. Makes 8 
ings. E 
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Toasted triangles of flour tortillas, glazed 
with cayenne-spiced brown sugar, go well 
with cool sangria. Bake the dessert crackers 
ahead; reheat, if you like. Or instead of 
sangria, offer a chilled rosé or blush wine 


Chilled splash of golden late-harvest 
Gewurztraminer accompanies ripe pear 
slices topped with St. André cheese 
and sprinkling of pepper 


Flaky fila rolls enclose melted cheese 
and crisp nuts; enjoy hot or at room 

temperature with garnet-hued port. 
Assemble pastries ahead, if you wish 
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Under the counter are 
drawers, storage space, 
a small refrigerator 


|. 


<itehen outdoors 


; 


£ 








Barbecue pavilion in Brentwood 


Open and airy pavilion invites outdoor cooking, dining, and 
entertaining. Kitchen lineup at one end includes barbecue 
and sink set into concrete counter. At opposite end, fireplace 
offers hearth seating. Flat roof shades cushion-banked 
built-in bench; infrared heaters on roof beams warm diners 


Moving the 


3 


ig with the barbecue, why not 
iong a sink, refrigerator, storage, 


na smoker, griddle, wok? 


hese eight outdoor kitchens 


possibilities 








Western family cookouts and compe™ 


entertaining have long focused on the bj 
becue. It may still sit out outside the be 
door, but increasingly it has perman’ 
companions—in some cases, the | 
range of comforts and conveniences bi 
into indoor kitchens. 

The eight patio kitchens on these pa 
are in Southern California, where the © 
mate lends itself year-round to outd 
cooking and dining. But they can insfj 
homeowners throughout the West, e) 
where outdoor living is more seasonal. 
In all cases, these homeowners w 
aware of the difficulty of keeping outd 
cooking facilities clean; their kitch | 
were designed to require little mair 
nance. Use of protective grill covers é 
rugged materials like concrete and | 
makes it possible to clean the areas sim | 
by hosing them down. Moisture-sensil} 
electrical outlets and wiring are plai 
out of the way of routine cleanup. 


Layout and choice of cooking eleme 
arise from each homeowner’s favorite 1} 
ipes or type of cooking—from clat} 
grilled steak or home-smoked salmon 
wok-fried vegetables and griddle-cool 
shrimp. Facilities built around the bar} 


SUNS 





> include preparation and serving areas, 
rage cabinets, sinks (sometimes with 
bage disposals), and places to eat. 
entwood pavilion 

in and Allan Burns enlisted Los Ange- 
architects Ann Agnew and Donald H. 
$s to design the poolside pavilion pic- 
ed above. Establishing simple lines 
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with low-maintenance materials, they de- 
signed two 8-foot-tall concrete-block rec- 
tangular units to support a flat roof atop 
8-by-12 beams, 6-by-6 rafters, and 
tongue-and-groove 2-by-12 cedar planks. 
The roof bears solar panels for the adja- 
cent pool. 

The barbecue sits in a 4-inch-thick con- 
crete counter; a generous 2 feet 


CHAD SLATTERY 





ell. 


wide, it offers plenty of room not only for 
preparation but also for buffet serving. 
Around the fireplace, more 4-inch-thick 
concrete is cantilevered to create a float- 
ing hearth-bench. 

Behind the barbecue wall, a closet holds 
plates, candles, cushions, and other sup- 
plies. Redwood 1-by-3s, stained light 
gray, face all cabinets. Poolside brick 


Cookout counter with a 
water view in Indian Wells 


Cool blue tiles surround the stainless steel 
sink and gas grill in this 2-foot-deep 
barbecue counter. Sitting on a wood-framed 
base finished with gray concrete, the counter 
bridges the gap between two stucco columns 
that help support a shade structure over the 
dining patio. Tiles partially cover the sides 
as well as the top of the counter, making the 
surface quick to clean. Design by Patrick 
Evan Sheehy 
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Woodsy cookhouse under the oaks in Ojai 


Shingle-roofed and paneled with grapestakes, this cookhouse has a surprising lineup: 
stainless steel sink, brick barbecue with motorized spit—and a four-burner, two-oven stove that 
once lived indoors. On three sides, a buffet counter of 2-by-12s suits serve-yourself dining 


N CHRISTIANSEN 





























decking continues into the new pavil 
concrete blocks in the end units we 
painted white. | 


Ojai cookhouse 
A rustic-looking shelter shades Lil | 
Lyle Armstrong’s compact but com} 
hensive outdoor kitchen. 

On a concrete patio, former owner N 
colm Cripe built a brick wall that bz 
the stove and encloses the waist-high t 
becue pit and small stainless steel :& 
(which drains into a dry well). Behind 
wall is the motor housing for the rem 
able spit. 

The enclosure’s simple post-and-be 
construction combines 4-by-4 posts an: 
by-6 beams to support the overhangg 
roof. Walls were framed with 2-by-4s § 
finished with grapestake fencing. Be 
one buffet counter are a small refriger: 
and storage for cooking equipment. 


Villa Park gazebo 

Art and Marilyn Granito wanted a bai = 
cue area to be the focal point of t® 
garden, but their lot had little level sf 


Their kitchen is 


a gazebo 
in Villa Park 


Cradled in the curve of a low brick retain 
wall, this arc-shaped counter contains a £& 
fired barbecue, double sink with garbage ¥ 
disposal, refrigerator, and storage cabinet | 
Decorative soffit inside rim of octagonal 1} 
hides ceiling-aimed perimeter lights 


SUN} 


pare. Dana Point landscape architects 
sum/Summers & Partners cut into 
garden slope, building a brick retain- 
wall that backs the tile-topped barbe- 
counter pictured at left. Custom cabi- 
S$ store tableware and cooking 
lipment 

eltering the counter and patio table 
an octagonal gazebo, with custom- 
ned posts, decorative dentils, and brick 
‘ing that echo details of the colonial- 
le house. 


ai Oriental cooktop 


e layout of this extensive barbecue area 
zan with a griddle scavenged from a 
-damaged restaurant. Completing the 
door kitchen are two gas-fired barbe- 
*§ with removable hoods, a two-burner 
ktgp with wooden cover, an under- 
inter refrigerator, and a sink with gar- 
ze disposal. 

yner-designer Jo Ann Messina hadgthe 
rsize griddle set in a dining-height 
inter so her husband, Sal, could show 
his favorite style of cooking. A hinged 
el conceals the gas controls. 

jen not in use, the griddle is protected 
an exterior-grade plywood cover; stan- 
‘d drawer handles make the cover easy 
move. 

small griddle—12 by 19 inches—costs 
jut $140 at specialty barbecue stores. 
custom-order a larger size, look in the 
low pages under Restaurant Equip- 
nt & Supplies or Steel Fabricators; for 
mooth surface with even heat distribu- 
n, ask for %-inch plate with Blanchard- 
jund face and deburred edges. The 
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Countertop Oriental-style cooking in Ojai 


Painted plywood cover with weatherstripping gasket covers griddle set into tiled counter. Two 
gas barbecues, a pair of gas burners, and ample storage space are built into the adjacent 
counter. Generous countertop and magnetic rack keep utensils within easy reach. Counter is 
the right height for seated diners, giving the cook an audience for Japanese-style 
showmanship in kitchen designed and built by Jo Ann Messina with Fortner Millwork 
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An L-shaped 
kitchen niche in Encino 


Set into rear wall of house below an 
overhanging bedroom, this barbecue 
area leaves plenty of garden space; only 
the sculptural chimney wall, containing 
grill and refrigerator, protrudes into 
patio. Tongue-and-groove paneling 
covers the cabinets; downlights 
illuminate the tiled counters. Design: 
architect Sam Tolkin of Santa Monica 
for Carolyn and Steven Levy 


griddle can be heated electrically, or by 
gas in very well-ventilated areas. ) 


Santa Monica cooking lineup 


Across one wall of his patio, designer- 
builder Dietmar Kruger used concrete 
blocks reinforced with steel to frame his 
dual-chamber smoker and cooking coun- 
ter. He finished the smoker (inside and 
out) and the counter face with several 
coats of cement, surfacing the backsplash 





and countertop with white ceramic tiles. 
Above the cooking counter, he installed a The 6-foot-diameter top has a 28-ini 
custom-bent sheet-metal hood; intended diameter center cavity with a threaq 
to be purely decorative, it’s finished with rod called a jack shaft (sold at masor 


cement. 


Naples barbecue table 


This tile-topped barbecue and dining ta- gas jet heats the underlying bed of k 
ble sits on Renee and Franklin Pratto’s rock; the gas line runs from the neai 
tiny patio. Plywood forms were used to _ living room fireplace wall, under the } 
shape the poured-concrete pedestal and tio, and up through the pedestal. 
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top, both reinforced with steel. 


stores) set into a sleeve. On the shaft, I) 
Pratto mounted a 24-inch-diameter gi) 
To adjust the height, he spins the grill 










From smoker to wok in Santa Monica 


Two-chamber smoker has fire-building compartment at bottom, racks for 
hanging fish and meat above. Next to smoker, the lineup includes 
gas-fired barbecue and griddle, gas ring for wok, and a sink. Smoker, 
counter front, and ornamental hood are finished in cement. 

Horizontal black iron doors hide storage and gas controls 
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Barbecue built into octagonal 
table for small patio in Naples 


As many as eight diners can pull up to this 
octagonal table with a grill in the center. Two- 
foot-wide counter provides room to set out all 
meal elements in serve-yourself fashion. Both 
base and counter are poured concrete; stucco 
finishes the base, while ornamental tiles cover 
the top and edges surrounding the grill. 
Circular grill can be raised and lowered over 
flame-heated lava rocks that sit 6 inches below 
the counter surface. A key in the barbecue 
pedestal turns on the gas 





Thai, roun 
white (turt! | 


Italian, small! 
globe-shaped 


Thai, green, 
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What does the rest of the 


| world know about 


) egeplant that we don’t? 


A lot, but happily, we’re starting to catch up. 


Eggplant doesn’t have to soak up fat. It can be crunchy. 


It’s not boring. More kinds are now in our markets 


gplant is prized in the cuisines of many 
jons—both in its own right and for its 
llow way of combining with other in- 
dients. But in most eggplant-growing 
intries, smaller and elongated varieties 
- more familiar than the large purple 
be we know best. There’s good news for 
lant fanciers in the West: you can 
more kinds in our markets now, and 
can cook them with less fat. Here and 
page 168, we tell how. 


eneral, the long Oriental kinds have 
ther flesh, fewer and smaller seeds, 
thinner skin. Under the skin, how- 
f, most varieties are pretty much 
e— interchangeable in many recipes. 
small round Thai varieties are primi- 
forms. Eaten raw, as some are (see 
ie 171), they have a crisp texture a 
like green beans. But they can also 
cooked like other eggplants. Excep- 
s are the tiny green bunch variety, 
ich adds crunchy texture to certain 
an,dishes, and the bitter orange one, 
ch brings a special taste to sweet-sour 
es. Thai eggplants are sold mainly in 
ental markets. 






















8 varieties at left are only a 

ling of hundreds of eggplants grown 
d the world; map above shows areas 
2 they're used the most. Look for 
7ommon ones in Oriental and farmers’ 
ets, or grow them from seed 
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In England, white and colored egg-shaped 
forms were once cultivated as ornamen- 
tals—hence the English term for the 
plant. ‘Easter Egg’, sold today through 
seed catalogs, is edible, but it has tough 
skin and coarse, somewhat bitter flesh. 
But other egg-shaped varieties have 
creamy texture and fine flavor. 


Eggplants are available every month of 
the year. The growing season in the West 
is from May through October, with heavi- 
est volume in August and September. 
California supplies most of the crop, and 
much of it comes from relatively small 
farms. November through May, our mar- 
kets sell Mexican eggplants. 

When you shop, look for an eggplant 
that’s firm and heavy for its size, with a 
bright green, fresh-looking calyx. Purple 
varieties should look clear, dark, and 
glossy. Avoid any that are scarred, shriv- 
eled, or soft. Dark brown spots on the 
surface indicate bruising and decay. 
Eggplants are very sensitive to extremes 
of temperature. They keep best between 
50° and 55°; at lower temperatures or in 
contact with ice, they spoil rapidly. 
They’re sensitive to ethylene gas, so they 
shouldn’t be stored near fruits such as 
apples, which give off ethylene as they 
ripen. At home, keep eggplants in the 
refrigerator, tightly enclosed in a plastic 
bag; plan to use them within a day or two. 


How to cook eggplant 

Most people we asked said they liked 
eggplant. But few said they cooked with it 
often: “it soaks up too much fat.” 

Put eggplant into a pan of oil, and it will 
absorb it like a sponge. Then, during 


cooking, a point is reached when heat 
begins to collapse the eggplant’s airy 
structure, and it gives out the oil—like a 
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sponge that’s being squeezed. 

If you sprinkle eggplant with salt and let 
it drain before cooking, much less oil is 
retained. Our own tests showed that when 
a pound of unsalted eggplant was fried in 
oil, it absorbed up to 10 tablespoons of oil. 
But salted and drained, it absorbed only 4 
tablespoons. 


You can easily cook a pound of eggplant 
using no more than 2 tablespoons of oil if 
you follow a technique we call steam- 
frying. You start by browning the salted 
and drained vegetable in a lightly oiled 
frying pan over medium-high heat. Then 
cover the pan and add water, a bit at a 
time, as cooking continues—now steam- 
ing as well as frying. The eggplant contin- 
ues to brown as it cooks tender. 

You can use the cooked eggplant in a 
variety of tasty dishes. The six recipes 
given on pages 88 and 89 borrow from 
several of the world’s cuisines. 


Other easy, low-fat cooking methods are 
oven-browning and barbecue-grilling egg- 
plant slices or wedges, and roasting whole 
eggplant on the barbecue or in the oven. 
These methods are explained—with reci- 
pes to try—starting on page 168. 

How to salt eggplant. Arrange cut pieces 
in a single layer on waxed paper. For each 
pound eggplant, sprinkle | teaspoon salt 
evenly over cut surfaces. Drain in a colan- 
der for 30 to 60 minutes. Rinse eggplant 
under a spray of cool water, drain on 
paper towels, and pat dry. 


How to steam-fry. Remove stems from | 
to 1% pounds eggplant; peel, if desired. 
Cut in pieces as shown on page 88 (cut 
small round eggplant into halves or quar- 
ters). Add salt as directed, preceding. 

Heat a 10- to 12-inch frying pan (with 
nonstick surface and lid) on medium-high 
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heat until a few drops of water dance on 
the surface. Add 2 tablespoons olive oil or 
salad oil and heat until hot but not smok- 
ing. Add eggplant and distribute in a sin- 
gle layer in pan. Cook until lightly 
browned, 4 to 8 minutes; stir and turn as 
needed to brown evenly. 


Add 2 tablespoons water; stir and turn 
eggplant, quickly cover pan, and don’t 
reduce heat. Every | to 1% minutes, stir 
and turn eggplant, adding 2 tablespoons 
water each time, and replacing lid quick- 
ly. Cook until brown and very soft when 
pressed, 4 to 8 more minutes. If liquid 
remains, continue cooking, uncovered, un- 
til it evaporates. 


Use the eggplant in any of these dishes. 


Herb-seasoned Steam-fried Eggplant 


Steam-fry 1 to 14 pounds eggplant as 
directed on page 87. With the first addi- 
tion of water, add 2 tablespoons chopped 
fresh basil (or 2 teaspoons dry basil 
leaves) and | or 2 cloves garlic, minced or 
pressed (optional). Season with salt and 
pepper to taste. Makes 3 or 4 servings. 


Eggplant Stew, Mediterranean-style 


Try this stew for brunch—served hot and 
topped with a poached egg or crumbled 
cooked bacon. Or use it with pasta. 


Steam-fry 1 to 1% pounds eggplant as 
directed on page 87. Remove from pan; 
set aside. 


In the pan, heat 2 tablespoons olive oil or 
salad oil over medium heat. Add 1 
medium-size onion, thinly sliced, and 2 
large cloves garlic, minced or pressed. 
Cook, stirring often, until onion is limp, 
about 5 minutes. Mix in | medium-size 
red or green bell pepper, stemmed, seeded, 
and diced; 3 medium-size firm-ripe toma- 
toes, cored, peeled, seeded, and cut into 
wedges (or | can, 14-0z., pear-shaped to- 
matoes, broken up); %4 cup chopped fresh 
basil (or 2 teaspoons dry basil or oregano 
leaves); and the cooked eggplant. 

Bring to simmering; cover pan and sim- 
mer over low heat, stirring occasionally, 
for 15 minutes. Season to taste with salt 
and pepper and sprinkle with chopped 


parsley (optional). Serve hot, at room 
temperature, or cold. If made ahead, cov- 
er and chill overnight; the flavors mellow 
agreeably. Makes about 6 servings. 


Eggplant Salad 


Steam-fry | to 1'4 pounds eggplant as 


directed on page 87. Spoon into a bowl 
and stir in 2 tablespoons lemon juice; cool 
to room temperature, stirring occasional- 
ly. If made ahead, cover and chill. 

With eggplant, mix 4 cup chopped fresh 
mint or parsley; spoon mixture into one 
section of a shallow bow!. Arrange with 
eggplant about | cup diced firm-ripe to- 


mato, 2 cup each diced cucumber and 
diced green or yellow bell pepper, and 2 
green onions with part of the green tops 
(sliced), 
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Large eggplant: thickly slice, 
then cut into 1-inch wedges 





Eggplant fries as you 
brown it lightly in a 
little oil, stirring 
and turning 

cut pieces 


Mix together 2 tablespoons olive oil or 
salad oil, | tablespoon red wine vinegar, 
and | small clove garlic (pressed). Pour 
over salad; mix to serve. Serves 4 to 6. 


Chinese Eggplant with Chicken or Pork 


Steam-fry 1 to 1% pounds eggplant as 
directed on page 87, using salad oil. Re- 
move from pan and set aside. 

Cut % pound boned, skinned chicken 
breast or thigh (or pork tenderloin) into 
Y%-inch-thick slices. In a bowl, combine 
the meat; 2 teaspoons minced fresh gin- 
ger; 2 cloves garlic, minced or pressed; 
and | or 2 small dried hot red chilies, 
seeded and minced. Set aside. 


Stem and seed 2 red or green bell peppers; 
cut peppers into l-inch pieces. Remove 
ends and string 2 cup (about 3 oz.) Chi- 
nese pea pods. Trim roots from 2 green 
onions; thinly slice onions and about 3 
inches of green tops. Set vegetables aside 
separately. 

In a small bowl, combine | teaspoon each 
sugar, cornstarch, and soy sauce; 2 cup 
regular-strength chicken broth or water; 
and 2 tablespoons Chinese bean sauce (or 
1 tablespoon soy sauce). Set aside. 

In the frying pan used for eggplant, or ina 
wok, heat 2 tablespoons salad oil over 
medium-high heat. Add meat mixture; 
stir-fry until lightly browned, about 4 
minutes. Add peppers; stir-fry 2 minutes. 
Stir in eggplant, peas, and sauce. Cover 
pan and cook until peas are just tender 
when pierced, about 2 minutes. Top with 
green onions. Makes about 4 servings. 


How to slice eggplant, how to steam-fry it, 
how to get by with 2 tablespoons of oil per pound 


Long eggplant: turn, 
keeping knife at same 
angle, for triangle cuts 





Baby Japanese: 
split in half, 
cutting lengthwise 


Eggplant Curry 


Steam-fry 1 to 1% pounds eggplant) 
directed on page 87. Remove from Ff 
and set aside. 


In the pan, melt 2 tablespoons butter} 
margarine over medium heat. Add 1 lai 
onion, chopped, and 2 cloves gar 
minced or pressed; cook, stirring oft 
until onion is limp, about 5 minutes. $ 
in | tablespoon curry powder, 4 teaspc 
crushed dried hot red chilies (optional 
medium-size firm-ripe tomatoes (cor 
peeled, seeded, and cut into wedges) 
cup fresh or thawed frozen peas, the ej 
plant, and % cup water. Cover pan a 
simmer for 10 minutes. 


Top with chopped fresh cilantro (cori: 
der), if desired. Serve with lime wedges 
about | cup unflavored yogurt. Sera 


: 


i 


For a colorful i 
cool salad, eggplant 






with vegetables. 
For a quick supper, 
eggplant with chick 


GLENN CHRISTIANSEN 


| 


» quick supper entrée, stir precooked Baste eggplant as it grills—here we use 
~plant into chicken and vegetables fried Japanese variety, cut like fan. Directions 
inese-style; serve with rice and more recipes are on page 168 

. } 
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For a cool salad, lightly mix steam-fried 
eggplant—this is baby Japanese kind— 
with crisp fresh vegetables and dressing 


Eggplant Indonesian-style 

In a 2'42- to 3-quart pan, heat 1 tablespoon 
salad oil over medium heat. Add | large 
onion, thinly sliced; cook, stirring often, 
until onion is limp and starting to brown, 
about 10 minutes. Add | large firm-ripe 
tomato, cored, peeled, seeded, and 
chopped; cook, stirring often, until tomato 
falls apart. Add 2 cup water and | table- 
spoon each sugar and soy sauce. Reduce 
heat and simmer, covered, for 20 minutes. 
Season with salt and pepper to taste. 
Steam-fry 1 to 1% pounds eggplant as 
directed on page 87. Stir into sauce, cover, 
and simmer about 5 minutes. Serve hot or 
at room temperature. Serves 4 to 6. O 
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ae Oy eek a Cee: 
all-growing border penstemons create 
colorful show in Marde Ross’s Palo 
Alto garden (above). Gardener at right 
holds bouquet of pink and red border 
penstemons mixed with small blue 
blooms of ‘Blue Bedder’ 


Petite varieties include pink-flowered P. cardwellii ‘Roseus’ (left), growing on slope 

above retaining wall in Portland. Seedlings of P. crandallii procumbens (right) produce 

tiny blue blooms. Ultimately, plants will reach 4 to 6 inches tall, spread 18 inches 
MICHAEL THOMP | 
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A midsize penstemon, 2!2-foot 
tall P. parryi produces reliable 
color through spring and summer 
in this Phoenix garden 





The obliging penstemons 


Name the size, the color (but no orange), and the climate. 
Some member of this huge native clan will probably offer it 


mong the West’s gems are the obliging, 
oriferous penstemons. This group of per- 
nnials includes about 270 species, most 
f which are native to the Western states. 
fou can bring some of these into your 
arden by sowing seeds now or setting out 
ursery plants later this month or next. 
fou'll be rewarded with a showy display 
f blooms next spring and early summer, 
slowed by sporadic bloom until frost. As 
ut flowers, they last four to five days, 
though flower spikes will shed a few 
lder blooms daily. 

enstemons range in size from ground- 
ugging alpine types that stay 3 to 4 
ches high, through midsize varieties 
dat reach 1'2 to 2’ feet, up to showy tall 
inds that peak at 3 to 5 feet. All have 
tumpet flowers '2 inch to 2 inches long, 
md come in shades of pink, red, rose, 
ch, purple, lilac, lavender, blue, yel- 
; or white. Blooms are clustered on 
ight spikes on the taller species, or 
ket the foliage of the minis. Larger 
Wers often have contrasting markings 
the throat. 


mstemons grow wild in cold mountain 
imates, hot desert environments, and 
ild coastal areas. In general, you will 
ave the most reliable success if you plant 
10se native to your own climate—usually 
1€ Ones local nurseries carry—but others 
lay adapt well. Many mail-order cata- 
gs provide information on the native 
abitats of the varieties they offer. (For a 
St of sources, and for information on 
rting penstemons from seed, see page 
9.) You can also learn more about the 
nts by joining the American Penste- 
n Society (see page 199). 
pending on care and climate, penste- 
n plants last five years or longer. Dis- 
inting bloom usually signals that it’s 
e to replace the plants. Most self-sow 
dily and are easy to propagate from 
tings. To promote self-sowing, scatter 
s from mature flower stalks as pic- 
ed at right. Wait until the seed pods 
fe just starting to open. You can also 
€ advantage of many varieties’ tenden- 
y to lean over and root new plants from 
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stems trailing on the ground. 


In general, penstemons do best in a spot 
with full sun and excellent drainage. In 
hottest desert areas, you can also grow 
them in part shade. They tend to rot if soil 
is too soggy. With too much water or not 
enough sun, growth will be weak. To keep 
blooms coming, cut spent flower stalks 
below the lowest blossoms. During the 
growing season, apply about half the fer- 
tilizer you use on other perennials. 


Most shorties like to shiver 

If you live in a cold-winter area, you can 
have great success with the charming low- 
growing mountain or alpine penstemons, 
such as the tiny P crandallii shown on the 
opposite page, lower right. These small 
kinds are quite hardy and will come back 
after a snowy winter. However, they don’t 
always bloom reliably in milder climates, 
since they don’t get enough winter chill to 
promote next summer’s bloom. 


An excellent low grower that adapts to a 
wider range of climates is PR pinifolius, 
often available in nurseries in the fall. It 
produces small red blooms 12 inches long 
on upright 4- to 6-inch spikes. Plants are 
shrubby and spreading, with short needle- 
like leaves. 


Midsize varieties for every region 


No matter where you live, you can find a 
midsize penstemon to suit your climate. 
One striking variety available at many 
nurseries is P heterophyllus purdyi “Blue 
Bedder’. This does well in all but coldest- 
winter areas. Borne on 1'4-foot stalks, its 
small flowers range in color from pale to 
bright blue. ‘Walker Ridge’ produces sim- 
ilar blooms on a more shrub-like plant. 
Another popular midsize for all but cold- 
est areas is P azureus, with yellow buds 
that open up as deep blue-purple blooms 
on-stems | to 2 feet tall. 

Penstemon barbatus hybrids are quite 
hardy but also do well in mild-winter 
areas. Favorites include red ‘Prairie Fire’, 
purple ‘Prairie Dusk’, and ‘Elfin Pink’. 
Bloom spikes reach 22 feet. Similar in 
growth habits and adaptability are the 
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Shaking mature seed heads over her 
garden, Karen Kees of Poway, California, 
helps multiply her penstemons 


popular Utah hybrids. 


Widely sold desert penstemons include P. 
parryi, shown at far left, firecracker pen- 
stemon (P eatonii) with red blooms, and 
P. palmeri with fragrant pink blooms. 


For showiest flowers, tall border types 


Border penstemons, also called garden 
penstemons (P_ gloxinioides), produce 
the largest flowers on spikes that range 
from 2 to 4 feet tall. These are a good 
choice for growing alongside other garden 
flowers, since they tolerate more water 
and heavier soil than most other pen- 
stemons do. Look for them at nurseries. 


Some popular varieties include the bril- 
liant red ‘Firebird’, purple ‘Midnight’, 
‘Holly’s White’, ‘Garnet’, and ‘Ruby 
King’, as well as the Giant Floradale se- 
ries and Skyline mix. 
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Where to hang 26. South 
American masks... and other ways 
to display collections 


The joys of collecting involve more than 
accumulation; they also depend on show- 
ing things off. And whatever you collect, 
from model airplanes to rare porcelain, 
the options for display are countless. 
These three pages show eight examples. 


A first step is to realize that it may not be 
appropriate or possible to show off every- 
thing at once. Too many objects in a 
limited space can diminish their impact. 
If you’re short on space, create storage, 
catalog your collection, and rotate pieces. 
(For information on cataloguing and ap- 
praisals, see page 134.) 


DON NORMARK 





Clear shelves with white backing 
show off blown-glass pieces. Ceiling 
spots shine on the display. 

Owner; Anne Gould Hasberg, Seattle 


92 


Getting ideas for your display 

To learn about arranging objects, it’s 
helpful to study the display techniques 
used in museums, galleries, and stores. 
At the National Air and Space Museum 
in Washington, D.C., for example, planes 
suspended from cables hover at dramatic 


angles, allowing viewers to experience tl 
perspective of a plane in flight. On a muc 
smaller scale, the collector pictured ¢ 
page 94 achieves similar realism as h 
models swoop beneath a ceiling of bh 
sky and clouds. 


The ceiling offers a creative stage fi 


Dramatic stage for South American folk art: niches in built-out plywood-and-plaster 
wall hold clay sculptures and embroidered fabric. Track lights along ceiling supplement 


built-in down lights above arches. Owners: Janet and Robert Johnson, Woodside, California 
GLENN CHRISTIANS 





ms generally viewed from below. To 
vance his collection, a kite enthusiast 
aches swivels to the lines suspending 
kites, allowing them to turn in a 
eze. Beveled glass also benefits from 
ng displayed at a height so sunlight can 
minate its singular designs and colors 
© page 94). 
lls can provide dramatic surfaces for 
lections. For greatest impact, keep ob- 
is at eye level. As shown above, masks 
stered tightly on a stairway create the 
vanny illusion of faces in a crowd, while 
ithwest native art engages the viewer 
more at eye level than it would assem- 
d on a tabletop. To experiment with 
angements, you can organize objects 
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on the floor before committing yourself 
with hammer, hooks, and nails. 


Different displays, different effects 


In selecting a stage for your collection, 
remember that different displays produce 
different effects: while mechanical banks 
assembled on a table beg for the penny 
that will motivate their interesting move- 
ments, the clear boxes encasing Thai pot- 
tery. (above right) say, “This object is 
valuable. Please don’t touch.” 


For these more formal displays, you can 
find furniture designed particularly with 
collectors in mind: glass-fronted cabinets 
or glass-topped tables with shelves or 
boxes underneath. Or you may decide to 


DON NORMARK 
Lightweight masks from South and Central America hang from straight pins driven into 
gypsum-board wall. Owners: Charlotte and Arn Ghigliazza, Santa Cruz, California 





Custom-made plastic boxes with 
smoked mirror backing hold 14th- 
and 15th-century Thai stoneware. 
Owners: Mr. and Mrs. George N. 
Prince, Mercer Island, Washington. 
Design: Kenneth McKinnon 





Dark backdrop and interior lights 
highlight cabinet of antique Japanese 
porcelain on glass shelves. Folding 
doors, of fabric over 1-by-1 frame, 
match wall covering when closed. 
Design: Kenneth McKinnon 
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Cloud-strewn papered ceiling puts airplane 
models in the heavens. Each plane is 
suspended from clear nylon monofiliment. 
Owner: Mickey Jones, Reno 


Hang your collection 
overhead . . . under a 
skylight, over a stairwell, 
beneath a high ceiling 





DON NORMARK 


Airspace in a stairwell bristles with Northwest Indian ceremonial 
masks. They're suspended from stout but nearly invisible nylon 
monofilament. Jean Jongeward of Seattle designed the display 










Catching clerestory light, leaded-glass windows hang by thin wire from screw eyes set invest in custom-made stands or tables f 
in underside of ceiling beams. Owners: Cindy and William Ligety, Park City, Utah important pieces, even to build a wall | 

; shelves or niches, as for the Japanese pc) 
celain and South American folk art. 


Clear acrylic plastic seems a material i 
vented for use by collectors. A good pla 
tic fabricator can custom-make frame 
mounts, or shadow boxes in just about ai 
depth and size you choose. Strategical 
placed mirrors allow viewers to apprecia 
an artwork from as many angles as if th 
held the piece; consider cases with no 
glare glass fronts. 
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Lighting—the final touch 


Finally, as you arrange your collectic’ 
don’t overlook lighting, which can foc 
attention on one or a series of objec’ 
Track lighting is flexible and adaptab 
Fixtures set near floor level or in the flo | 
throw light upward for a highly drama’ 
effect. Recessed lighting built into shely 
or cabinets is another option, as are pi 
point spots. 
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_ Customize your bathroom. 
without the customary confusion. 





Kohler Color Coordinates is a simple way to coverings, paint, bath cabinets, even the towels and 
design a simply beautiful bathroom. bath rugs, are all in harmony. That way, you can 
Kohler and Dal-Tile, Style-Tex, Pittsburgh get exactly what you want without worrying if the 
Paints, J.P. Stevens, Congoleum, Broan-Nautilus and colors go together. 
Wilsonart are color-coordinating just about every- Fora free brochure showing how easy it is to use 
thing that goes into a bathroom. an . color creatively, write Kohler Color 
a te plumbing fixtures, tile, y A KOHLERC OO Coordinates, B t. SU, Kohler 





ICOORDINATES Company, Kole. W1 53044 
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counter tops, floor and wall 





































In the boulders, under 
the flumes, there’s a prefab 
trucked-to-the-site spa 


A whole other world exists in the 15-foot-wide garden behind 


this Fresno, California, house. It’s a rugged but lush retreat in a 
formerly en space transformed by boulders, begonias, 
ferns, and palms surrounding a precast spa. Made of concrete 
reinforced with glass fibers, the trucked-to-site spa looks as if it 
had bee p with large rocks. 

Waterfali : upper flume into a lower one, then into 


the spa, fill; 
straightforwa 
pensive altern: 
many pools and 


1 with soothing sounds. The flumes’ 
s them a good-looking and inex- 
and rock-intensive waterfalls of 

Jump recirculates the water. 
A framework < 4s and 2-by-6s supports the 
flumes. Lined wit! pper sheets, the troughs have 2- 
by-6 bottoms and sia pper-sheathed redwood baf- 
fles cause the water to | ‘ its flow. The 60-inch-long 
upper section is 162 incl; ‘bout 10 inches below it, 
the 67-inch-long lower sectio es 22 inches across. From 


here, the water falls 32 inches iv the spa. 

The garden and flumes were d by Eddie Lidyoff for 
homeowners Judy and Ernie Smit Oo 
96 


Ina narrow garden oasis, water cascades into a spa rimmed with prefab rocks. Surrounded with plants, larger boulders are ri | 


i 
PETER O. WHITED) 





~ 


= 


Inspired by mining flumes, redwood troughs lined with thin 
copper sheets rest on redwood framing. Inside troughs, 
step-down baffles smooth out water flowing toward waterfalls 
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for your small dog” 


into his little body. To maintain 
proper muscle tone, he requires 
more nutrition per pound of 
body weight than large dogs do. 
It’s as if they have engines 
that are revved a little higher 
than usual. You’ll understand 
why they thrive on the 
highest quality of fuel— 
meat! 


NEW SMALL CANS, 
pier about Kal Kan’s BIG NUTRITION: 
} ounce size cans. That's why I’m committed to 


LL BREEDS: ae 
let your dog’s small size 
du. Remember his origins! 
terriers, for example, were 
© be rodent hunters. 

toy breeds were developed 
tchdogs. 

ough we prize them 

as housepets and loving 
wnions, small breeds 
‘t completely lost 
ancient instincts. 
are extremely active 
itgoing, very 

rn, and very loyal. 


1 BUNDLES OF 
-ENERGY: 
No matter what breed 
je he is, your small dog 
» packs a lot of energy 


of us who love smaller- 
reeds are so taken with 
ute looks and cuddly 

that we often underestimate 
rious nutritional needs. 
why I couldn’t 

















BREEDER NOTEBOOK #3 


“Now big nutrition comes in small cans 


feeding Kal Kan® No other 
canned product I’ve seen can 
beat it for quality and consis- 
tency. The meat looks better, 
even smells better, and I know 
Kal Kan°has the full complement 
of vitamins and minerals my 
dogs require. 

And now Kal Kan’s new 
smaller-sized cans and new 
minced textures are the perfect 
size and consistency for their 








hungry little terrier mouths. 


GREAT RESULTS: 
I’m delighted by the results 
I get from Kal Kan° It gives 
my feisty, adorable little 
Norwich Terriers every 
ounce of nutrition they 
deserve. 


P a 33 


Top Breeder of 
champion Norwich Terriers. 
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hearty Feast 


OMIUKEN FISH, BEEF LiVE9, 1U%4 
ig 


fer heen @ verde ; 
 ——— 
FNS minced varieties. 


Now in four 






KAL KAN. Reommmended by by top me recta 























NORMAN A PLATE 
From street, you enter between wing walls shingled to match 
house siding. Tall hedge screens most of yard from view 


They turned a slender front yard 


into a quiet, trellised retreat 


L-shaped wing wall (on left) forms 
pocket for container plants. 
Pre-cast concrete squares cover pat i 


| 


! 


Private outdoor spaces aren’t alwa) 
cluded behind a building. At i 
George Suyama’s house, the bes 

for outdoor sitting was in the front: 
freeway noise drowned out conve!) 
in the back. They asked Seattle lanj 
architect Thomas Berger to turn thi 
der front garden into a quiet retres 


Offset shingled wing walls define t 


| 








) the terrace: one projects in line with 
ise wall; the second turns a corner, L- 
on, to connect with a lath fence that 
ds the area from the sidewalk. Start- 
ibove the wing walls, a multilayered 
s runs the length of the 21-foot-long 
-and ends at posts rising from the 
fence. 

tside, a cedar hedge screens most of 
sitting area from view. Inside, the 
'has perimeter plantings of ferns, 
xdendron, vine maple, Japanese dog- 


Long trellis starts with pairs of notched round-ended 2-by-8s on wing walls. 
Vext come long 2-by-6s (trimmed with 1-by-4s); on top are round-ended 2-by-4s. 


, and wisteria. Container plants rest Fence has lath let into top and bottom rails; above lath is a 9-inch space, 
 concrete-block paving. then a T-shaped cap. Steps on right lead to front door 
























make no bones about it. We've owned other stoves. Our Kent 
ss fuel and keeps us warmer than any other stove we’ve owned. 99 
Levi and Jackie Johnston * Lyme, New Hampshire 


yas looking for the most fuel efficient stove I could buy. I chose 
And, let me tell you, I got what | was looking for. 99 : 
Ralph Gibson * Fairview, Oregon 


i months, we shopped and compared. We bought the Kent Log 
It looks great and works great. Who could ask for anything 


Eda Martin * Niagra Falls, Ontario, Canada 


Tile Fire keeps my home evenly heated. It doesn’t overheat the 
i the stove is in while adequately heating the rest of my house. 99 
E John Eliason ¢ Chestertown, Maryland 


just love to watch the fire burn. The glass door in a Kent stays so 
{.. . its beautiful. Plus, the Kent warms you all the way to the 

‘We couldn’t be more pleased. 99 

. Frank and Julie Parsons * Summit, Mississippi 


B have a large home on a lake in Northern Minnesota... where it 
teal cold. Our Kent heats the entire home with no problems. 
sic. 9 


Lee and LaVonne Fliss * Minneapolis, Minnesota 


sre were many reasons we chose Kent. The stove'’s appearance 
mportant and we've received many compliments from friends 
four Kent. We felt Kent was the best value for the money and we 
@ same now as when we purchased. 99 


— Jos and Leslie Vandervelden ° Calgary, Alberta, Canada 











K ent woodstoves have received more honors and awards from con- 
sumer magazines, industry publications, governmental groups and 
other organizations than any other wood heater on the market. 

More important to us, though, are the praises we receive from 
happy Kent owners like these. 

So, if you’re looking to buy the best, call or write us. We'll send you 
a color brochure, the name of your nearest Kent dealer and more of 
what makes us so proud... reasons Kent owners think we're the best. 


CALL TOLL FREE 
USA: 1-800-547-4577 
OREGON: 1-800-523-1158 


CANADA: 1-800-547-6169 
ot write, P.O. Box 40507, Portland, Or. 97240 
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e slot wrapped by staircase holds hot tub. Deck behind Before, small flagstone deck had concrete steps 


Keyh 
diving board sits atop pool machinery (note heater stacks) dropping to pool, rustic redwood trellis overhead © 


Curvy deck brings out the best 
i: the house and the pool 


Now thi hillside house opens up to its outdoor living area. 
It’s easier to get to the pool and the new hot tub 


100 
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On the hillside of this Los Angeles tract 
house, the swimming pool was a full floor 
down the grade. Its existence had been a 
selling point when Ellen and Bill More- 
head bought the house, but they wanted 
to create better flow between the living- 


luid shape 
f new deck 
omplements curves 
f pool. Trellis 

xtension follows 
ne roof line 

























Storage room tucks 
under main section 
of deck, behind a wall 
recess where the life 
preservers hang 
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Gracefully curving forms define 
.< Stylish but casual deck area 
topped by egg-crate trellis. Two 
sets of stairs wind down toward 
pool, set off by new brick paving. 
Impatiens, liriope, podocarpus 
hug wall at base of stairs 


Space-efficient spiral stair 
uses ¥2-inch-thick brick 
pavers on treads, ties into 
pipe railing around deck 





ad ae 
Rew ppl de me 
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DAVID STUBBS 


space level and the pool area. 


Architect Michael Mekeel’s deft plan did 
more than tie the two levels together. It 
also unified the fragmented rooms of the 
original house. 


Several small and not very useful decks 
gave way to one large undulating one, its 
shape echoing the curves of the pool. 
French doors replaced windows on all 
rooms adjoining the deck, opening them 
to the outdoor living space and also to one 
another. 


The hot tub—a requisite of the plan— 
suggested where the access stairs should 
go. One staircase wraps around the hot- 
tub support walls at one side of the pool; 
the other, a freestanding metal spiral, is at 
the opposite end of the pool, where it ties 
in with the pipe-rail detailing around the 
edge of the deck. 

Two storage areas are hidden from vicv 
A large pool- and garden-supply room 
beneath the main deck extends back to 
the original concrete staircase (note how 
the step-up detail on the outside of the 
wall playfully mimics the old concrete 
stairs within). The other area is under- 
neath the small deck directly behind the 
diving board. Here heater, filter, pump, 
and, in bad weather, patio furniture are 
housed—out of sight and out of the way. 
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Shadecloth cover for a 
Phoenix entry walk 


GLENN CHRISTIANSEN . 

‘ In the desert, covered parking has more to ¢ 
with sun than rain: during much of the yez 
you need a shady parking place to prevent yo 
car from becoming a sauna. Near Phoeni 
Tempe architect Marley Porter turned t 
need for shade into a design advantage, usis 
shadecloth awnings as focal elements for tt 
carport and entry walk. 


Playful contradictions give the design its ba 
character, with massive posts and beams hol 
ing the lightweight synthetic gray-green fab 
awnings. Telephone poles support the gl 
laminated beams, which were bolted 
custom-welded metal collars. To hold t 
cloth, nylon rope laces through grommets 
the tape-reinforced hems and wraps aroul 
pipes held about 1 inch away from the insi¢ 
faces of the beams. 


The 50-percent shadecloth awnings, fabricate 
at an awning shop, block enough sun to ke 
Massive posts flanking walk set off entry, Square of shadecloth suspended things cool but also let in enough light to ke 
also support beams and shadecloth cover between beams forms carport roof the spaces bright and promote plant growth. ; 





See, procrastination pays! Putting off buying new locksets for 
the entry doors of your home was really a smart idea. 

Because now you not only get the new Bel Air design entry lock 
you need, you get a free Eveready® flashlight with each one you 
buy. Perfect for the kids trick-or-treating on Halloween evening. 

There’s lots more, too. The bonus of an adjustable deadlatch for 
ease of installation in a variety of doors. And a $1.00 off rebate 
coupon for the batteries you'll need. 

Most important, though, is dressing up your entry doors with 
America’s largest-selling residential locksets for lasting beauty 
and dependable, trouble-free performance. 

You surely recognize a bargain when you see one, so go 
directly to wherever you buy hardware and ask 
for the Kwikset-lock-and-free-flashlight-deal. 


You were smart to wait. But don’t wait any longer. 


America’s Largest Selling 
Residential Locksets 


Eveready is a bs ’ 
registered = a 


trademark 3 EVA BE ee \ ww SA 
HARDWARE GROUP 


of the 
Corporation EMHAR!1 ' 
‘ 


Union Carbide 
' 





THIS IS THE EXCLUSIVE 







TRIMODE MICROWAVE/COMBINATION OVEN 


1. MICROWAVE 
Ofere) ei 
microwave speed 
and convenience in 
a full-size oven. 


2. MICRO/BAKE 
COMBINATION 

The Tri-Mode offers 
microwave and 
baking together, at 
the same time in the 
same oven. Most 
foods cook in ‘ to 
V2 the time. 


3. MICRO’/BROIL 
COMBINATION 
Regular broiling 

combines with the 

speed of 
microwaves at the 

Sa a Ud 

Flat e 10 
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THAT COOKS THESE SIX WAYS... 


en eras near 





Brailsp 1 


Modern Maia introduces the exclusi 


different ways ina single, full-size, self cleaning oven. No other 





4. REGULAR 
BAKING 

For traditional 
baking and roasting 
Fa omel-11 8 


5. REGULAR 
BROILING 

Cool, energy 
efficient, closed door 
broiling locks in true 
broiled flavor. 


6. SLO-COOK 

A Modern Maid 
exclusive! An entire 
meal can Slo-Cook 
in a single oven for 
ial te] BV 
old-fashioned flavor 
of crockery style 
cooking. 


NGM ieRie See 
TOUCH OF YOUR FINGER. 


“Touch Control” 
a Tri-Mode Wall Oven. No other oven Can cook six 
en offers the 


features of the Tri-Mode while cooking most foods in half the time. And no other 


oven does it all with the touch of a finger. 

The Tri-Mode from Modern Maid. The only oven that cooks six 
aCe MTLUAM COL et ORL UC0 stole ee 

For more information, write the Modern Maid Company, 


403. N. Main’St: 


Topton, Pennsylvan 


19562-1 oi % 








3 ee Company 


Ween amar Uam Ca =) 









































GLENN CHRISTIANSEN 


The trouble with 
most replacement 
doors is they're 
not enough of 
an improvement. 


Bold shadows 
sweep two-story 
walls of outdoor 
room. Trellis roof 
is 2-by-4s over 
telephone poles. 
Tiled wall fountain 
adds cooling sound) 








Pella Improvement Doors 


are lively exceptions to the notion that any 
modern replacement door is good enough. 
Pella’s weatherproof warmth and smooth oper- 
ation are wrapped in wood beauty — from 
Traditional French Doors to Sliding Glass 
Doors with screens that glide closed by them- 
selves. aa may choose Type E (Energy) Slim- 
shades® between panes, exterior cladding that 
needs no painting, windowpane dividers, and Telephone poles, 2-by-4s are the 
more. | 
For lots of Improvement Window and Door : : 
ideas, visit your Pella Window Store listed in roof of this Arizona outdoor room 
the Yellow Pages under ‘Windows’, or mail 
the coupon. 
Pella makes your home a better place 
lo live. 


i 
( 
| 





Enclosed yet open, private yet central to | 
the entire house, shaded yet bright, this 
outdoor room makes the most of Lola and 


Joel Sax’s U-shaped house plan. 

To roof the 18- by 20-foot courtyard, ; 

architect Ilan Baldinger of Mesa, Ari- f 
zona, updated traditional Southwestern 


building techniques by using telephone 
poles as vigas and 2-by-4s as latillas (on 


the house roof, tongue-and-groove 2-by- an SS} 











2 5 oc Le 6s span the poles). On the high walls, RL A | 
Please send ri ella window and cutouts sized to match other courtyard qeereeeereee 
Goorideas. windows admit cooling breezes. Openings , a 
Iplan to L] build to the adjacent arcade are sized to match 

eerie ______ | glass doors on the opposite wall. 

Address eee Leading from the living room to the mas- 

Ci | ter bedroom, the arcade serves as a grand 

ry | hall. It also forms the fourth wall of the 

pipe 4h an Zi _ | outdoor room and opens on the other side 

Telephone | to a swimming pool area. 

This coupon answered it hours. Potted plants flank the columns and are 

Mail to: Pella Windows and Doors, Dept. Cis 1 | lit in both the arcade and the courtyard by — One-story arcade leads from living 

ada. © 1986 Rolscreen Co. : | green-painted industrial light fixtures 90m to master bedroom, fills open side 














ad ees fact ae ease sean cis se So ea ,.- | mounted on the columns. of courtyard in U-shaped house 
104 SUNS)| 


If youre a Californian 
with questions like these, 
_ _ get the free 
Family Insurance Checkup now. 


“With the expensive cars on “Can you help me determine “What about personal 
the road today, is our auto how much life insurance _|_liability coverage on 
insurance I need?” our boat?” 









“I rent. Do I really need “Can State Farm help us “Should we carry hospital 
insurance?” with business income 


insurance?” insurance?” 








“Can you help us budget our “Will my auto liability cover “Would an IRA plan be good 
insurance better?” a serious accident?” for us?” 


WZ 


ay ia 


Wherever you live in California, a State Farm 
agent will show you where you stand on your auto, 
home, life and health insurance, and leave any 
decisions to you. See your Yellow Pages and get sss 
a free Family Insurance Checkup now. ff STATE FAR! 


| Like agood neighbor, | oe 





State Farm is there. CZ 


STATE FARM INSURANCE COMPANIES — Regional Offices: Costa Mesa, Rohnert Park and Westlake Village, CA 
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Thick but lightweight pages, sturdy enough to let the 44%-inch-thick book 
stand on end, are easy to turn for normal reading. At end is list of included 
animals’ names; for the curious, X stands for xerus—an African squirrel 


A sturdy, stand-up 
alphabet book ... you make the 


I 
pages out of balsa wood 


| 
| 
| 


Cut balsa into 6-inch squares using craft Seal wood with one coat of varnish, 
knife and right-angle triangle. Round then glue down cutout animal images; 
two adjacent corners for front edge of smooth out any air bubbles and let dry. DARROW Fa 
each page; sand the edges smooth (Note position of rounded corners) 











For little hands and curious minds, tl 
wooden-paged book can be filled with ¢ 
phabet pictures, family photographs, 
whatever you think will please a ve 
young viewer. For ours, we photocopii 
animal pictures from a copyright-free 
lustration book, glued them to squa 
balsa wood pages, and arranged them ¢ 
phabetically with the appropriate lett 
on each page. 

To make the book, you’ll need a pai} 
brush, scissors, medium sandpaper, 


SUNS 




















i, 








WHAT'S THE WORLD FAMOUS 
METROPOLITAN LIFE REPRESENTATIVE 
GOT FOR YOU? 





HOMEOWNERS INSURANCE 
For more information about Metropolitan's full line of insurance products and services, 
contact your local Metropolitan Life representative. 


GET MET. IT PAYS. 


e. < Mi etropolitan Life 


\FFILIATED COMPANIES 








©1985 Metropolitan Life Insurance Company, NY, NY.. Metropo F ability Insur rance Company, , Warwick ,R.1. Auto and Homeowners insurance available in most states : 
MISE A 
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JS HERE! 


C'est magnifique! 


e,/ 


Varnish both sides of each page twice mordl 






letting dry thoroughly between coats. 
Recoat after applying appropriate letter 





Connect pages by gluing strips of ribbon 
to square-cornered back edges. Leave 
% inch between edges so book can close 


craft knife, and a straightedge. Also: 


¢ Three 6- by 36-inch balsa boards, % inch! 
thick (available at hobby shops; about $3 © 
per board) 


¢ Acrylic varnish (1-pt. can, about $8) 
e 3 yards 1'%-inch-wide grosgrain ribbon 


Goodbye drab window shades. Voila Z-Shade”™ the French : ae Ee oe a ek : iv [ 
style pleated shade that gives a room intimacy and charm. arge adhesive or rub-on letters ($4 10 
: : : 4 $10 per sheet at art supply stores) 

Dozens of luscious colors. Crisply tailored in soft and sensuous ° Copyright-free illustration book (at 

tom translucent to opaque. bookstores, art supply stores, libraries) © 
Ut | nacie in America by Levolor, so you can do a room Cut the balsa into 6-inch squares, six pi}! 
exat i want it. We can even stripe your Z-Shade. sheet (for our book, we used only 14 of tl 
For a free | nd the name of your nearest dealer write squares). Then determine the placeme ( 
Z-Shai iker Drive, Itasca, IL 60143. and size of the image you’re going to gli} 


to each one. If you are using pictures fro) 
a book, you may have to reduce or enlars | 


Z-SHADE' BY them on a photocopy machine to fit th! 


wooden pages. In planning the sequen; 


e of the pages, determine which sides wi [jj 
butt together; leave a %4-inch margin fi t- 
the ribbon along the back edge of aT 
page. Instead of adhesive letters, you cé 


use a stencil or hand-draw them with | 


permanent felt-tip marker. hy; 
5 
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Brachs Pick-AMix. 
One-stop shopping for candy lovers. 


Candy lovers stop at the Brach’s 
ck-A-Mix candy stand for variety and value. 
eshness and fun. 

It’s the place to find your favorites. 
dol Starlight Mints. Juicy Jelly Bars. g fourm 
1ewy Caramels. Delicious > 
sorted Chocolates. 
ich Neapolitan Coconuts. 
id 16 other tempting 
Tieties. 

Every piece starts with 
e finest ingredients. ai 
id each is individually i 
-apped for freshness. 


he E J.BRACH & SONS 





= 
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Which makes it easy to pick a 
little or a lot. Pick all your favor- 
ites and everybody else's too. 


Pick-A-Mix by the bagful is 


a money-saving way to have fun. 


So head for the Brach’s 


id F 5 if Pick-A-Mix display next time 


you shop. Candy lovers know 
it's the best stop to make. 


BRACHS 


Nobody treats America like Brach’s: 





109 














Long spa stretches out beneath skylights in cedar-lined cabana 








10 








DON’T CHOOSE ASSEMBLY LINE 


WINDOWS FOR YOUR ONE-OF-A; 



















See... — 
NORMAN A, PLATE 


Lapped siding and trim blend spa building with house 


A separate building 


for spa, gym, and sauna 


A garage-size building next to Carlene and David Artz’s hou} 
contains their own mini health club. 


A 9- by 14-foot spa dominates the main room of the 16- by 2 
foot structure. At one end, the spa has a pair of powerful jets] 
swim against; at the other is a U-shaped bench. It was designi 
and built by Marvin Johnson of Wishing Well Spa in Puyallu| 
Washington. 


In the main room, exercise equipment is stationed around t 
water; separate doors open into a sauna and a bathroo 
Double-glazed skylights and sliding glass doors help redui 
condensation, but the walls are not insulated so the roc 
“breathes” and avoids moisture damage from the humid air. 


Marvin Windows are built to go in houses, not 
warehouses. That's because every window we 
build is for a specific opening in a specific home 
Any shape, any size, including over 5,000 
standard sizes. Marvin Windows. Made to fit you 
one-of-a-kind home because they’re made to 
order. For a free Idea Book, return the coupon 
below or call toll-free 1-800-346-5128 (In 
Minnesota, 1-800-552-1167). 


Send to: Marvin Windows, Warroad, MN 5676: 


Name 


Address 





City State Zip 





Phone 


S-6013-9 


MARVIN WINDOWS 
ARE MADE TO ORDER) 
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encthine bugging you? 


If you have a bug problem, tell it to Terminix. We offer you fast, personalized attention 
Nobody is better at stopping household because we have an office nearby. 





And nobody treats a pest problem with all the skill and expertise of our 4&4 
e care. nationwide organization. a 


ry: : Fae a =a ae 
Our technicians are highly trained and So no matter what’s be r Zand) 


en —_ VreanaTion® 


ified. They use only effective, E.P.A. ap- bugging you, the solu- 
red chemicals. And they apply them with tion is simple. Call 
tmost concern for your safety. ‘Terminix. f TERNITEand PEST CONTROL 


minix. Nomore bugs. 0 more worries. « 


ed 


» 





sand termites than Terminix. And every Terminix office is backed up by 
| 


at | 

















INTRODUCING FIV 
BRAND RICE DISHES 


Inspired by the Finest Inns. Brought to you by Uncle Ber 


Herbed Rice & Wild Rice—A Spirited Taste of @ | Oe a 
Shenandoah History. , -_ a 
Uncle Bens takes the first of its new COUNTRY INN | 
inspirations from the heart of the Shenandoah Valley in 
Virginia, home of the two-century-old Buckhorn Inn. 
There, guests can dine on exceptional dishes, 
sas ta age 2 some based on recipes as old as the 
v inn itself. One spirited favorite: a 
rich dish blending the finest 
long grain rices, two 
cheeses and an array of F 
succulent vegetables. AA. : 


Uncle Ben's Brings It Home to ou 

You could travel to the Buckhorn Inn for this tasif 

\ dish, or you could indulge yourself right at home wif 

\\ the Uncle Ben's dish that was inspired by it: COU 

-\ INN™ Brand Herbed Rice with Wild Rice and 

\\ Cheese Sauce...a subtle blending of long grain 

'\ rice, mozzarella and swiss cheeses, onions, spinel 
carrots and parsley. 

Spanish Style Rice—Born of the Earthyy 
Southwest. 
Next, you might enjoy a drive through the § 

i ___ exotic landscape of Arizona to Tang 
el a Verde, an inn south of Tucs¢t 
| to try theirfamous ff 
Spanish rice. Then 
again, why not ff 
sample Uncle 
Bens 
Sensation 
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VIORE COUNTRY INN’ 


OUNTRY 
NN™ Brand 
panish 
tyle Rice at home—a 
ombination of romano, 
heddar and parmesan 
heeses, jalapeno, green and 
sd bell peppers, garlic and savory spices. 

New England Style Rice— 
raditional Tastes at Their Best. 

Better make reservations at least two 
leeks in advance at stately Federal Hquse 
ear historic Stockbridge. Massachusetts, if 
Du want to try their ever-popular New 
ngland rice. Or you can dine at home on 
ew COUNTRY INN"™ Brand New England 
tyle Rice, which combines classic pasta 
nells with the traditional tastes of zucchini, 


nions, garlic and delicate pieces of chicken. 


Garden Style Rice Pion Rice 
‘oyale, Too! 

Here are two 
10re COUNTRY 
NN’ Brand Rices 
lat are brand new! 
rarden Style Rice 
'a delicious 
eef-flavored rice 
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SERVE E THE RICE DISHES INSPIRED BY THE FINEST INNS. 









tay combined with delicate 
"mushrooms and a variety of 


. seasonings. Rice Royale tastefully marries 


a chicken-flavored rice with exotic wild rice. 
From Inspiration to Your Table in 25 
Minutes. 

Now it's easy for you to serve recipes 
inspired by the best inns in the country. 
Uncle Ben's put everything right in the 
package. Combine the rice and carefully 
blended ingredients, add butter and water, 
and cook. 

Try all five of these delicious new 
additions to the family of COUNTRY INN™ 
Brand Rice Dishes. 
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Layers of 6-by-6s, separated by 1-by-6s, 
make curving retaining wall. Below, you 
see 65°-angle cuts that form the curve. 

Note edging strip between wall and lawn 





Wood garden wall 


built in a curve 





\ 


Gracefully framing the lawn, this curved | 


Moen lii¢ ; wooden wall also solves a drainage prob-| 
Your home reflects your delight lem and retains a planting bed of amend- 
in the nature of things a is 2 } 
Se ae efore, the slope let runoff accumulate on 
Weathered wi a pc lished brass. the lawn. Now, drainage lines behind the} 
To choose your | en taucet, MOEN wall carry water to the street. i 
© 


you leave no stoii inturned. To make the curve, 4-foot sections of F 

pressure-treated 6-by-6s were butted to- > 
gether, with matching lengths of 1-by-€ 
between. Spiked together, the timbers fh 


were secured to posts on the back side. Jj 


SNe Seattle landscape architect Thomas Ber: 


ger designed the garden wall for Kay anc 
yrass shown. For brochure, call 1-800-258-8787, ext. 215. (1-800-821-9400, in Ohio.) Lawrence Mayhew of Redmond. cw 
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135 years ago, 
we took a good idea and 
nproved upon it. 


Over a century ago, Singer invented 
something quite remarkable: the first 
practical sewing machine. Since that 
time, we've continued to improve upon 
it. Introducing the latest innovations 
year after year. Providing you with the 
best products available. 

Take, for example, our extensive 
line of Miracle Machines. Built for 
every sewing skill and budget level. 
Like the Stylist* Model 6233 with its 
built-in buttonholer and six-second 
threading. Or how about our Ultra 
Unlimited* Model 6268 with 


unlimited stitch capability, sideways 





sewing and the ability to monogram 
and embroider intricate designs 
automatically. 

Singer will always continue its 
commitment to quality, value 
and dependable service. Whether it’s 
sewing machines, Ultralocks* knit- 
ting machines, ironing presses or any 
other sewing-related product, you 
can count on Singer to bring you the 
best. Now and for years to come. 

So come celebrate our 135th 
anniversary. See your Singer retailer 
now for special values on selected 
Singer * products. 


*A Trademark of The Singer Company. © 1986 The Singer Company 
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Proud volunteers, working a block at a 
time, bring ladders to finish painting the 
last of a mile of historic lampposts 





Donated gilt paint highlights details 
of cast-iron lamp’s base 


at 





ae 
JOSEPH A. FRISINA, . 





Working on three levels, family brushes glossy black enamel over original 
dull silver finish, while team at rear completes top-to-bottom paint job 


COMMUNITY ACTION IN THE WEST: 


Reviving 51 black-and-gold lampposts in Fresno | 


Last winte: irry and 
Fresno, California, had 
not make t 10 

posts that li 


Penny Raven of 
1 great idea: Why 
» cast-iron lamp- 
1 Strip in front of 


their house tington Boulevard? 
The lampposts h since the 
1920s, when they e city’s mile- 
long trolley line. Bi i been paint- 
ed a dull silver for as ; anyone could 
remember. 

Not one to give up easi Mi Laven 
spent the next four months convincing 
local officials that she could enough 
volunteers and supplies to re 
lamps. 

With permission granted, she sent flyers 


asking her neighbors for help and con- 


vinced local businesses to donate paint, 
brushes, ladders, hats, food, and drinks. 

With the help of local artist Linda 
Stockle, a “premier post” was created to 
spark enthusiasm. Volunteers then spent 
what time they could over the next few 
days wire-brushing, sanding, and priming. 
One day was spent painting the posts 
black; another doing touch-up, painting 
the gold detailing, and celebrating with a 
picnic. One day later, the detailing was 
sealed with a coat of clear polyurethane. 
With more than 75 people participating, 
the project was completed in less than two 
weeks. ““Everyone is so proud,” says Mrs. 
Raven. “And the local dogs just love 
them!” O 








Glasses raised, Fresno neighbors 
celebrate their accomplishment 
with champagne and soft drinks 













_ITCOMES — 
“TOCLEANING | 
BATHROOM, 
~ WEFIGHTDIRTY. 


In the bathroom, it's a never ending war on grime. 
ig That's why you need Dow Bathroom Cleaner with Scrubbing 
Bubbles. 
They not only clean and shine tile, porcelain and chrome, they 


bo disinfect and leave a fresh, clean smell. And they never scratch. 


Scrubbing Bubbles clean so well, they will pass your toughest 


rete inspection. 
So if you've had !t with cleaning the bathroom, use Dow 
Me, Bathroom Cleaner with Scrubbing Buboles. 


We do the fighting. So you dont have to. 


DOW BATHROON ©. .Nc".. LET US DO YOUR DIRTY WORK. 
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Dont 
just stand there 
knocking the world. 


(Join us, and change 


it:) se the 


seed 
The American Red Cross 





neighbor. 


APublic Service of This Magazine & The Advertising Council 











Wallpapered pocket door separates powdel 
room from bathing side of bathroom 


Sliding door spliti 
L-shaped bathroon 


A partition works with a pocket door 
this L-shaped bathroom to segregate t 
sink and toilet area from the shower al 
bathtub. 


Doors at each end—one opening to t 
master bedroom, the other opening to t 
hall off the living room—make it possit 
for the hall-facing half to serve as a po 
der room for guests. 

Contractor Chris Spina of San Rame 
California, designed the bath as part ol 
remodel for Page and Carl McLellan. 









bedroom —> 
pee door 


Closet 





—— JOTUL 


) wood stoves 


ery & Dealer er 


Hall 


Each part of L-shaped bathroom 
opens to adjacent rooms 
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Suite, Preah dats morning sky with color as the city awakens 
fromait’s slumber. Fishermen have already returned with another 
. Saag bountiful: catch.for ‘Safeway. The fish that in a matter of 
= i nvoltercnggl i Wetetcts (ce colon SEN AMEN ASUS Ce)uLecae UbeaCeM MARC CaaS eth 
area So, Safeway’s seafood is rushed from sea to store. 
ess you can taste. 
feway, aie honest deals are more 


LS jageciel 
. ‘anes 
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YOU JUST 
RINSED YOUR LAST DISH. 


That's because KitchenAid” 
dishwashers have the unique 
Triple Filtration System with a hard- 
food disposer. It’s so tough it can 
grind up food, even an occasional 
olive pit. 

This way, dishes go straight 
from the dinner table to the dish- 
washer without the mess and 
bother of hand rinsing. And they 
still come out dazzling clean. 

And because it’s built by 
KitchenAid, it’s built to last. 

Now, doesn't it make sense to 
have a dishwasher that does all the 
dishwashing? 


' KitchenAid. 


? * x 
/ . oe Ms , Fok 
boat ( Nf Wh 
we” (ie ae eet 
a 





For literature write KitchenAid, Dept. C-4D, P.O Box 3900, Peoria, IL 61614 
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en )¢ Door To Greater Savings 
The Turbo 10 hi ‘nh convection woodstove helps you save three ways. 

(1) Jt burns less fuel. Si ibustion design keeps heat inside your home. 
(2) Needs less wood. Sa nergy and money. (3) Costs less. Compare the 
installed cost with othe) stoves and you'll see. Certified for both emis- 
sion standards and efficie: vell as safety, the Turbo 10 comes in four 
designer colors, with your cho'ce of color-coordinated tiles to match your decor 
and lifestyle. For information, i: cluding the name of your nearest dealer, dial 


1-800-4-A-TURBO E 
(in the state of Washington BY RNING LOG 
call 1-800-545-0510) ts OF NORTH AMERICA, INC. 
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Pressing on eggplant, slice horizontally 
with knife blade resting on crosspieces 


A board for 
perfect slices 


of eggplant 


For uniform cooking, it’s important to c 
eggplant in slices of uniform thickness. Aj 
part of our research for the eggplant coo 
ery articles on pages 86 and 168, senio 
editor Annabel Post and members of Suni 
set's home economics staff sliced ani 
cooked about a hundred eggplants. Halli 
way into the project, they were inspired t 
produce the simple device you see here— 
making it much easier to get even slice 
with every cut. | 
Shown in the photograph above, thei 
simple slicing board started with a 10- b 
11%-inch piece of %4-inch birch plywooe 
(Any smooth, flat board will do.) Thre 
lengths of 1'2-inch-wide pine were glue 
and nailed to the base. A fourth, una’ 
tached piece fits between the two lon 
sides, sliding into position against the pai 
ticular eggplant being cut. That’s it. 

To use this slicing guide, cut a thin slic 
off the side or bottom of the eggplant (¢ 
cut the eggplant in half) so there’s a fle 
surface to set on the board. Adjust th 
sliding piece to hold the eggplant in plac 
Using the elevated crosspieces as guide 
for a long, stiff knife, such as a chef 
knife, and pressing down slightly on th | 
eggplant with your free hand, make cu} 
horizontally. | 


The height of the crosspieces determim 
how thick the eggplant slices will be. Fi 
extensive recipe testing, we made thre 
different boards with ¥-, 4-, and %-inel 
thick crosspieces. The '2-inch size shou 
suit most needs. Use a table saw to fr 
boards to the desired thickness. 
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THE ELEGANCE OF YESTERDAY. 


Here for the first time is an architecturally authentic French Door system designed 
to give you the last word in beauty and insulation technology. Peachtree’s 
French door offers you luxury options not found in any other door: solid brass 
hardware, tinted or Low E glass, matching transoms and side lites. 

Peachtree. America’s most beautiful 
insulated windows and doors. 


cae heres (Pm OTE 


WINDOWS & DOORS 


PEACHTREE DOORS INC/ BOX 5700 NORCROSS, GA 30091/404/449-0880 








TODAY'S COOKTOP 
FOR TODAY'S COOK. 





=i or literature write KitchenAid, Dept. C-4T, P.O. Box 3900, Peoria, IL 61614 
The KitchenAid® cooktop is Burner to a‘“lower than low’ simmer. 


the one for the way modern It's designed to fit virtually all 

America lives and cooks. 33" or 36" cooktop cutouts, so it 
Its built-in grill brings outdoor — could replace your old-fashioned 

flavor indoors. And its stick- cooktop this week. 

resistant permanent finish gives The KitchenAid cooktop, for the 

you the easiest cleaning ever. sizzle to match your lifestyle. 


It has an extra-wide heat choice, 


too, from a 2600-watt Power™ KitchenAid. 
KITCHENAID 
FOR THE WAY IT’S MADE. 


Weathering for sale... 
Cabot's Bleaching Oil. 













a roe ~ 
1 Te Cape Cod, Mass. Archie! Royal Barry Wile Neste iies Boston; 
Developer Emil Hanslin, New Seabury; Cabot's Stains on siding 















rand is great for the unique “driftwood” look, an 
t usually found only in seacoast areas after years of 








i = »xposure to salt air Cabot's Bleaching Oil, when applied 
ee. treate 1 ood surfaces, imparts-a delicate gray tone 
Cabot wric) weathers in but a few months to a beautiful, natural 
ol wood gray, will not crack, peel, or blister. Everybod 
_ MEAGHING talks al ut the 2 weather Cabot's has done something : 
(Bee —_ about |!. Cabot’s Stains, the original stains and standard 
= for the nation since 1877. 


Samuel Cabot Incorporated 
23284 Eichler St., Hayward, CA 94545 _ Tel (415) 786-2086 
One Union St., Boston, MA 02108 Tel (617) 723-7740 


| 
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Window seat opens to reveal clothes chesi 
Fragrant cedar lining on lid and all intent 
surfaces of plywood base protects sweater, 
and other potential moth fodder 


Cedar chest ts 
built-in seat 





Grandma’s cedar chest inspired this buil 
in seat. Los Angeles architect Barti 
Phelps used strips of aromatic (not We) 
ern) cedar to line lid, walls, and bottom 
the 16-inch-high, 24-inch-deep box. | 


Home improvement centers sell the tll 
strips as closet lining (about $25 | 
enough to cover 16 square feet). Phe! 
glued them to the plywood, then tack) 


them in place with small brads. 


Chest lid folds down on piano hinge, 
making platform for window-seat cushio 
Painted wood strip along seat edge keep: 
the cushions from sliding forward f 
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_ Select Slices from Oscar Mayer’ 
give you more taste than you thought 
cold cuts could have. 
















(onal een f 


cement 








Corned Beef 


i evneaye: oe 


meres sere son minmnencogen mccrrepremmnnt tt 





© 1986 Oscar Mayer Foods Corporation 


Oscar Mayer has nine tasty, tempting lean meats — Select Slices. 
You'll find zesty Pastrami, spicy Corned Beef, savory Smoked Chicken Breast, 
Honey Ham and more...all smoked or spiced for the end of the : 
same old sandwich and the beginning of a whole new taste. 


Gabe thet itton be. : 


Pastrami - Corned Beef = Italian Style Beef » Smoked Turkey Breast * Smoked Chicken Breast 
Cracked Black Pepper Ham - Smoked Cooked Ham « Honey Ham : Italian Style Ham 





Not a box... 
thanks to pop-outs, 
window grids 


Simple pop-outs and window grids built 
into the top level of this low-cost hillside 
house break up its box-like shape. 


The cantilevered rectangular and wedge 
shapes on the exterior create shade for 
windows and shadow detail on walls. The 
upstairs balcony deck and a surround for 
a prefabricated fireplace form rectangles; 
a section of the shed roof forms a wedge 
that extends like an eyebrow over the 
fireplace and part of the deck. 





Window grids in one-room top floor 
embrace fireplace, help define dining area 











Isn’t she beautiful? 


Introducing the Ashley APS1 stove. 
With available decorator tile side 
panels, porcelain trim, your choice 
me of golden fire brown or charcoal, and brass 
Sea accents, it’s our most beautiful stove! 
[hat means it has the inner beauty of 
energy-saving airtight performance, precise 
combustion control and quality 14” plate 
steel construction. A unique air wash sys- 
tem is designed to keep the glass cleaner. 
hley, the name that means quality, also 
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PETER CHRISTIANSE 


Shadow patterns from pop-outs etch plain plywood siding 


An L-shaped window grid wraps arou 

the top and one side of the fireplace. Fro1 
the outside, its shape emphasizes th 
space between the cantilevered section) 
inside, it edits views toward the stree; 
The other window grid is a 5-foot squari 
providing a view from the small dinin 
area. Another 5-foot-square window gr! 
high in the rear wall vents built-up hea 


Architect Robert Zinkhan of Santa Ros 


California, designed the house. | 
| 













Come up to 
Mountain High 
all-natura 

yooshurt 
sweetened 
with honey. 









And only honey. So 
Mountain High» always 
tastes natural...never too 
sweet. No processed 
sugars overwhelm 


these refreshing flavors: 
Natural Apricot 

Natural Black Cherry 

Natural Blueberry 

Natural Boysenberry 

Natural Capuccino 

Natural Honey Nut Crunch 
Natural Honey Vanilla 

Natural Lemon 

Natural Maple Walnut Crunch 
Natural Peach 

Natural Raspberry 

Natural Strawberry 


‘Anda a, 


sweeten the deal: 


me + 1CSO 


30¢ off any 3 (8 oz.) Mountain High” Yoghurt Flavors, 
or 306 off (1) 32 oz. or 16 oz. Mountain High Plain Yoghurt. 


I 
| 
| 
Consumer: Limit one coupon per purchase as specified on the | 
face of this coupon. No other coupon may be used in conjunction | 
with this coupon. 
Retailer: You are authorized to act as our agent and redeem this I 
coupon at face value plus 8¢ handling in accordance with our | 
redemption policy. Copies available upon 
request. Void if copied, and where prohib- Pas I 
ited, licensed, or regulated. Good only in a . ; | 
U.S.A. Cash value “oo cent. Send cou- 
pons to: Beatrice Companies, Inc., c/o | 
I 
! 
I 
I 
l 


samp TH IE os an Mountain High Yoghurt, 

5 oe Cc P.O. Box 20339, El Paso, ——— 
= Wes oi Texas 79998. 

—_ e we h Z fe Whee Stir ee ED a Se 

Come up to Mountain High. PEAR 
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For this long 
narrow kitchen, 
they opened up 


five small rooms 


Untangling a jumble of small rooms at one 
end of Susan and Howard Slayen’s house 
in Atherton, California, gave architect 
Victor Lee space to create this wide-open 
kitchen—dining—family room. 

He started by knocking down interior 
walls for a garage, laundry, bathroom, 
hallway, and kitchen. 


To keep within the existing outside walls 
but still provide a central hall, Lee re- 
stricted the working part of the new kitch- 
en to a width of 10 feet. The room opens 
up at the breakfast end, where the old 
garage wing connected with the house. In 
place of the former right-angle junction 
here, he angled across the corner and 
extended the roof valley to make low- 
ceilinged windows that look out on a land- 
scaped entry court. 


Lee extended a 10-foot-long peninsula 
from the end of the wall between the 
family room and breakfast area. The pe- 
ninsula helps define the central hall and 
gives the kitchen plenty of storage and 
counter space. The bull-nose countertop is 
made of synthetic marble (Corian). 




















Echoing shape of peninsula below, long skylight well contains built-in electric lights 
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Aquarium with hinged access flap 
is built into family-room side 

of peninsula. Kitchen side (right) Garage > 
contains seated-work area, bookcase, 
storage compartments. White semi- 


—p— 


Removing old interior walls 
(shown in gray) opened space 
for long, slender kitchen 

and airy breakfast spot 


transparent stain brightens flooring 
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“Spots. That’s what | get for air drying.” 


N= 





Cerone 


\\. “Spots. That’s what happens 
NN on the energy cycle.” 


." 





“Spots. Well, they were out of Cascade and I...” 


Lo ey Ut 


aaa 





abe = gare improved Cascade 
DRC Cey aera ae ) A \ in 


Dishwasher 
Manufacturers 


}'© 1986 The Procter & Gamble Company 
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The Sears Financial Network Companies know: 


The more your life changes, 
the more you need someone 
you can trust. 


You have a child... you get promoted... you move into a 
home. .. you retire. 
Each time your life changes, your financial needs change. 
That’s why Sears has gathered the financial help you need 
inder one roof in the Sears Financial Network Centers. 
Dean Witter is one of the nation’s leading investment 
firms. Coldwell Banker Real Estate is the largest full service real 


estate company in the country. And Allstate Insurance has 
been partners with Sears for over 50 years. 

And now you can get the help you need at your 
convenience. Sears Financial Network Centers are located in 
most larger Sears stores and are open every hour Sears is open, 
including evenings and weekends. Member company services 


NETWORK 


ALLSTATE 
DEAN WITTER REYNOLDS 
COLDWELL BANKER 
SEARS SAVINGS BANK* 


The Sears Financial Network. 
Trust us to make it work for you. 


are also available at individual company 
locations right in your neighborhood.t SEARS 
Why not stop in and get acquainted? | FINANCIAL 


LOCATED IN CALIFORNIA 


© Sears, Roebuck and Co., 1986 
Allstate Insurance Company, Home Office: Northbrook, Lllinois 
tNot all member company services ay ailable in every city 
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Storage drawer next to sink keeps soap and 
trash container hidden but right at hand. 
Recess in side holds plastic bags, sponges. 
Wood-faced front extends to kickspace 


Easier to reach 
under-sink items 


An elevated storage compartment fo 
items normally housed under the sink, this 
multipurpose drawer keeps garbage con 
tainers and dishwashing liquids within 
easy reach. 

Painted plywood panels divide the 12- 
inch-wide drawer into separate storage 
compartments. In the front, a plastic: 
lined garbage container holds wet refuse 
in a 12-inch-high, 12%4-inch-deep spac 
above a 6-inch-high space for sponges. At 
the back, a paper bag holds dry refuse in é 
7-inch-deep, 18-inch-high space. c 


Soaps 





Dry | { 
refuse ||} 


Paper bags 
stack here : 


Dividers separate drawer’s 
functions, paper bags stack on 
lower shelf, hidden by drawer fron | 
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ais city that welcomed the world, 
the airline that calls it home, 


the hotel that hosted The Royal Couple s 
and the price thatll pack your bags. 


From San Francisco 


7 


"here's so much happening in Vancouver _includesroundtrip trip to charming Victoria at no extra cost. 

hat even the millions of California visitors aes ous Ses Shopping up here is marvelous es- 

vho made it up to Expo 86 didn’t have the two persons sharing. pecially in light of the premium you receive 
ime to take it all in. That’s why we're running on your U.S. dollars. Even the bargains offer a 
nis incredible “in case you missed it package?’ further 35% discount. 

tall happens after October 15th. Call us or your Travel Agent and ask for 

Price from San Francisco includes airfare, the Canadian Pacific Fly & Sea brochure or ask 

three night stay in the Pan Pacific Hotel (that’s for reference to Pegasus G/TUR/CAN page 22, 


-in the photo) and a city tour of Vancouver. Sabre Y/SYS/QCP/TOUR, or Soda GGHOCP. 
Jr only $299 if you choose to stay at the Century Don't miss this “in case you missed it” 
‘laza hotel. If you like we'll even throw in a day package from the official airline of Expo 86. 


ie i+i 
vanadian Pacific === anada 


Air Lines “ The World Next Door 
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leaving a*25tip. 


Remember what a tip used to be? 
Money given voluntarily to someone who performed an 
outstanding service. Well, many overseas hotels see it 
differently. Because they automatically add telephone 
surcharges of up to 250% every time a guest places a call. 
What can you do to avoid this? 
Stay at a hotel featuring Teleplan. A program set up by 
AT&T that insures guests fair and reasonable telephone 
surcharges on all calls. 
So next time you travel, stay at a Teleplan hotel. 

here you can be sure that making an overseas phone 

eall won’t mean making a major investment. 













===> Atel 
== The right choice. 
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We 
Talal 
AT&T Teleplan: 


GOLDEN TULIP HOTELS 
HOLLAND 


HILTON 
INTERNATIONAL 
Oli mS 

Worldwide 


INTER EUROPE HOTELS 
Switzerland 
Germany 


LEDRA HOTEL 
Nicosia, Cyprus 


THE LYGON ARMS HOTEL 
Broadway, Worcestershire, 
England 


MANDARIN ORIENTAL 
HOTEL GROUP 

Hong Kong 

Indonesia 

Philippines 

Thailand 


MARRIOTT HOTELS 


NOVOTEL HOTELS 
eT realy 
PANO) Care| 


eli 38 
ASSOCIATIONS OF 

lreland 

SJ ge (o) 

ee latelaare! 

Portugal 


REGENT 


INTERNATIONAL 
HOTELS 


For more 

_ information 

_ ora Teleplan 
brochure call 
toll free 
1 800 874-4000. 
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Dusted with flour, laminate top is used for kneading dough 


Baking center 
above and 
below counter 


ee 


0° 





Reinforced door, matching 
adjacent cabinet facing, is 
mounted to front of pull-out 
shelf holding container for grain 





, 


A well-conceived corner creates a space- 
efficient baking center for this small 
kitchen. An overhead cabinet contains the 
owner’s electric mill, grains, yeasts, and 
sweeteners, but the inventive features are 
below the plastic laminate counter. 

On one side, an industrial plastic bin hold- 
ing 50 pounds of grain rolls out on a low 
shelf. Around the corner, a narrow com- 
partment heated by light bulbs maintains 
the right temperature for rising dough. 
The kitchen design was by Eurodesign, 
Ltd., of Saratoga, California. Oo 


Glass panel in door 

lets owner check 

on rising dough. 
2 Controlled by an 
internally mounted 
thermostat, two 40- 
watt display-case 
bulbs keep 
temperature in 
compartment at a 
steady 85°. 
Insulation around 
compartment slows 
heat loss. 
Holes in upper shelf 
let heat circulate 
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The 
Changing 
Western 


Home’ 


GFCIs: a good idea 


Since 1984, the Uniform Building 
Code has required ground fault cir- 
cuit interrupters in bathrooms; 
more recently, they've been re- 
quired for kitchens and outdoor cir- 
cuits, too. The reasoning is that 
these are the likeliest areas around 
the house where injury or even 
death by electrocution could result 
if your body became part of a short- 
ed electric circuit—a hazard that’s 
greater near water. 


Even if you're not building or re- 
modeling where the new circuits 
would be required, changing exist- 
ing conventional receptacles to 
GFCIs is a good idea. These plugs 
sense any surge of power and break 
the circuit almost instantaneously. 
If wired correctly in line, one unit 
can serve several receptacles. 


There’s good news on cost: the price 
of a GFCI has dropped in recent 
years from $35 or $45 to the $14 to 
$20 range—a reasonable premium 
for what might be life insurance. 
Manufacturers recommend check- 
ing the circuit by triggering the test 
button monthly. 
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Safety guard from louvered shutters 


Peace of mind in this house comes in the 
form of a stairtop gate. The 42-inch- 


high barrier, made from two large lou- 


vered shutters, prevents young children 
from taking a spill down the steep stairs. 
Hinged in the middle, the gate folds to 
fit flat against a wall. When the gate is 
closed, a U-shaped wooden bar fits 





This bathroom has a wet side and a dry side 


In this bathroom in Topanga Can- 
yon, California, a shower door seals 
off more than the tub. Architect Tom 
Merchant split the room in half with 
an aluminum-framed translucent 
glass divider made up of fixed panels 














tightly over the shutters. To lock tl) 
«gate, the bar fastens on dowel pins set 
the tops of wall-mounted stops. At eaij 
end of the bar, one side of the U| 
trimmed away so the bar can clear t 
walls and fit over the dowels. 


Designer was Turko Semmes with are: 
tects Polly Cooper and Ken Haggard4 


and a standard-size shower door. A 
double-sink vanity occupies the car- 
peted side of the room, while toilet 
and tub sit behind the door in the 
tiled side, where a floor drain allows 
curtainless showers. 
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Adjustable bedside lamps are “baseless” 


Draftsman’s lamps usually swivel on a weighted or clamped- 
on base. But here, where they’re used as reading lights, their 
base is the headboard. Tucson architect Judith Chafee 
drilled holes through the built-in oak bookcases that flank 
the bed. The lamps still swivel the same way, and their cords, 
running through the securing pins and out the back of the 
lower shelf, are out of sight. 





RUSS A. WIDSTRAND 
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Another level of 
storage in a deep 
kitchen drawer 


Adding an intermediate tray nearly 
Joubled the usable storage capacity 

this deep kitchen drawer in 
aryanne Mott’s Santa Barbara 
itchen. The tray slides on 4- by 1- 
ach tracks glued to the drawer 
ides or lifts out to allow access to 
utensils on the drawer bottom. 





Two children’s rooms can become one suite 


When the pocket door slides open, The generous 42-inch-wide solid-core 





these two bedrooms become a suite. 
The space gains a feeling of openness 
while allowing mutual access to a 
shared computer and stereo. Archi- 
tect Frank Dimster designed the ad- 
joining rooms in his house in Brent- 
wood, California, for his two sons. 
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pocket door between the rooms could 
be fitted with locks on either side, but 
the boys’ respect for each other’s pri- 
vacy has made that unnecessary so 
far. Each room also has a sliding 
glass door that gives access to a patio; 
mini-blinds screen these doors. 





Indian basket in 
her collection has 
photograph in 
notebook, facing 
page contains 
information on its 
purchase price, 
dimensions, current 
value, material 








DON NORMARK 
* 
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How to catalog your collection 


To keep track of a prize collection, it’s 
well worth taking the time to catalog the 
items. Having up-to-date records will 
prove invaluable when you want to buy or 
sell certain pieces—or if you have to file 
an insurance claim. (For examples of 
ways to display collections, see page 92.) 


Keep records in ledger, file, computer 


One approach is a simple ledger noting 
when and where you bought each item, 
and what you paid for it. Don’t put this 
data on gummed labels affixed to the 
objects; the labels may dry out and fall 
off, or the gum may stain the objects. And 
if the items are stolen, youll have no 
record. 


One collector of primitive art uses thread 
or string to attach small cardboard tags to 
each object. (To make the tags less con- 
spicuous, he colors them with felt-tip 
pens.) Each tag bears the number of a 
different page in a notebook. The appro- 
priate page lists the object’s dimensions, 
age, purchase price (and date and loca- 
tion), and other pertinent information, 


and contains a color photograph of the 
item. All sales slips and evidence of pur- 
chase are in another file, along with let- 
ters and documents of authentication. 


This data could also be kept in a card file 
or on a computer disk 


Find out what it’s worth 

Many collectors have their objects ap- 
praised at least every two years. 

Most museums won't appraise, but they 
can be very helpful in directing you to 
experts who will. Serious collectors also 
usually know appraisers in their fields. Or 
check the yellow pages under Appraisers. 
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Look for ones who are certified, tested, 
and insured; be sure to ask for references 
and proof of certification—membership 
in the American (or International) Soci- 
ety of Appraisers, for example. 


Appraisers charge $35 to $50 an hour. If 
they come to your home ($65 to $150 for 
the first hour), youll make the best use of 
their time if you have the items readily 
available. Also send the appraiser photo- 
graphs of the objects ahead of time for 
preliminary research. 


At the appraisal, make available all the 
information you have on a piece—even if 
it’s just family history. And be prepared 
to take notes. You'll receive a written 
report, but it may be brief; your notes of 
what an appraiser actually says may 
prove useful later. 


Within 30 days, you should receive two 
copies of a written certification and valu- 
ation (stated as either “replacement val- 
ue” or “resale value’—which subtracts 
sales fees equaling about half the replace- 
ment value) of each item. 


Storing your collection 


As your collection grows, you will face the 
need for more storage. In order to keep 
objects in good condition, storage and dis- 
play should be planned with equal care. 


We saw one storage room organized like 
museum stacks, with open shelves and 
vertical slots for prints and paintings. An- 
other collector uses clear plastic shoe and 
sweater boxes for storage. The boxes are 
dustproof and crushproof, and items are 
visible. If your display can’t accommodate 
your entire collection, try rotating objects 
from storage several times a year. 
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Free samples at these 
Cuprinol® Deck Stain 8 
Preservative dealers: 


-| CALIFORNIA 


Antioch 
Silvera Lumber 
Armona 
Kings Timberland 
Auburn 
Warehouse Paint 
Bakersfield 
Aaron's Home Center 
Bakersfield Sandstone 
Brick Co. 
Berkeley 
Ashby Lumber Co. 
Truitt & White 
Lumber Co. 


Clearlake 

Discount Building 

Materials 
Concord 

C. Marcus Hardware 

Simons Hardware 
Crescent City 

Crescent Lumber Co. 
Cupertino 

Mintons Lumber 

Supply 
Danville 

Danville Home 

Improvement Center 
Eureka 

Pierson Building 

Center 

Sunquist Paint 
Fremont 

Dale Hardware 
Fresno 

Holt Lumber Co. 
Fortuna 

Forbusco Lumber 
Garberville 

Southern Humboldt 

Building Service 
Hanford 

Hardware Plus 

Ameritone Paint 
Hayward 

C. Marcus Hardware 
Lake Isabella 

L & M Lumber Co. 
Millbrae 

Millbrae Lumber 
Milpitas 

Mintons Lumber & 

Supply 
Morgan Hill 

Scarborough Lumber 
Mountain View 

Mintons Lumber & 

Supply 


Napa 

Central Valley 

Builders Supply 
Oakland 

C. Marcus Hardware 
Pacifica 

Pacifica Lumber 

Pacific Manor 

Hardware 
Petaluma 

Doolittle Paint Mart 
Pleasant Hill 

Pearsons Lumber Co. 
Porterville 

Sierra Plumbing & 

Electric 


Redway ; 
Garberville Redwood 
Products | 

Redwood City 5 
T & H Building Supply 

Saint Helena 
Central Valley 
Builders Supply 

San Francisco 
Lumbermans 
Construction Supply 


San Jose 

Southern Lumber 
San Rafael 

Rafael Lumber 
San Ramon 

Crow Canyon Lumber ( 
Santa Rosa 

Friedman Brothers 

Hardware 

Lanes Supply Inc. 
Vallejo 

0’Connor Lumber Co. 
Walnut Creek 

Simons Hardware 


NEVADA 


All Locations 

Ernst Home & Nursery 
Carson City ; 

Handy Helper Stores 
Fallon 

Handy Helper Stores 


Reno 
Handy Helper Stores 
Supply One 

Sparks 
Supply One 


UTAH 


All Locations 
Ernst Home & Nursery! 
All Locations 
Fred Meyer Home 
Improvement Centers 
Magna 
American Lumber 
Murray 
Allied Development Co 
Park City 
Anderson Lumber 
Weatherbeater 
Salt Lake City 
Burton Lumber & — 
Hardware (all locations ' 
Chris and Dick's 
Cottonwood Fuller 
Curtis Paint Co. 
Paint West 
Skaggs Home Centers 
(all locations) 
Holladay Color Center | 
Sandy 
Allied Development Cc 
Mansell Paint & Coati | 
Sugarhouse | 
Mansell Paint & Coati) 
Tooele 
Allied Development Cc | 
Boise Cascade | 
West Jordan 
Jordan Builders Lumb 
& Hardware Co. 
West Valley 
Granger Color Center 
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Now get the stain engineered for 
| the toughest job: protecting flat sur- 
faces. New Cuprinol® Deck Stain & 
Preservative. 

Decks take torturous abuse. Pound- 
ing rain sits on decks and soaks deep 
' into wood. All-day sun bakes wood 
dry, so it cracks and splits. Scuffing 
) and heavy traffic make decks look old 
long before their time. 

You need Cuprinol Deck Stain & 


) © 1986 Ensign-Bickford Industries, Inc 


Preservative. Special repellents make 
water bead up and roll off, helping pre- 
vent ugly mildew and rot. Lightfast 
pigments resist fading. And ultra-tough 
resins keep colors from scuffing off, so 
decks look better, longer. 

Pick up a free sample of the deck 
protector at your dealer. Try it out and 
see how great it looks on your deck. 

Cuprinol® Deck Stain & Preservative. 
When it’s wood against weather‘ 
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| Wed like to te 
you what a big fl | 
sandwich you can make ©) 
with Bud -§ 
thin-sliced meats. 
But its not polite to talk 
with your mouth full. 











oA 


i 


i.e 












ro oA A Se A TT CO 


a, Dh 


~ gsaestaesrraia | : 


| Be ‘ages of Buddig meats and save 30¢ 
| Buyany3packages of Buddig meats and save 

onsemer: Coupon must be accompanied by the required purchase of 3-2'2 oz. packages of Carl Buddig meats, any variety, and 

10) be used in. combination with any other coupon, Retailer: We will redeem this coupon for 30¢ plus 8¢ handling, provided you 


rsumer faye comolied with the terms of this offer Any sales tax must be paid by the consumer Invoices showing purchase 
ni stock fo Cover coupons must be shown to our representatives on request Coupon may not be transferred or assigned 


taxed tricted or prohit 
Coo ee eee a eee ae eee ee ac ommeo [LMANUFACTURERCOUPON | EXPIRES 12/31/66 
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Maintaining Spanish character of old 
bungalow, new living room has quarry tile 
floor and exposed beams. Sliding glass 
doors, shaded by trellis below second-story 
bedroom windows, look out on pool 
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LENN CHRISTIANSEN 





An addition brought them a new 
























































dining room, living room, and bedroom 


























ith seven rooms— including three bed- Upstairs, the addition contains an expan- matter of stretch and shift. The old living 
0ms—crammed into 700 square feet, sive master bedroom. Downstairs, a new room became the dining room, letting the 
nis Tucson bungalow near the University _ living room opens onto a pool and spa. To _ kitchen stretch into the old dining space. 
Arizona campus seemed better suited shade the poolside bank of glass doors, A bedroom and the utility room were 
) student housing than family life. Mak- — stucco baffle walls support a deep trellis. incorporated into an entry foyer on the 
ig it possible for the owners to enjoy The rest of Gourley’s plan was basically a _ side of the house, next to a shady patio. 
heir house and garden meant creating 
Ore room—not more rooms—and put- 
mg existing space to better use. 
ith this two-story addition, architect 
on Gourley gained 600 square feet. He 
sed it to make the original space more 
ble, opening up all but two rooms, 
rOrienting the entry, and shifting the 
ain indoor-outdoor living areas to the 
iously unused side and back yards. 




















Kitchen DiningfEntry| |<@ 


It’s still a three-bedroom house, but original bungalow (above) gained two-story 
addition containing new master bedroom and living room (below). Remodel 
also meee the kitchen, shifted the dining room and entry into larger spaces 


BR BR 
Dining 
Bath LJ 
Tt =; 
ll Entry Kitchen 

aig ena 


Living 







Dining room acquired abundant space 
i = plus a fireplace when it moved into the 

Ss old living room. Long butcher-block table 
is really two tables pushed together 








Sunset’s 


Kitchen Cabinet’ 





Dip bell peppers slices or corn chips into 
hot melted cheese flavored with salsa 





Warm pasta with chunky garbanzo sauce 


contrasts with cold romaine lettuce 





Serve red bell pepper sauce to accompany 
cooked salmon, asparagus, nmiushrooms 
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Alternative approaches to protein get 
attention in this month’s economical 
recipes. Dairy foods, grains, and le- 
gumes work together to provide well- 
rounded nutritional choices. 

Mexican influences shine through in 


~ 


Chili con Queso 


The type of salsa you choose deter- 
mines the heat level of this Mexican- 
style fondue. 


2 tablespoons butter or margarine 

1 large onion, chopped 

1 cup prepared hot salsa 

1 pound processed American 
cheese, shredded 

Y2 cup buttermilk or unflavored 
yogurt 

3 medium-size bell peppers (red, 
green, yellow, or a 
combination), stemmed, 
seeded, and cut into 1-inch- 
wide strips 

1 bag (% Ib.) corn chips 


Melt butter in a 2- to 3- quart pan (one 


Hot Garbanzo and Pasta Salad 


Pasta with garbanzo beans tops a bed 
of crisp greens. 
8 to 10 large romaine leaves, 
washed and crisped 
3 tablespoons Olive oil or butter 
Ya pound cooked ham, finely diced 
Ye cup chopped onion 
3 large cloves garlic, minced or 
pressed 
1 can (15 oz.) garbanzo beans, 
drained 
2 beef bouillon cubes 
Water 
2 to 3 cups cooked gnocchi- 
shaped pasta or macaroni 
Y4 cup packed minced parsley 
2 or 3 lemon wedges 
Y2 cup grated parmesan cheese 


Red Bell Pepper Sauce 


Look for shiro (white) miso, a type of 
fermented soy bean paste, in Asian 
markets or health-food stores. Or use 
soy sauce. 
2 medium-size red bell peppers, 
stemmed, seeded, and 
chopped 
2 medium-size onions, chopped 
2 tablespoons salad oil 
3 tablespoons shiro (white) miso 
or 2 tablespoons soy sauce 


In a 10- to 12-inch frying pan over 
medium-high heat, cook bell peppers 
and onion in oil until onion begins to 
brown, about 15 minutes; stir occa- 
sionally. Spoon peppers and onion into 































| 
two main dishes using chilies, ll 
and corn in various forms. Asi) 
touches show up in two recipes—o 
for a sauce, the other for a sandwich; 
using soy bean products. Italian flav 
contribute to the warm pasta aj 


| 
suitable to serve from, if desired) 
medium-high heat. Add onion and ¢) 
often until limp, about 7 minutes. A) 
salsa and bring to a boil. Remove fré 
heat, add cheese, and stir until melt 
Add buttermilk, return to low he 
and stir until hot but not bubbling. 


For an appetizer, keep sauce "ay 
over a candle or on a warming tr| 
For an entrée, pour equal portions ij) 
small bowls. If you like, sliver seve 
bell pepper strips to garnish servini 
Present pepper strips and chips to 
into sauce. Makes 10 to 12 appetizer 
6 to 8 entrée servings.—Cheryle | 
Andrews, Meridian, Idaho. 

| 


Sliver enough stem ends of romaine) 
make 2 cups. In a wide shallow ba 
overlap leaf tips around rim. Mov 
the cut lettuce in center of leaves; c 
er and keep cold. 
Ina 10- to 12-inch frying pan, combi 
oil, ham, onion, and garlic. Stir of 
over medium heat until onion is lit 
Add garbanzos and bouillon. With! 
back of a large spoon, mash garba 
slightly; add 1 cup water and bring fj 
boil. Add pasta and parsley; mix u 
pasta is hot. Pour mixture over | 
lettuce. Serve with lemon and pari! 
san to add to taste. Serves 2 or 3 
Vera Hemphill, Napa, Calif. 


i 


| 
| 
a food processor or blender along ¥} 
miso. Whirl until smoothly puré 
Serve sauce warm or at room tempt) 
ture. If made ahead, cover and chil 
to 5 days. Makes about 1% cups; al 
Y% cup per serving.—Lydia Raymc 
Mendocino, Calif. 

Serve sauce with hot or cold foods s} 
as poached, pan-browned, or bai 
cued salmon; poached chicken bre 
barbecued or roasted chicken; bai 
cued turkey breast steaks; barbec | 
hamburgers; barbecued pork roas 
chops; boiled or steamed aspara 
sautéed mushrooms; boiled or steal 
potatoes; boiled or steamed corn. 
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rbanzo salad and the anise-flavored 
ar tart. 

y share your original recipes with us, 
nd them to Sunset Magazine, 80 
illow Rd., Menlo Park, Calif. 94025. 
e pay $25 for each recipe published. 


ominy Casserole 


rved as a main dish, this hominy 
sserole goes well with a green salad 
d warm flour tortillas for a simple 
pper or easy lunch. 
2 cans (14% oz. each) white or 
yellow hominy 
Water 
1 medium-size onion, finely 
chopped 
4 pound (3 cups) shredded 
cheddar cheese 
1 can (4 oz.) diced green chilies 
1 medium-size ripe tomato, cored, 
seeded, and diced 
1 or 2 green onions, ends 
trimmed 
ur hominy into a colander and rinse 


| 
mpeh Sandwiches 
frigerated or frozen tempeh is sold 
supermarkets, health-food stores. 
package (7 oz.) tempeh 
(pressed cultured soy beans) 
hard-cooked eggs, chopped 
cup each minced red onion and 
chopped black ripe olives 
cup chopped parsley 
tablespoons coarse-grain 
mustard 
tablespoons each unflavored 
yogurt and mayonnaise or 6 
tablespoons unflavored 
ogurt 
slices toasted whole-grain bread 
medium-size ripe avocado 
pound jack cheese, thinly sliced 
thin slices red onion 


Tart with Anise Cream 


inkle with anise seed, if you like. 
' large ripe Bartlett pears, peeled, 
halved, cored, and stemmed 
Press-in pastry (recipe follows) 
Anise cream (recipe follows) 
h a knife, decoratively score round 
of pears. Lay pears, flat side 
n, in a buttered 9- by 13-inch pan. 
a 375° oven, set pastry on a low 
; place pears on rack above. Bake 
il crust is golden and pears turn 
n, 20 to 30 minutes; cool. 
hot anise cream into crust. Set 
, round side up, in cream. Let 
cover lightly, and chill up to over- 
t. Cut into wedges. Serves 6 to 
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Mexican, Asian, and Italian dishes 


using alternative approaches to protein 


well under cool running water; drain 
on towels, patting dry. 

Butter an oval or rectangular 7- by 11- 
inch casserole. Put half the hominy in 
the casserole and sprinkle with half of 
the chopped onion and cheese. Top 
with the chilies, then add the remain- 
ing hominy and chopped onion. Add 
remaining cheese last. Cover with foil. 
If made ahead, chill up to overnight. 
Bake casserole in a 400° oven until it 
bubbles and is hot in center, about 20 
minutes (40 minutes if cold). Uncover; 
top with diced tomato and garnish with 
green onion. Makes 5 or 6 servings. — 
Luella Smith, San Francisco. 


Crumble tempeh into a 10- to 12-inch 
nonstick frying pan on medium-high 
heat. Cook, stirring often, until lightly 
browned, about 10 minutes; cool. 

Mix tempeh, eggs, minced onion, ol- 
ives, parsley, mustard, yogurt, and 
mayonnaise. Mound mixture onto 
toast, dividing equally. Peel avocado, 
pit, and thinly slice. Lay avocado slices 
on sandwiches; cover with cheese. 

Set sandwiches in a 10- by 15-inch 
pan. Broil 6 inches from heat until 
cheese melts, about 5 minutes. Garnish 
with onion slices. Eat with knives and 
forks. Makes 4. servings.—Shelley 
Kirk Rudeen, Olympia, Wash. 


12.—Julie K. Silverton, Pasadena. 
Press-in pastry. Cut 2 cup (4 lb.) cold 
butter or margarine and | package (3 
oz.) cold cream cheese into cubes. 
Combine in a food processor with | 
cup all-purpose flour. Whirl until mix- 
ture holds together. Press dough evenly 
over bottom and sides of an 11-inch 
tart pan with removable bottom. 
Anise cream. in a 1'2- to 2-quart pan, 
mix 4 cup sugar, 2 tablespoons corn- 
starch, and | teaspoon anise seed, 
crushed; add 2 cups half-and-half. Stir 
over medium-high heat until boiling. 
Stir some sauce into 2 egg yolks; add to 
hot mixture and stir | minute. Use hot. 





Chopped tomatoes top baked hominy, 
cheese, onion, and green chili casserole 





Broiled cheese and avocado cover tempeh 
and egg salad sandwiches on wheat toast 


Anise-flavored cream surrounds baked 
Bartlett pear halves in open-faced tart 
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Salad ingredients—cucumber, tomatoes, and scallops—float on a cool green purée of watercress, cucumber, and yogurt 





DARROW M. \} 
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Almost-soup salad .. . and other 


light combinations of 


seafood and fresh vegetables 





Mouth-watering and slimming, these three 
salads combine low-fat seafood with lots 
of fresh vegetables and lean seasonings. 
The fish adds substance; the vegetables, 
crunch. For a light meal, serve the salads 
with thin rounds of cracker bread, crusty 
bread, or crisp breadsticks ‘ 
The first offerin salad in soup form. 
Cucumbers, watercress, and green onions 


mix with yogurt to make yale green 
bisque. Float diced tomatoes, sliced cu- 


cumber, and scallops (cooked seviche- 
style in lime juice) on soup 

A chili-oil vinaigrette seasons the shrimp 
salad. The Veracruz-inspired fish salad is 
minimally dressed with fresh lime juice. 


Present extra lime halves to squeeze over 
the ingredients. 
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Cool Sea Salad Soup with Scallops 


1 pound bay scallops, rinsed; or sea 
scallops, rinsed and cut into 
Ya-inch pieces 

24 cup lemon juice 

3 medium-size cucumbers 

Ya cup firmly packed watercress 
sprigs 

Ys cup thinly sliced green onions 

1 cup unflavored yogurt 

Salt 

2 medium-size ripe pear-shaped 
Roma-type tomatoes, diced 

4 green onion curls (directions follow) 
or green onions (including tops), 
ends trimmed 


In a bowl, mix scallops and lemon juice; 
cover and chill, stirring occasionally, until 
scallops turn opaque in thickest part (cut 


to test), at least 4 hours or up to 0} 
night. With a slotted spoon, lift out sj 
lops; reserve lemon juice. Cover and ¢) 
scallops. | 
Cut off 4 of 1 cucumber and set as) 
Coarsely chop remaining cucumt} 
Also set aside 4 pretty watercress spr 
In a blender, whirl at high speed 
reserved lemon juice, chopped cucum 
sliced green onions, remaining waterc } 
sprigs, and yogurt until mixture is ' 
smoothly puréed, about 3 minutes. . | 
salt to taste. If desired, cover and chil 
to 4 hours. 

Thinly slice the remaining cucumber 
tion. Drain any liquid from the scal 
and stir into cucumber purée. Pour é! 


portions of soup into 4 wide soup be 8 


| 
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oat 4 of the chilled scallops, diced to- 
ato, and sliced cucumber on soup in 
ch bowl. Garnish each bowl with a 
atercress sprig and green onion curl. 
akes 4 servings. 


reen onion curls. Trim root and tip of 
sm from 4 green onions. Make parallel 
ts about ' inch apart from tip of stem 
wn to solid part of each onion. Immerse 
ions in ice water; let stand until stems 
ri, at least 20 minutes or up to 2 hours. 
rain the onion curls and shake off excess 
bisture. 


uli Shrimp and Corn Salad 


3 small dried hot red chilies 

4 cup Olive oil or salad oil 

2 teaspoon pepper 

2 cups corn kernels, cut from 2 large 
ears of corn; or 1 package (10 
0z.) thawed frozen corn kernels, 
drained 

1 medium-size red bell pepper, 
stemmed, seeded, and diced 

1 pound medium-size shrimp, shelled 
and deveined 

1 tablespoon soy sauce 

8 cup cider vinegar 

1 pound spinach, stems and yellow 
leaves removed, green leaves 
washed and crisped 

pound green leaf lettuce, washed 

and crisped 


‘a 10- to 12-inch frying pan, combine 
ilies and oil; stir over medium heat until 
ilies are lightly brown, about 4 minutes. 
id pepper, corn kernels, and red bell 
pper. Stir constantly over high heat un- 
Vegetables are tender to bite, about 3 
mutes. Add shrimp; stir just until they 

















DAVID STUBBS 


Sauté shrimp, corn, and red bell pepper in 
chili-spiked oil; season with cider vinegar 

and soy sauce, then mix with spinach 
and leaf lettuce for a colorful, spicy salad 


turn light pink, about 3 minutes. 
Remove pan from heat. Stir in soy sauce 
and cider vinegar; spoon the shrimp mix- 
ture into a small bowl. Let cool, cover, 
and chill until shrimp are cold, at least | 
hour or up to 4 hours. 


Light dressing of lime juice moistens chunks of fish, olives, and tomato 
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Meanwhile, tear spinach and lettuce into 
bite-size pieces; you need about 4 quarts, 
lightly packed. Place torn greens into a 
large salad bowl; spoon shrimp mixture 
over greens. Use chilies as garnish or re- 
move and discard. Mix salad and serve. 
Makes 6 to 8 servings. 


Veracruz Fish Salad 


1% pounds white fish fillets such as 
rockfish or orange roughy 

2 large ripe tomatoes 

Y2 cup lime juice 

2 cloves garlic, pressed or minced 

¥%4 cup Spanish-style green olives 

Y4 cup drained capers 

Ya cup thinly sliced green onions 

Salt and pepper 
4 large iceberg or butter lettuce 
leaves, washed and crisped 

4 lime halves 
Place fish in a single layer in a 9- by 13- 
inch baking dish. Cover and bake in a 
400° oven just until fish is opaque in 
thickest part (cut to test), about 15 min- 
utes. Cool, cover, and chill until cold, at 
least 2 hours or up to overnight. Lift out 
fish; discard pan juices. Pull out and dis- 
card any bones from fish. Break the fish 
into bite-size chunks. 


Core tomatoes and coarsely dice. In a 
large bowl, combine tomatoes, lime juice, 
garlic, olives, capers, green onions, and 
fish; gently mix together. Add salt and 
pepper to taste. Place lettuce leaves on 4 
dinner plates. Spoon equal portions of fish 
mixture, using all, into each lettuce cup. 
Garnish each plate with a lime half. 
Makes 4 servings. 
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Spoon marinated fresh tuna, flavored with coconut milk, onto lettuce 
and crisp vegetables; eat with knife and fork or out of hand 


Tahitian dishes . . . tropical flavors, 





DARROW M. WATT 
. Sh 


easy-to-find ingredients 


Evocative of the tropics, these Tahitian 
dishes use ingredients once considered ex- 
otic, now readily available in the West. 
Fresh tuna is the heart of the tangy salad. 
You “cook” it in lime juice—as in the 
Latin American seviche—then add co- 
conut milk. 

Red bananas for the chicken are available 
in many supermarkets. 


Tahitian-style Tuna Seviche 


1 pound boned and skinned fresh 
tuna or albacore; trim off any 
dark strips 

¥4 cup lime or lemon juice 

Ya cup canned or thawed frozen 
coconut milk 

Ya teaspoon imitation coconut extract 

2 tablespoons sugar 

1 tablespoon minced fresh ginger 

VY2 medium-size red bell pepper, 
stemmed, seeded, and minced 


cence: reams. naif Roe Ye cup minced green onion 

SRT. TMNT HEN eee 9 
Sautéed bananas and mound of banana Butter lettuce leaves, washed and 
relish are sweet counterpoint to chicken crisped 
breast topped with rum sauce, parsley 1 medium-size carrot, finely shredded 
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a 
Ya2 medium-size cucumber, peeled and 
thinly sliced 
1 medium-size ripe tomato, cored 
and cut into thin wedges 
Mince tuna. Place in a bowl with li 
juice and stir to combine. Cover and cl] 
until surface of fish is light in color, ab 
~] hour. Drain tuna in a strainer; dis 
lime juice. In bowl, combine tuna, 
conut milk, extract, sugar, ginger, t 
pepper, and onion; add salt to taste ¢ 
stir to mix well. Spoon into a serving 
On a platter, arrange lettuce, carrot, . 
cumber, and tomato. To serve, sp 
small portions of vegetables onto lett 
top with tuna. Eat with knife and fork, 
roll up and eat out of hand. Makes 
first-course servings.—Sue Fleish 
Beverly Hills, Calif. 


Chicken Breasts with Bananas and 


If you don’t have a nonstick frying p 
you'll need to use a little more butte: 
2 whole chicken breasts (about 1 Ib. 
each), boned, skinned, and split 
3 to 4 tablespoons butter or 
margarine 
8 small firm-ripe red or yellow 
bananas 
1 tablespoon minced fresh ginger 
Y4 teaspoon crushed dried hot red 
chilies 
1 medium-size onion, minced 
1 clove garlic, minced or pressed 
1 medium-size ripe tomato, cored 
and finely chopped 
Y3 cup minced parsley 
Y2 cup light rum (optional) 
Y2 cup regular-strength chicken broth 
1 cup whipping cream 
Parsley sprigs 
Lime wedges 
In a 10- to 12-inch nonstick frying 
over high heat, brown chicken on t 
sides in 2 tablespoons of the butter. 
chicken from pan and set aside. 
Meanwhile, peel bananas. Chop 4; 
remaining 4 in half lengthwise. Ri 
heat to medium-high. To pan, add ban 
halves and remaining butter as need 
prevent sticking. Cook, turning gently 
brown. Lift from pan and keep war 
Add ginger and chilies to pan; stir fi 
minute. Mix in onion and garlic; stir 0 
for 5 minutes. Add tomato and chor 
bananas; stir often until bananas are ¢ 
about 2 minutes. Add minced pars 
spoon mixture from pan and keep wa 
Wipe pan clean. Add rum, broth, 
cream; bring to a boil over high heat. , 
chicken and any juices, cover, and sim 
until meat is no longer pink in center 
to test), 6 to 7 minutes. Turn meat) 
halfway through cooking. Lift chi 
from pan; keep warm. Stirring occasio 
ly, boil liquid, uncovered, over high | 
until reduced to 4 cup, 6 to 8 minut 
To serve, arrange | breast half an 
banana halves on each of 4 plates. St 
sauce onto chicken; mound banana 
alongside. Garnish with parsley sp 
serve with lime wedges. Serves 4. 





































































SU 


r 







So full of 


New! goodness, 
theyre 
overflowin. 













Introducing Sara Lee 
Hearty Fruit Muffins. 


Sara Lee just baked up muffins full of 
luscious fruits, crunchy nuts and hearty 
grains. They're scrumptious! Whats 
more, they're fiber-rich, with as much 
fiber as many high-fiber cereals. And they 
have no cholesterol, and of course no 
artificial flavors or preservatives. ee A ie 

just pop them in your microwave or 
oven, and in minutes you ve got warm ea 
muffins that look, taste and smell 
fresh-baked. 

So try new Sara Lee Hearty Fruit 
Muffins. So full of goodness, they're 
overflowin: 
























Nobody Doesn't Like 











DAVID STUBBS NORMAN A. PLATE 
Thinly sliced potatoes, blanched and dipped in Crisp, ruffled potato chips 
malt vinegar, bake on racks in pans. For even pieces, make snappy, light snacks—in 
use an Oriental slicer or a food processor texture and calories 
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eRe t ie) 


wood'’s natural an perer (ETeks 
heres 4 rent Sp 5 $ Without wax build-up. 
ashi hla the aa known for years. Goddard’s has 
ing for the furniture you value. 


Fon teyioi ea etaay Laboratories, Talon 











Low in 


- calories, high in 
crackles . . .they’ 
vinegar chips 


Nippy from a malt vinegar bath, t 
crackling oven-baked potato chips h 
some important pluses. Because t 
aren’t fried, each has only about 1 cal 
(approximately a tenth the calories c¢ 
fried chip). Salt is an option. And t 
store well. 


You blanch thin potato slices, coat t 
with malt vinegar—the flavor English 
with fish and chips—then bake. The ch 
take about 2 hours to dry and crisp in 
oven but need only an occasional che¢ 


Oven-baked Vinegar Chips 
4 medium-size (about 2 Ib.) russet 
potatoes, scrubbed 

Water 
Ya cup malt vinegar 

Nonstick cooking spray 

Salt (optional) 
Fit thin slicing blade onto an Orie; 
shredder, or thin slicing blade (abo 
mm.) into a food processor. Evenly 
potatoes into paper-thin slices. M 
while, bring to boiling about 3 inche) 
water in a 3- to 4-quart pan. Drop ¥ 
the slices into boiling water; cook, unt 
ered, until potatoes look slightly tran 
cent, 1 to 2 minutes. Lift potatoes f 
water with a slotted spoon, draining, 
put in a large shallow bowl. Add vine 
and mix very gently; lift out and set as 
Repeat with remaining potatoes. 
Cover bottom of 10- by 15-inch bal 
pans with wire cooling racks (ri 
needn’t fit exactly). You need abou 
pans; if you have fewer pans and ra 
cook the potatoes in batches. Coat ri 
with nonstick spray. 
Lay potato slices on racks, close toge 
but not overlapping. Sprinkle lightly” 
salt. Bake, uncovered, in a 225° over 
45 minutes, then turn potato slices 
and continue to bake until chips feel 
and crisp and are a light golden bri 
total time will be 1 to 2 hours. If usi 
oven, bake 2 pans of potatoes at a t 
alternating pan positions after the firs 
minutes. 
With a spatula, carefully ease pc 
slices from racks. Serve vinegar chips 
or cool. If made ahead, let cool, then: 
airtight at room temperature up | 
month. Makes about 2 quarts. 


Sun 


1 


So big and chewy, 
you just have to 
eat em slow. 






Sara Lee Bagels. 


Leave it to Sara Lee to 
make authentic bagels. Big, 
crusty and chewy. So put the 
morning rush on hold. Sit back 
and enjoy a Bagel Time® Bagel. 
The bagel you want to take 
time to eat. 


y Doesn't Like dara fee. 


_ Under toasted bun, juicy 
oven-browned ground turkey 

patty goes with lettuce, 

tomato, and mustard 





Burger, spaghetti sauce, 
stuffed mushrooms . . . all with 
lean ground turkey 





Thick tomato sauce is 
chunky with browned ground 
turkey and vegetables 


Among the best buys in the market todd 
is ground turkey—freshly ground or frj 
zen. You can use it much the way you) 
use ground beef, but you need to procet 
cautiously, since turkey can taste dry 

not cooked appropriately. To take adva 
tage of the meat’s leanness, we've added 
minimum of fat to the dishes here. 


Cottage cheese adds moistness to ove 
browned turkey patties. Lots of vegetab 
with turkey and tomatoes make a stur¢ 
satisfying pasta sauce. The appetizer 
tender turkey baked in mushroom capsi 


Lean Bird-and-Cheese Burgers 


Embellish any way you like, with mu 
tard, catsup, tomato slices, and lettuce 

1 pound ground turkey 

1 can (4 oz.) diced green chilies 

1 cup small-curd cottage cheese 

Y4 cup fine dry bread crumbs 

1 tablespoon bottled red taco sauce 

Ya teaspoon ground cumin 

Salt and pepper 

4 or 5 toasted hamburger buns 
In a bowl, thoroughly mix turkey, chili 
cottage cheese, bread crumbs, taco sau’ 
and cumin. 
Heat a 12- by 14-inch broiler pan w 
rack in a 500° oven for 10 minutes. 
Meanwhile, divide turkey into 4 or 
equal portions and shape each into a 3 
inch-wide patty. With a spatula, slide p # 
ties onto the pan rack in oven, spaciff 
well apart. Bake until patties are bro 





DAVID STUBBS 


Tasty but lean appetizer: nestle 
™ ground turkey balls, seasoned with 

| pistachios and fresh mint, in 
soy-cooked mushroom caps, then bake 
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han the taste of Aunt Atty 
PRC ty hh he 


| out your toaster ’cause Aunt Jemima’s taking care of he 
& Improved Aunt Jemima Frozen Waffles. She spent a whole 
Te TN Tee Uae outeli ere Ute Rer Lop rse o cel elo 1g have to. 
t pop”em.in the toaster and watch ’em poprup hot, crispy _ 
tender. Ummm, one bite-and.you’ll Beng STS sisal 
waffles from a toaster good enough ,g=> a 
e called Aunt Jemima. 


12 Original 
Pee 


ce Hi ue S , 
3 The Quaker Oats Company f aD i Fanees.'s : , as 3 

6 ‘ er s - t 
| 





on top and no longer pink in center (cut to 
test), about 20 minutes. Remove from 
oven and let stand 3 minutes to firm 
slightly; season to taste with salt and 
pepper. Place patties, brown side up, on 
toasted buns. Makes 4 or 5 servings. 


Pistachio-Turkey Appetizer Caps 
40 mushrooms with 1¥2- to 2-inch 
caps (about 2 Ib.) 
3 tablespoons soy sauce 
1 tablespoon olive or salad oil 
1 small onion, minced 
Y2 cup minced salted pistachios 
Ye pound ground turkey 
1 tablespoon cornstarch 
1 egg white 
3 tablespoons fine dry bread crumbs 
Y4 cup chopped fresh mint 


Rinse mushrooms. Carefully break stems 
from caps; mince stems and set aside. 


Arrange 3 of mushrooms, cups up, in a 
10- to 12-inch frying pan. Add 1 table- 
spoon soy sauce and cook over medium 
heat until cups have liquid inside, 3 to 4 
minutes; turn mushrooms and cook until 
pan is almost dry, about 3 minutes more. 
Put mushrooms in an oiled 9- by 13-inch 
baking dish, cups up. Repeat to cook re- 
maining mushrooms. 


Add olive oil, minced mushroom stems, 
and onion to the frying pan over medium- 


= | 


Midd Rode of Mee , 


With La Victoria’ Chili Dip” 


a e] 
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high heat. Cook, stirring often, until onion 
is soft and mixture is dry. Add pistachios 
and stir until mixture is lightly browned; 
set aside to cool. 

To onion mixture, add the turkey, corn- 
starch, egg white, bread crumbs, and 
mint; mix well. Divide meat in 40 equal 
portions and shape each into a ball. Set a 
ball in each mushroom cap and press 
down to settle firmly in place. If made 
ahead, cover and chill up to overnight. 
Bake mushrooms, uncovered, in a 500° 
oven until turkey is no longer pink in 
center (cut to test), about 15 minutes; 
serve hot. Makes 10 to 13 servings. 


Turkey Marinara Pasta Sauce 


Serve sauce on hot cooked pasta; offer 
parmesan cheese to sprinkle over it. 
2 tablespoons olive oil 
1 medium-size onion, finely chopped 
1 medium-size green bell pepper, 
stemmed, seeded, -and finely 
chopped 
2 medium-size carrots, peeled and 
finely grated 
Y4 pound mushrooms, rinsed and 
sliced 
2 tablespoons chopped parsley 
1 clove garlic, minced or pressed 
2 teaspoons dry basil 
1 teaspoon dry rosemary leaves 
1 teaspoon dry oregano leaves 


= / 





CHICKEN IN NUT SAUCE ‘yh sosllmliin 


Makes 4 servings. 
2 ibs. whole chicken breasts, 

halved 

2 Tbsps. Safflower oil 

2 ‘bs. potatoes, cubed 

3 cups ia Victoria Chili Dip 


Brown chickei and potatoes in hot oil in a roasting pan. Combine Chili 
Jip, atmonds, chicken broth and bring to boil. Pour mixture over chicken 
and potatoes. Bake covered for 1 hour at 

375° Garnish each serving with additional a 


a. 
Chili ir cream and ripe olives 


Taste the Gelivicnas cho 
La Victoria Salsashdins sii.) Sc 
make. in recipei aise. : 


1 cup chicken broth 

Ys cup almonds, finely chopped 
Sour cream, parsley, sliced ripe 
olives for garnishes. 


“Tal 


1 pound ground turkey 
2 large cans (28 oz. each) pear- 
shaped tomatoes 

1 large can (12 0z.) tomato paste 

Y4 cup dry red wine 

1 bay leaf | 

Salt and pepper 

In a 4- to 5-quart pan over medium-hiy 
heat, combine olive oil, onion, bell peppe 
carrots, mushrooms, parsley, garlic, bas) 
rosemary, and oregano. Cook, stirring ¢| 
ten, until vegetables are tender to bite all 
have a sweet taste, about 15 minute 
Pour into a bowl and set aside. 
To the same pan, add ground turke| 
crumble and cook over medium-high hes 
stirring constantly, until dry. Return ve; 
etables to pan and stir often until meat’ 
lightly browned. Add tomatoes and th 
juice, tomato paste, wine, and bay le 
Stir well to free browned bits in pan a) 
break up tomatoes. Bring to a boil on hil 
heat, then cover and simmer over medi | 
heat for 30 minutes. Stir often. 
Uncover and continue to cook until sau 
is reduced to 10 cups, 40 to SO minut 
more; stir often to prevent sticking. A} 
salt and pepper to taste. Use hot or / 
heated. To store, let cool, cover, and cl 
up to 5 days; or freeze in easy-to-v) 
amounts. Makes 10 cups; allow abou 
cup per serving.—Sandy Goetze, Reno} 
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EXICAN STYLE 
NASA Hel 
AY ATRE) 






“ood secrets of Mexica™ 


Pid Victoria Rood’ Tne) 1985 











Were making light of lamb. 

























American lamb and Sunkist® LEMON LAMB MARINADE lamb and coat with marinade. Cover; refrig- 
mons have come to light. Grated peel and juice of 1 Sunkist erate 2 hrs. or longer. Turn lamb occasionally, 
191 light calories, to be exact. lemon Reserve marinade; roast lamb on rack in 
In a3 oz. serving. A serving 2 _ tbsp. vegetable oil shallow baking pan at 350°F for 30-35 
Ee  eeedecalent, tender 1 tbsp. grated onion min. per lb. or until meat thermometer 
Miiicy as it is ene ealthy, and | med. clove garlic, minced reads 140-145 e for medium rare. In small 
ritious. E65). dry rosemary leaves saucepan, combine remaining marinade, 
E So if youd lik ple 1 __ tsp. dry tarragon leaves broth and cornstarch. Cook over low heat; 
. ee fo try a whole 1/4 tsp. coarse black pepper stir until thickened. Pour over sliced lamb. 
way of preparing lamb, using 1 boneless American lamb sirloin roast 5 to 8 servings lamb (163 cal/3 oz. serving). 
sh American lamb and fresh (1-1/4 to 2 Ibs.) 2/3 c. sauce (28 cal/tbsp.). ¥ 


kist lemons, try our new tangy 1/2 cup chicken broth S ki 

on Lamb Marinade. 2 ‘tsp. cornstarch un Ist oac5 4} 
» Youllenhance your dinner table. In large bow!. combine lemon peel, juice, emons | 
out enhancing your waistline. oil, onion, garlic, herbs and pepper. Add dy ibliceis GRRE Ce RUT IRGSGd Suinleaere 


kist a 10. Sinkist are registered trademarks of Sunkist Growers. Inc 





Available in limited arez 


llb. HexKHOe 14% 6Oenaa 
Genoe Maco ‘UPS =ReTHaA 








IbIwIeHKa Kallycta 

',cup HallouwiHeHve 1 cup MOPKOBb | 
I10O-KHeBCKH coeBoe 

V4 cup B30UTOe impacted 
TecTO HM xJ1eO JIYK 

3 cups OeJIbIH Dash cieluv | 
TMK pic ) | 
(cBapeHHbIit Pinch WECHOK | 
10) HaTypaJIbHan | 
TOTOBHOCTN) KYPHHbIN COK 

2 cups 3eJleHas ES ae ae 

COCTaBHbIe 

IiBeTHan ae 
Kanlycta 


INTRODUCING CANDLE LITE® DINNERS 
FROM WEIGHT WATCHERS. 
SIX GOURMET DISHES FROM AROUND THE WORLD. 


‘c) Weight Watchers International, Inc. 1985. 
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No one prepares Chicken 
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Arrange feta in spoke pattern atop partially baked pear tart; bake until cheese is lightly browned 


Getting to know the feta cheeses 


Try them in an appetizer tart, roasted pepper salad, Swiss chard and fila pie 


pungent, salty flavor of feta cheese is 
obably familiar to you. But this white, 
ine-pickled cheese comes in many styles 
d varies widely in texture and flavor 
ensity, depending on where it’s made 
d the kind of milk it’s made from. 
ch style has its advocates, and each 
tks equally well in cooking. To find 
ur Tavorite feta, sample several. 


here do they come from? 

ough the name is of Greek origin, feta 

made throughout the world. The types 

ure most likely to see are domestic, 

Igarian, and French. With a little 

uthing, you may also find fetas from 
rus, Denmark, Hungary, New Zea- 
, Greece, and Rumania. 


hy do fetas taste different? 
I fetas are salty and pungent. Those 
e from cow’s milk tend to be the 
Idest and have the least complex range 
flavors. They also feel drier in the 
uth, with a slightly granular texture. 
tas made from goat’s or sheep’s milk 
ve a greater range of tastes. Sheep’s 
kinds, in particular, have a sharper, 
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NORMAN A. PLATE 





Roasted peppers, feta, spinach, and basil are topped with pine nuts and orange vinaigrette 


more intense flavor than cow’s milk fetas. 
Both sheep’s and goat’s milk fetas are 
consistently smoother and creamier than 
those made from cow’s milk. 


In tastings, we found that cheeses vary as 
much from maker to maker as from coun- 
try to country. Before buying, it’s a good 


idea to ask for a taste. 

Domestic and Danish fetas are made pri- 
marily with cow’s milk. In comparative 
tastings, domestic fetas rated as livelier, 
Danish as blander. 

Domestic goat’s milk fetas are made in 
small quantities. Although hard to find, 
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Will the real 


As surprising as it may seem, 
Kimlan is the only leading soy 
sauce that’s the real McCoy—made 
in the Orient and imported. The 
other leading brands come from 
places like Wisconsin and Ohio. 

And you really can taste 







Less salty. Less bitter on fish, lamb, 
chicken, even beef. Because it's 
fermented and aged in 28 slow 
steps, the time-honored authentic 
Chinese way. 


hinese soy sauce 
please stand up’ 


One taste and were sure you'll 
agree. It's always better to get the 












the difference. real McCoy soy. 
Kimlan tastes mellower. 
The Real McCoy Soy. 


AUTHENTIC CHINESE 


Soy Sauce 
i RA 33 78 
NET. 10 FL. OZ. (296ml) 

IMPORTED 


FROM TAIWAN 
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have a very pleasing tang, creami- 
ss, and salt level. 


lost imported fetas are made of sheep’s 
ilk, and a few are made with goat’s. 
ieep’s milk fetas range most widely in 
jaracter, from mellow to full flavored, 
id from creamy soft to dry and crumbly. 


uying and storing fetas 


gull likely find domestic cow’s milk fe- 
s in most supermarkets, sold in plastic 
ickages. Imported sheep’s milk fetas are 
ld in larger groceries, delicatessens, 
iddle Eastern markets, and specialty 
ese shops; look for packaged pieces or 
unks in brine. Health food stores are a 
od source for domestic goat’s milk fet- Mat # ‘ 
. Cheese prices range from $2.50 to a @ 6 Oe 

».50 per pound. NORMAN A. PLATE 
hen you purchase feta, it should have a Flaky layers of fila surround Swiss chard filling; chunks of feta add piquant taste 


arp, fresh smell and taste pleasantly 
mgent. Sour- or barnyard-smelling 
eeses, Or Ones with bitter or soapy fla- 
Ts, are over the hill. 





to form 6 spokes from center of pastry. Chard, Feta, and Fila Pie 





) keep feta at home, enclose in plastic Continue to bake until cheese is lightly Water 
‘ap if you plan to use it within a week. browned, about 10 minutes. Stir together 2 pounds Swiss chard (ends of 
w longer storage—up to 3 weeks—im- butter and parsley; spoon mixture evenly stems trimmed), washed well 
e in brine (3 tablespoons salt per | over pears. Serve warm, in wedges, to eat 5 tablespoons butter or margarine 
art water) in a closed plastic container with knife and fork. Makes 6 appetizer 1 large onion, thinly sliced 
d keep in the refrigerator. Some stores servings. 4 large eggs 
ll give you brine. “ae as 1% teaspoons each dry basil and dry | 
pastry. In a food processor or oregano leaves 
you control saltiness? with your fingers, whirl or rub 6 table- Y4 teaspoon ground pepper i 
spoons butter or margarine with 114 cups 2 cups crumbled (about % Ib.) feta 





ine-curing gives feta its distinct flavor, aC 
: ; alt; ; all-purpose flour until fine crumbs form. cheese 
t some brands may be saltier than you AnchesiGa? by 17 ila dough 


nt. To reduce saltiness appreciably, oe | a ae aaa ae phet 2 teaspoons fennel seed 
r the piece of cheese with cold water [rms a ball. Or stir with a fork unt : Pte 
d chill for 2 to 3 hours, then pat cheese dough sticks together, then pat firmly into Fill a 5- to 6-quart pan % full of water and 
Once the cheese is desalted. use it 2 ball. Press evenly in a 9-inch tart pan bring to a boil over high heat. Push about 
: ; ? Ys of the chard leaves at a time into water; 


ina d with a removable bottom. If made ahead, 2 g 
in a day or two. cover and chill up to overnight. cook, uncovered, until stems are limp, 


It acts as a preservative; when it’s re- about 3 minutes. Lift leaves from pan 
ed, the cheese’s keeping quality is re- Roasted Pepper and Feta Salad with a slotted spoon and drain. Repeat 
d. With longer soaking, more salt 2 jars or cans (7 oz. each) roasted with remaining leaves. Let cool, then 
es Out, but so does a lot of the flavor. red bell peppers or whole coarsely chop. 

y kind of feta works well in these reci- pimientos, rinsed and drained 


Meanwhile, in a 10- to 12-inch pan over 


The hot pear tart and roasted pepper Orange vinaigrette (recipe follows) : ; 
: ee Pep 2 cups lightly packed tender spinach medium heat, melt 2 tablespoons of the 
ad can be served as first courses or light ; d : 
; ae leaves, stems removed, leaves butter; add onion and stir occasionally 
st _ oo appetites, try ie washed and crisped until limp, about 10 minutes. 
td, feta, and fila pie as a main dis i : 
h a tomato and EA niber salad. oo Be In a bowl, lightly beat eggs to blend. Stir 
. . Y2 pound feta cheese, sliced Y% inch ee Geode ee 
and Pear Appetizer Tart thick and feta. Spread evenly in a shallow 2- 
About 3 medium-size firm-ripe 2 tablespoons pine nuts, optional quart baking dish or pan (8- by 12-in. oval | 
. pears Freshly ground pepper or rectangle, or 9-in. square). 
tablespoons lemon juice : Ser Re ‘ 
Press-in pastry (recipe follows) In a bowl, gently mix peppers with vinai- Stack sheets of fila, then fold once so 
i Yo.j rette; let stand, covered, at least | hour __ width fits or is slightly larger than narrow 
cup (about % Ib.) Y2-inch chunks g : : : : ; : : 
feta cheese or up to overnight. dimension of baking dish. Set baking dish 
tablespoons melted butter or On each of 4 salad plates, arrange 4 of 0M fila; cut around dish so fila will fit; | 
margarine the spinach and basil. With a slotted discard the trimmings. 




















eadlespoons minced parsley spoon, lift peppers from dressing and ar- Melt remaining 3 tablespoons butter. Lay 
1 and core pears. Cut lengthwise into range on plates. Top each serving with %4 a sheet of fila on the chard; brush with 
inch-thick slices. In a bowl, mix slices of the feta. Pour the extra vinaigrette over butter. Repeat layers of fila, brushing 














9 

tly with lemon juice to coat well and the salads; sprinkle with pine nuts and each and the top with butter. i 

uce darkening. pepper. Serves 4. With a sharp knife, cut through fila to i 

‘tpears from bowl and lay slightly over-  Qrange vinaigrette. In a bowl, whisk to- make about 6 equal diamonds (if made i 
ping in concentric circles in pastry gether “4 cup olive oil or salad oil; 2 ahead, cover and chill up to overnight). 
ll. Bake on lowest rack of a 375° oven tablespoons frozen orange juice concen- Bake, uncovered, in a 375° oven until fila 
pears look dry and liquid around trate, thawed; 2 tablespoons white wine is well browned, 40 to 45 minutes. Sprin- 
m has evaporated, about 45 minutes. _—yjnegar; and | tablespoon minced shallot — kle with fennel, then cut into diamonds to 

tter feta over pears, or arrange cheese or red onion. serve. Makes 6 servings. 
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The Art of Cooking... 





by men... for men 
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[SRROAD 


Shanghai spareribs were imported 


by a couple fleeing China, 


passed on like a state secret 


Don Quixote may have believed that no 
sauce in the world could compare with 
hunger to enhance a meal, but he’d be 
hard pressed to deny that Langdon Sully’s 
sweet-and-spicy concoction comes close. 
Applied three ways—_as a marinade be- 
forehand, as a glaze during cooking, and 


as a finishing touch at the table—Chef 


Sully’s sauce ensures that none of these 
ribs will remain spares. 

Imported by a couple fleeing China, then 
passed on like a state secret, the recipe is 
aptly named for a center of international 
intrigue. It has its own element of sus- 
pense as you wait out the hours while the 
spareribs steep. Cooks rendered insomni- 
ac by the anticipation can wile away their 
sleepless hours turning the ribs in their 
marinade, 
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Shanghai Spareribs 
Ya cup honey 
Ya cup soy sauce 
1 cup regular-strength chicken broth 
4 cloves garlic, minced or pressed 
1 teaspoon dry mustard 
Ya cup tomato paste 
4 pounds pork spareribs 
Water 
1 tablespoon cornstarch 


In a bowl, stir together honey, soy, broth, 
garlic, mustard, and tomato paste. Trim 
excess fat from ribs and discard. Place 
ribs in a 12- by 17-inch shallow baking 
pan or broiler pan; pour honey mixture 
over meat, Cover and refrigerate 12 to 24 
hours, turning ribs several times. 

Pour off excess sauce; set aside. Cover 
ribs with foil and bake in a 350° oven for 


_ “keep warm. t 



























45 minutes. Uncover; drain liquid fr 
pan and reserve. Continue baking, unc\ 
ered, basting frequently with resery 
sauce—using all—until ribs are ten¢ 
when pierced, about | hour more. (€ 
between bones to separate individual ri 
Arrange them on a serving platter a 


Skim fat from reserved pan drippings é 
discard, then measure drippings; if ne c 
sary, add water to make | cup toi 
Return drippings to pan, stirring to seg 
up browned bits. 


Mix cornstarch with 2 tablespoons wa 
and stir into pan. Stir over high heat u 
sauce is boiling. Pour it into a small bé 
and offer sauce to spoon onto individ) 
servings. Makes 4 servings. 


omgarn Aully 
Vista, Calif 


The Japanese root of Chef Kelley’s slay 
the mild white daikon radish. Coars 
shredded, it joins forces with the cai 
and crisp bits of cabbage to create a col 
ful trio. But it’s the dressing that tral 
mogrifies this from humble slaw in 0 
innovative salad. Ginger and sesame 
bring their Asian influence to bear, : 
mustard adds its pungent bite. 


Daikon Cole Slaw 
tablespoon dry mustard 
tablespoon water 


large egg 
tablespoons sugar 


tablespoons Oriental sesame oil 
cup white wine vinegar 
teaspoons ground ginger 
small clove garlic, minced or 
pressed 

cup salad oil 

1 pound daikon 

1 pound carrots (about 5 medium- 

size) 
Y2 pound cabbage (about ¥2 of a smal 
head) 
Salt 

In a blender or food processor, com 
mustard and water; let stand 10 minu 
Add to mustard the egg, sugar, ses¢) 
oil, vinegar, ginger, and garlic. Whir 
blend thoroughly. With motor runn 
add salad oil in a slow, steady stre 
pour faster as mixture thickens. Use} 
cover and chill as long as 3 days. 


Coarsely shred daikon, carrots, and « 
bage. In a large bowl, mix vegetables \ 
dressing; salt to taste. Serves 8 to 10. 


Piedmont, | 


=nmSnwnwsia 


—_ 


At his accustomed place at the ott 


tables, the fourth earl of Sandwich w 
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Zap N Serve: 














What? Great tasting sausage, all their juicy goodness. We've made cooking | 
already browned from the Theyre fully cooked. All sausage a Zap. | 
microwave? It’s true. you do is microwave them. 
_ Presenting New Traditions” And in moments you're | 
Broiled and Browned™ serving sizzling sausage. | 
sausages. From Hormel. Without all the mess. Without | 
Now you can serve sausage all the hassle. 
in less time than it takes to New Traditions Broiled Lnhae SPORKSA OEE 
make toast. and Browned sausages. nen f ease 
We've done all the hard In links or new patties. iit — 
part for you.Westartwithour — Original or new Hot and TT] | 
finest sausages. Then we broil Spicy flavor. There are even ia 
and brown them. Sealing in new Ham patties, too. Simply Wonderful. éHorme! } 
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No place on earth 
offers a more 
heavenly cheddar. 


Sandwiched between the Pacific Ocean and Ore- 
gon’s northern Coast Range is a most heavenly site. 
A valley. Known as Tillamook. 



















CHEDDAR SOUFELE 
Y cup quick-cooking tapioca 
Ys teaspoon salt 


Dairymen have long considered it God’s country. Leap milk cup Tillamook Medium 
Because since the 1850's, dairy cows have Cheddar or Tillamook 
Monterey Jack, 


thrived in this promised land of emerald 
pastures. Yielding the best milk on earth. 

Having been blessed with such milk, it 
was natural that Tillamook’s settlers would 
make cheese. 

And they have. For more than 75 years. 

Today, Tillamook brand cheddar cheese is 
as natural as it was in the beginning. With 
no preservatives. Or additives. 


shredded 
4 eggs, separated 

Preheat oven to 350. Com- 
bine tapioca, salt and milk in 
saucepan; let stand 5 minutes. 
Cook and stir over medium 
heat until melted. Cool 
slightly. Beat egg whites until 
stiff but not dry. Beat egg yolks 
until thickened and light in 
color; beat in tapioca mixture. 
Fold into beaten egg whites. 








Also like the old days, Tillamook cheddar 


is aged slowly. In cool temperatures. Thus 
allowing a more mellow and delicate flavor. 
Certainly, ihere’s no more heavenly 
cheddar than Tillamook 
Because there place quite 


like Tillamook, Oregon 
léslerda 
and tomorrows cheese 









» Pour into 1% quart baking 
dish. Place in pan of hot water 
in oven. Bake 50 to 55 minutes 
or until firm. 









For more recipes, 
wrile to: 
Tillamook Cheese, 
c/o Sunset Recipe Offer. 
PO Box 313, 
Tillamook, OR 97141. 


Tillamook 


Heavenly cheddar from 
Tillamook, Oregon. 





have been stumped by an open-faced tri 
such as this. A fast-food pioneer, he v 
notorious for refusing nourishment unl 
it was inserted between tidy slices” 
bread, thereby making it possible to ke 
his hands clean—and his strength up— 
he played his cards. But presented w 
Steve Dolley’s creation, he might y 
have found it worth the gamble of sett! 
down his cards in order to take up k 
and fork. 


Oyster Sandwich 
Y2 cup (% lb.) butter or margarine 
1 clove garlic, minced or pressed 
6 slices sourdough French bread, 
each cut about 12 inch thick from 
a long 1-pound loaf 
2 jars (10 oz. each) small Pacific 
oysters 
Ya pound jack cheese, thinly sliced 
2 to 3 tablespoons chopped parsley 
Melt half the butter in a 10- to 12-ir 
frying pan over medium heat. Add ga 
and stir until slightly softened, 1 tc 
minutes. Brush garlic butter onto 1 sidé 
each bread slice; arrange with butter s 
up in a 10- by 15-inch pan. Bake in a 3: 
oven until bread is toasted, about 20 m 
utes. Set aside in pan. 


Melt remaining butter in the same fry 
pan over medium-high heat; add oysi 
and cook until edges curl, turning oncx 
cook evenly, 4 to 5 minutes. | 


With a slotted spoon, lift oysters from # 
and, dividing equally, place on butt 
sides of toast; save juices. Cover oys’ 
evenly with cheese. Bake in a 350° o 
just until cheese melts, about 5 minu’ 
Sprinkle with parsley. Offer juices’ 
spoon onto sandwiches. Eat with kn) 
and forks. Makes 6 servings. 


SI 
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San Miguel, Cali’ 


Called upon to relieve his wife of 
responsibilities as a summer cook on a 
foot fishing boat, Mike Campbell 
sponded heroically—as you'll see. His 
licity in the kitchen enabled him to fill 
creation with three types of fish—hali 
shrimp, and, of course, clams—witk 
displeasing a woman who had every fF 
to be tired of seafood. 


This one-pot banquet seems designed 
cifically to dispel the notion that chow: 
are Eastern soups. Some people cl 
that while you can take the chowder 
of Manhattan, you can’t take Manha 
out of the chowder, and it may bet 
But rather than subtracting somethin 
order to make this tomato-based bro 
Pacific Coast native, Chef Campbell « 
ed a distinctly Western ingredient: g 
chili salsa. The salsa proves restora 
countering the sometimes soporific 
of eating a hearty chowder. 


SUN 


» 
yy) Mike’s Seafood Chowder for a Crowd 
( “4 


Ya pound bacon, cut into ¥2-inch 
pieces 
3 medium-size carrots, cut into 
Y-inch slices 

1 cup thinly sliced celery 

2 small (about 2-in. diameter) thin- 
skinned potatoes, scrubbed and 
cut into %4-inch cubes 

medium-size onion, chopped 

medium-size red or green bell 
pepper, stemmed, seeded, and 
diced 

cans (15 0z. each) tomato sauce 

cups water 

bottle (8 oz.) clam juice 

jar (12 oz.) mild green chili salsa 

cans (62 oz. each) chopped clams 

Ya pound boned and skinned halibut, 

cut into Y2-inch cubes 
Ya pound tiny cooked shelled shrimp 


—_ 





“His felicity in the kitchen enabled Salt and pepper 
him to fill his creation with halibut, Put bacon in a 6- to 8-quart pan over 
shrimp, and, of course, clams” medium heat; stir often until bacon is 












Something 

delicious happens 

when the crisp texture of 

crackling rice is combined 

with the hearty flavor of 

buckwheat. A touch of honey 
completes the taste. 

%, Honey Buc*Wheat Crisp. 

It’s got a personality 


all its own. 


So ee ee TE eee 


0686 
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crisp. Drain off and discard all but about 
3 tablespoons of the drippings, then stir in 
the carrots, celery, potatoes, onion, and 
bell pepper. Stir often for 10 minutes, 
then stir in the tomato sauce, water, clam 
juice, and salsa. Bring to a boil, cover, 
reduce heat, and boil gently until vegeta- 
bles are tender when pierced, about 25 
minutes. 


Stir in clams and their liquid, and the 
halibut. Cover and simmer until fish is 
opaque throughout (cut to test), about 2 
minutes. Remove chowder from heat; add 
shrimp and season to taste with salt and 
pepper. Makes about 4 quarts, enough for 
8 servings. 


Vuh bhi bl 


Tacoma 


M558 [ MFR COUPON | NO EXPIRATION DATE 


Save 40¢ 


when you buy any size 





Consumer: Limit one coupon per purchase, no other 


coupon may be used in conjunction with this coupon 
Retailer: You are authorized to act as our agent and 
redeem this coupon at face value plus 8¢ handling, in 
accordance with our redemption policy, copies avail- 
able upon request. Send coupons to: GMI COUPON 
REDEMPTION, P.O. Box 900, MPLS., MN 55460, 
16000"74340 


or our authorized clearing houses. 

Void if copied, and where prohibited, 
licensed, or regulated. Good only in U.S.A., 
A.P.0's, F.P.0's. Cash value 1/100 cent 
upon presentation for payment. 
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When it comes to 
sharpness and 
edge-holding 
ability, the name 
Gerber says tt 

all. Handcrafted 
in the USA 
From specially 
developed high- 
carbon stain- 
less steel, it 
has a unique 
concave 
grind. And 
as a result, 
provides the 
smoothest, 
cleanest cut 
possible. 


Individual 
weights 
placed at 
strategic 
oints 
throughout 
the handle 
assure ideal 
heft and opti- 
mum comfort. 
Actually, no 
other kitchen 
knife in the 
world ts bal- 
» anced this 
h precisely. 


U.S. patents. 


So unique, it’s earned 


GERBER 


LEGENDARY. BLADES 


P.O. Box 23088 
Portland, OR 97223 
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Chop vegetables to make 
chow-chow. Boil with 
vinegar, mustard, spices, 
then can to store 





Green tomato relish, mounded onto beef patty, 
has tart-sweet flavor, mild mustard zip 


Chow-chow? It’s tart and 
sweet, gold and green relish 


A catchall term, chow-chow means a 


| chopped vegetable relish flavored with 


mustard. In this one, which uses green 
tomatoes as the base, the product is gold 
and green. The relish is an excellent com- 
panion to grilled meats or sandwiches. 


Pick your own tomatoes when they’re 
green, or special-order them through a 
grocery store or farmers’ market. 


Green Tomato Chow-Chow 


2 cups distilled white vinegar 
1% cups sugar 
Y4 cup lemon juice 
1¥%2 tablespoons Dijon mustard 
Y2 teaspoon each celery seed and 
ground turmeric 
¥Y4 teaspoon ground allspice 
5 medium-size (about 2 Ib.) green 
tomatoes, cored 
3 medium-size onions 
1 small green bell pepper, stemmed 
and seeded 
1 small red bell pepper, stemmed and 
seeded 
1 fresh jalapefio chili, stemmed, 
seeded, and chopped 
2 cups coarsely chopped green 
cabbage 
Yz2 teaspoon salt (optional) 


Keep 4 clean pint-size canning jars and 
jar rings in hot water to cover until ready 
to use; then drain. Follow manufacturer’s 
directions to sterilize new jar lids. 

In a S5- to 6-quart pan, boil vinegar, sugar, 
lemon juice, mustard, celery seed, turmer- 
ic, and allspice over high heat until re- 


duced to 3 cups, about 5 minutes. 


Cut tomatoes, onions, and green and ret 
bell peppers into 14-inch chunks. In | 
food processor with metal blade, or foo 
chopper fitted with a medium blade, whi 
or grind tomatoes, onions, bell peppe 
chili, and cabbage, a portion at a time 
until finely chopped. (Or finely chop veg 
etables with a knife.) 


Stir vegetables into vinegar mixture; ad 
salt. Bring to a boil over high heat an 
continue boiling, uncovered, until reduce’ 
to 8 cups, about 20 minutes; stir often. 
Ladle hot tomato mixture into hot jar: 
leaving \4- to ‘42-inch headspace. Run 
plastic knife around insides of jars to reé 
lease any trapped air. Wipe rims clea 
Set canning lids and rings on jars an 
screw on firmly, but don’t force. 

Set jars in canning rack and lower int 
kettle (about 18-qt. size) of 180° water. ] 
needed, add more hot water to cover jal 
by | to 2 inches. Bring water to 180° an 
hold uncovered at that temperature for 1 
minutes. 

Lift jars from water (do not tip jars 1 
drain water from tops) and set on a cleaff 
towel. Let stand until cool. Press center «} 
lids to test seal; if lids don’t pop up, jai 
are sealed. 

Store sealed jars in a cool, dark place u 
to 1 year. Refrigerate unsealed jars (an 
any opened chow-chow) up to 2 month 
Makes 4 pints.—C.A. Hammarsten, I 
Mesa, Calif. 
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Italian 


USE WITH OfL AND VINEGAR 
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~ 
THE FRESH START 


FOR CREAMY 
ID) NSS) INE 


Create these three delicious dressings and 
discover the difference our unique blend of 
herbs and spices makes! 
Creamy Italian Dressing. Blend Good; 
Seasons Salad Dressing Mix with | cup sour 
Exe CV Peaty om ite reveler lo la(e uy ee mire 
Creamy Dijon. Add 2 to 4 
-tablespoons of Dijon style 
- mustard to the above recipe. 
Creamy Bacon Dressing. 
_ Prepare Creamy Italian rec- 
~ ipe. Stir in % cup crumbled 
bacon (about three slices). 


(hat tin, ish 
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1986 Inglenook. Napa Valley, Rutherford, ( 












If, to avoid making 
tter fool of eset. 
ou’ve ever played 


panicky game of pass- 
he-wi ne-! Ist, 9 you're not alone. We « don’ f 
2 














know anyone who knows as much about wine as 
they’d like others to think. 

With all the new boutique labels and POS / 
around, ordering wine can be a journey into the /- 
unknown. And, while it’s great fun sampling 
unfamiliar vintages, there are times when you i | 
don’t want to be stuck picking a loser. ZOE 

Relax. There's a known and respected /2 ieee 
wine brand everyone will enjoy. ot 

Inglenook. Just as an example, foe S a 
Napa Valley estate-bottled Cabernet Sauvignon has been the 
classic American answer to beef, rack of lamb and gamebirds 
for over a century. (Insider’s tip: 1980 was the last proverbial 
very good year, but it’s hard to remember a year that wasn’t 
extremely good.) And Inglenook has an extensive line of 
wines that always deliver exactly what you expect from them. 

So the next time you play pass-the-wine-list, be the 
winner. Order a fine, smugly unpretentious bottle of Inglenook. 

















yEIRD: 


For an exotic touch in 
summer, try these menu: 
tional accent. 


ith an interna- 


Inspiration for the pot (ter comes 


from Peru. Carry the coo! ‘ée to the 
patio for a leisurely supper. 
Mexican flavors season a stir-fried version 


of the classic barbecued steak called faji- 
tas, to serve wrapped in flour tortillas as 
burritos. Offer it to the family for a week- 
end dinner. 


As summer’s hot weather fades, make a 
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SEPTEMBER MENUS 


e final days of 


DARROW M. WATT 
Cool salad entrée combines seasoned mashed potatoes, marinated onions, shrimp, egg, corn, fish fillet, cheese, radish 


Potato platter for a cool supper, 


a Mexican stir-fry dinner, 


waffles with applesauce and sausage 


warming breakfast of waffles topped with 
applesauce. 


Peruvian potato platter 


Seasoned, room-temperature mashed po- 
tatoes make a good foil for marinated 
onion, shrimp, and corn. 


Peruvian Potato Platter 
Sourdough Bread 
Bartlett Pears Grapes 
Sauvignon Blanc Iced Tea 





Marinate the onion. Then cook & 
shrimp, eggs, and potatoes in sequenci 
a pan of boiling water. Add the corn | 
shrimp to the onion to flavor them ¥ 
the lemon-oil dressing. 


Mash potatoes while hot; let eggs < 
before shelling. All these steps can 
done as much as 4 hours ahead. Fry } 
up to 30 minutes before serving. 


In hot weather, consider serving the f 
immersed in a glass bowl full of < 
water. The fruit stays fresh and cool, 


SUN 


Why isnew Rancher'’s Choice dressing 
preferred by Hidden Valley users? 





More low-fat ways 


to handle eggplant 


Besides steam-frying (see page 87), other 
methods for preparing eggplant with little 
fat are oven-browning, barbecuing, and 
roasting whole. Here’s how. 


Oven-browned Eggplant 

Lightly brushed with oil, eggplant pieces 
brown and cook tender in a hot oven. You 
can herb-season the pieces or serve them 
as a vegetable with one of the sauces on 
page 171. Or use them plain as a casse- 
role ingredient (recipes follow). 

Cut stems off eggplant; peel, if desired. 
Cut globe eggplant in even 4- to %-inch- 
thick slices (slice a thin strip of peel off 
ends of unpeeled eggplant). Or cut in 
lengthwise wedges as shown opposite. 
Cut long Oriental eggplant in 4- to ”- 
inch-thick lengthwise or slanting slices, or 
in fans as shown opposite. 

Brush cut surfaces of eggplant lightly all 
over with olive oil, salad oil, or melted 
butter or margarine; use 2 tablespoons oil 


©1985 Armour Fo: 


for each | pound of eggplant. ; 
(If desired, add to oil 2 teaspoons dry 
basil, dry oregano, dry rosemary, or dry 
thyme leaves; and | clove garlic, minced 
or pressed. ) 
Place pieces in a shallow baking pan in a 
single layer. Bake, uncovered, in a 425° 
oven until browned and very soft when 
pressed, 20 to 45 minutes. Turn, if need- 
ed, to brown evenly. Add salt and pepper 
to taste. Serve hot or cold. 


Moussaka for Two 

Cut stems off 1% to 1% pounds eggplant; 
peel, if desired. Slice crosswise or length- 
wise into '2- to %-inch-thick pieces. Oven- 
brown as directed at left; set aside. 

Set a 10- to 12-inch frying pan over medi- 
um heat. When hot, add 1 tablespoon 
olive oil, salad oil, or butter and 1 
medium-size onion, chopped. Cook, stir- 
ring often, until onion is limp, about 5 
minutes. Add 2 pound ground lean beef or 





y rg: ; 
GLENN CHRISTIANS 

Oven-browned slices go into easy-to- 
prepare, low-fat moussaka | 


lamb; cook, stirring often, until crumb 
and no longer pink, about 5 minutes. § 
in 1 can (8 oz.) tomato sauce, | tab! 
spoon chopped parsley, ‘2 teaspoon ea 
dry thyme leaves and ground cinname 
and 2 cup dry red wine or water. Simm) 
uncovered, for 10 minutes, stirring ofte 
In a 1- to 2-quart casserole, arrange hi, 
the eggplant. Top with all the meat m; 
ture, then with remaining eggplal 
Sprinkle with %4 cup shredded jack | 
mozzarella cheese. Bake, uncovered, ir! 
375° oven until bubbly and top is gold 
about 20 minutes. Serves 2 or 3. 





plant Casserole with Fresh Basil 


stem off a 1- to 1%-pound globe 
plant; peel, if desired. Cut lengthwise 
vedges as shown at right. Oven-brown 
lirected, preceding; set aside. 

a 10- to 12-inch frying pan, heat 2 
spoons olive oil, butter, or margarine 
- medium heat. Add 2 medium-size 
ms, sliced, and cook, stirring often, 
i limp and lightly golden, about 10 
utes. Stir in 4 cup chopped fresh ba- 
“% teaspoon pepper, and salt to taste. 
tribute half the onion mixture over 
om of a 7'2- by 11-inch baking pan. 
f onions, arrange eggplant wedges, 
ntly overlapping. Top with remaining 
yn mixture. If made ahead, cover and 
| up to overnight. 

er with foil and bake in a 400° oven 
| bubbly, about 20 minutes (about 25 
utes if chilled). Remove from oven 
arrange on casserole 2 medium-size 
i-ripe tomatoes, cored and _ sliced; 
nkle with % cup freshly grated parme- 
or romano cheese. Bake, uncovered, 
| tomatoes are heated through, 5 to 7 
utes. Makes 4 to 6 servings. 


plant with Crusty Coating 

|} stems off | to 1% pounds eggplant; 
; if desired. Cut into 4- to %-inch- 
Kk slices. (Slice globe eggplant cross- 
>. Cut long Oriental eggplant length- 





Globe eggplants: slice 
lengthwise to make long 
l- to 1%-inch-thick wedges 


wise or in slanting slices; see above.) 

In a_ shallow bowl, lightly beat 2 
large eggs. In another shallow bowl, com- 
bine ‘2 cup fine dry bread crumbs, saltine 
cracker crumbs, or yellow cornmeal; 4 
cup grated parmesan cheese; and | tea- 
spoon Italian seasoning (or 12 teaspoon 
each dry oregano leaves and dry basil). 
Mix until well blended. 

Spread 2 tablespoons melted butter or 


margarine, or olive oil in a shallow baking 
pan (about 10 by 15 in.). Dip each egg- 
plant slice in egg mixture, drain briefly, 


oS 


Long, Oriental kinds: cut 
%-inch-thick slices, keeping 
knife sharply angled 


For fan shapes, cut 4- 
inch-thick slices to 
inch from stem; spread 


then coat with crumbs, shaking off excess. 
Arrange coated slices in a single layer in 
the baking pan. Bake in a 425° oven until 
browned and very soft when pressed, 20 to 
30 minutes; turn once. Serves 4 to 6. 


Barbecued Eggplant 


Barbecue smoke enhances the taste of 
eggplant, and the grilled pieces are deli- 
cious served with any barbecued meat. 

Cut stems off unpeeled eggplant. Cut 
globe eggplant lengthwise into long 
wedges (see above); or cut crosswise 








a toothpick in most low calorie entrees and they loo 
That's why Classic Lite offers 18 complete. full dinners—all with less than 
) mouth-watering calories. After all, if a 
calorie meal cant fool your eyes, hows 





FeRs00 en ill 


k more like appetizers. 


CLASSIC AIT E: 











er going to fool your stomach? Extra Iaste. Not Extra Calories. 











into ¥%4-inch-thick slices. Cut elongated 
Oriental eggplant lengthwise into halves 
or in fan shapes (see page 169). 

For 1 to 1% pounds eggplant, prepare soy- 
seasoned or herb-seasoned baste (follow- 
ing). Coat eggplant pieces with the baste 
and place on a lightly greased grill 4 to 6 
inches above a bed of medium coals (you 
should be able to hold your hand at grill 
level for 4 to 5 seconds). Cook, turning 
often and brushing with baste several 
times, until browned and soft when 
pressed, 15 to 20 minutes. Serves 4 to 6. 
Soy-seasoned baste. Mix together %4 cup 
each soy sauce and salad oil; 2 table- 
spoons lemon juice; 2 to 4 cloves garlic, 
minced or pressed; and 2 teaspoon sugar. 
Herb-seasoned baste. Mix together 43 cup 


Pa melted butter or margarine, or olive oil; 2 
tablespoons finely chopped fresh oregano, 
fresh thyme, or fresh rosemary leaves (or 
2 teaspoons of the dry herb); 2 teaspoons 





Scoop soft pulp from eggplant shell 
to serve with barbecued chicken 
and fresh tomato sauce 


g 


lemon juice; 4 teaspoon salt; and '4 t 
spoon pepper. 


Cooked Whole Eggplant 


This no-fat technique is popular in ; 
Middle East, where creamy cooked e; 
plant pulp is used in dips and salads. 


Use eggplant ranging from about 
ounces to 1% pounds in size. Pierce dee 
in several places with a fork. 

Place eggplant on a lightly greased bar 
cue grill 4 to 6 inches over medium ce 
(you should be able to hold your haa 
grill level for 4 to 5 seconds); or place ij 
shallow baking pan and set in a 44 
oven. Grill or bake, turning often, uj 
skin is charred and flesh very soft w 
pressed—30 minutes to 1% hours, 
pending on eggplant’s size. To main 
heat, add 10 to 12 charcoal briquets 
fire every 30 minutes. 

Slit eggplant through skin, making al 


















_ What turns a delicious ham sandwich into “one of life’s 
finer pleasures”?” GREY POUPON* Dijon Mustard, 


but of course! Of course you can stir it into lentil soup, 

blend it into hollandaise sauce, ladle it over Steak 

Diane too! on bread. Top wi 
We're serving up a whole book of other Grey Poupon 





recipe suggestions. Send your name, address an 





*Offer expires 12/31/87. Allow 6 
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8 weeks for shipping 


$1 to: Grey Pou 
Clinton, 
Pumpernickel Ham Sandwich 

Spread Grey Poupon* Dijon Mustard generously _ 
hickory-smoked ham slices, Swiss 
cheese, sliced tomatoes, lettuce and bread. Serve 
with fresh fruit salad. 


on Recipe Book, P.O. Box 7120, 
52736" 
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on upper side. Peel skin back and tuck 
inside to expose flesh. With a spoon, 
‘efully loosen flesh for easier serving. 
rve with one of the following eggplant 
wes. A 1'4- to 1'4-pound eggplant 
ves 4 to 6. 


gplant Sauces 


»sh tomato sauce. Core, peel, seed, and 
e 1 pound (2 large) firm-ripe tomatoes; 
aside. In an 8- to 10-inch frying pan, 
at 2 tablespoons olive oil or salad oil 
2x medium heat. Cook | medium-size 
ion (chopped) and 1 clove garlic 
inced) until onion is limp, about 5 min- 
ss; stir often. Add the tomatoes, | tea- 
yon each minced fresh oregano and 
sh thyme leaves ('2 teaspoon each of 
herbs), | tablespoon minced fresh ba- 
leaves (or | teaspoon dry basil), and 
spoon sugar. Simmer, uncovered, for 
put 5 minutes, stirring often. Season 
h salt and pepper to taste. Serve warm 
cold. Makes 1'2 cups, or 6 servings. 


gurt-mint sauce. In a small bowl, mix | 
) unflavored yogurt with | clove garlic 
inced or pressed), 2 tablespoons finely 
ypped fresh mint (or 2 teaspoons dry 
nt), 's teaspoon liquid hot pepper sea- 
aing, and salt to taste. Makes | cup, or 
ervings 


same-soy sauce. Mix together 4 cup 
+h regular-strength chicken broth and 
sauce, | teaspoon grated fresh ginger, 
easpoon seasoned rice wine vinegar, and 
ablespoon toasted sesame seeds. Makes 
Dut 2 cup, or 6 servings 


ddle Eastern Eggplant Dip 

ok a 1'4- to 1'2-pound whole eggplant 
directed at left. When cool enough to 
ndle, remove and discard the skin, 
m, and large seed pockets. Whirl pulp 
a blender or food processor until 
jooth; you should have about | cup 


d 2 tablespoons lemon juice, | clove 
rlic (minced or pressed), 3 tablespoons 
ame tahini (or | tablespoon olive oil), 
i salt and pepper to taste. Whirl until 
looth. Serve in a small bowl. If desired, 
rnish with chopped parsley, pine nuts, 
hopped pistachio nuts. Use as a dip for 
iv vegetables, or spread on crackers. 
nkes 2 cups, or about 8 servings. 


ai Raw Eggplant Appetizer 

2 small round (1- to 1-in.-diameter) 
jai eggplant (see page 86) 

ush | pound Thai eggplant well and cut 
Huarters; slice from bottom to within 2 
bh of stem. 


bx together in a bowl 3 tablespoons Ori- 
pal fish sauce (nam pla), 4 tablespoons 
fe juice, | small clove garlic (minced or 
pssed ), 1 teaspoon finely minced fresh 
fapefio or serrano chili (or 2 teaspoon 
ished dried hot red chilies), and 4 tea- 
»on sugar. 


} eat, break off quarters and dip in 


ce. Makes 4 cup, or 8 to 10 servings. 0 | 
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dOs lb leela 


Why not! A good wine can be delicious with 
any ‘food. Of course there are some combina- 
tions that traditionally have been more popu- 
lar than others. But drink what you want. You 
can’t miss with Louis M. Martini. 


Oia 
&Beef | 


ynot! A 
any food. Of course there are some combina- 
tions that traditionally have been more jerey ele 
lar than others. But drink what vou want. You 
can’t miss with Louis M. Martini. 


good wine can be delicious with 














IMPROVE 
YOUR CHI 
SPELLING. 


poo ----- 


Morton Salt can help you save $2.00 
ona Merriam-Webster Dictionary. 


Send us one spout seal (per dictionary) off of a 26 oz. round can of 
Morton" Salt (plain or iodized) and a check or money order made payable 
to Merriam-Webster Inc. We'll send you the Webster’s Dictionary of your 
choice. Prices reflect $2.00 savings off suggested retail price. Postage 
and handling will be provided by Merriam-Webster Inc. Offer expires 
September 30, 1987. Void where prohibited. 
























_____ Elementary $8.95 ______ High School $9.95 
Intermediate $7.95 Collegiate $13.95 
Include state sales tax where applicable. 
Name 
Address 
City eG tt er 7) 
L_ lailto: M im-Webster Inc., 47 Federal Street, P.O. Box 9030, Springfield, MA01102. Allow six weeks for delivery. 
a eee Ge ot) CS SG, EE TT TS SS AS SS a Se a a a a , 
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eet came, Sums food & Wine Specialties 


Special Introductory Offer for the Holidays... 


GOURMET 
FRUITCAKE ys, 


“5¢ SALE” ew 





A WORLD 
OF GOOD TASTE 


Experience the exciting and delicious world of 
Recipes Internationale. 

We have spent years testing and collecting the 
world's finest recipes to bring you exotic and 
unique Culinary delights designed for the Amer- 
ican lifestyle and palate recipes translated 
from the language of origin with allowances made 
for food availability and measurement conver- 
sion 

Each month we offer FIVE recipes from FIVE 
different regions. Choose one to four of the reci- 
pes listed for $2.50 each or all five for just $10.95 

SEPTEMBER OFFERINGS 




















iced pork cubes, simmered in coconut Order 1 Ib. A MORaBERIade. o Partvian Gaviche 
Ik, get sweet accent from pineapple slices. At The Regular Price...And We'll Give You An RomaineSoup of Scallops 
rnish with fresh mint; serve with rice Extra Pound FOR ONLY 5¢!!! 3. TahitianBaked 4. Greek Shrimp 


Papaya 5. Australian 

Specify number and Carpetbag Steak 
month. Send check or ~ 

money order 


Butterfield Farms Gourmet Fruitcake is loaded with the 
: finest cherries, raisins, pineapples, walnuts & almonds 
We never use citron or fillers...only quality ingredients. 


: 
S We'd like you to try our pride and joy. For a limited time, 

Oi a SIAN stew 5 you can order a 1 Ib. cake for $11.95. Add 5¢ and we'll 

° send you a 2 /b. cake — normal retail value of $17.95! 





REIL. DOT I, | Ronse meth correo, 4 


pound...5¢ for the second pound! 























Name 
Address 
ised to tenderness with spices and co- City 10153 
: Ls aa aaa a ae, , State Zip R 
‘ : iverside Dr, Ste. 343 
ut milk, pork is the main ingredient of Orders must be received by Dec. 10 for Christmas delivery Toluca Lake. CA 91602 
$s Malaysian-style stew, a simplified Rush to: Butterfield Farms 
: By fe = : u lu t CA residents add applicable sales tax 
sion of the native favorite rendang. 2340 Plaza Del Amo, #100, Torrance, CA 90501 


e sauce includes peanut butter, lime 
e, and brown sugar. 


laysian Pork with Coconut Milk 


tablespoons salad oil 
pounds boned pork shoulder or 
butt (fat trimmed), cut into 1-inch 
chunks 
cloves garlic, minced or pressed 
tablespoons minced fresh ginger 
tablespoon each ground cumin and 
ground coriander 
teaspoon cayenne 
can (12 to 14 02.) coconut milk, 
thawed if frozen 
cup firmly packed brown sugar 
cup peanut butter 
cup lime juice 
small (about 3 |b.) pineapple, 
peeled, cored, and sliced 
Hot cooked rice 
Mint sprigs (optional) 
t 1 tablespoon oil in a 5- to 6-quart pan 
high heat. Brown pork well, half at a 
€, stirring often; as meat browns, lift it 
m pan and set aside. 
uce heat to medium-high and add 
aining 2 tablespoons oil to pan. Add 
lic, ginger, cumin, coriander, and cay- 
e; stir for 30 seconds. Stir in coconut 
kK, scraping up browned bits, then re- 
nN meat and any juices to pan. Cover 
1 simmer until meat is tender when 





AN mMAd Anca | 


A lot of tradition goes 















into the fourth generation 





of cheese making at gm 
BULK FARMS, owned 
by Walter and Lenneke 
Bulk. It shows in the high 
quality cheeses they 





produce. For an irresistible 
Order Your FREE Sample Slice Today 


Discover Original DeLuxe, “that famous Cor- 
sicana, Texas Fruit Cake” — ordered by mail 
around the world since 1896. Crammed with 
luscious fruits and rich, native pecans, then 
custom-baked for your holidays, shipped fresh 
from our kitchens. Guaranteed best you’ ve ever 
tasted! (Never sold in stores.) Send for FREE 
SAMPLE SLICE or order now. Cash or card- 
charge: MC, Visa, AE. Include number, expira- 
tion, signature. Prices through Dec. 31, 1986. 
Ppd.: Reg. (1% lbs.) $10.15; Med. (2% Ibs.) 
$14.65; Lg. (4% lbs.) $23.95. COLLIN 
STREET BAKERY (408 W. 7th Ave.), Box 
515, Corsicana, Texas 75110 


two-pound sampler of 
Gouda cheese send $11. 80 c or send Kok a FREE 
gift pack catalog featuring Edam and Gouda 






cheeses. Mailed a where. 
vos Eee Ts —_ ooo 
{| Enclose a check or M.O. for $11 "80 


{| Send for a FREE color catalog & map 





Name 


Address 





City, State, Zip 





Send to: BULK FARMS 
17487 E. Lone Tree Road 
Escalon, CA 95320 








reed, | to 14 hours; stir often. Skim off oe CANNING t St. Maries Wild Rice 
- o - os ee mile : nly DOOK on home 1ooc preserva ion 0 PO Be 293, St. M os Al port #1 
1 discard any fat. : that covers all three methods—plus 186 Maries, ID 83861 oe 
j ‘ ‘ ‘ smoking and pickling! $5.95 + $1.75 (Crm (208) 245-5835 
fe bowl, whisk Eat, peanut butter, and handling per order, from retail stores Se) Extra Long Grain * Premium Quality 
© juice until smooth. Add sauce to Raiicaracd tiles Hil) \Wllowenge Lipn : Idaho Grown 
at and stir until simmering. Serve with Menlo Park. CA 94025. CA resi- ! F. __ Send for free Mail order Price list or . . . 
8. snisldicalesitax PW rte) ORDER TOLL FREE TODAY 
dents add sales tax Sele or’ 1-800-225-9453 « MC/VISA 


eapple and rice; top with mint. Serves 
-Susan Kelso, Carlsbad, Calif. o 
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Also available in many fine Gourmet Shops 

















Sunset Food & Wine Specialties | pagers 


~~ 


Discover Gold 


oe ee 





Full of fresh corn and green bell pepper 
bits, frittata is served rolled, not flat 


Fresh corn goes’ 
into this frittata 


Write for a FREE 
CIDER RECIPE BOOKLET 
S. Martinelli & Co., Dept.S 
PO. Box 549, Watsonville, CA 95077 


Since 1898 





Golden eggs form a tender base for 

kernels and bright bits of green bell pe 
per cooked quickly in a little butter. 
variation on the frittata, which is serv. 
flat, this is rolled much like an omelet. 
makes a satisfying main dish for one wh 


Gourmet Smoked Poultry accompanied by a salad of tender gree 








Turkey @ Chicken @ Duck Repeat the recipe for more servings. 
Senta SOS et ae Rolled Fresh Corn Frittata 
INTRODUCTORY OFFER 1 medium-size ear of corn, husk and | 
Smoked Chicken (3 Ib. avg.) silks removed, or Y2 Cup corn 
$9.95 plus shipping (Reg. $12.00) kernels (fresh or frozen) 
Visa/MasterCard accepted 1 tablespoon butter or margarine 
Shipping: Ground in No. Cal. $2.50 Ya cup diced green bell pepper 
2-Day Air $8.50 Ya cup chopped green onion 
; 2-4 Weeks delivery 2 large eggs 
Write for fee makarotind 1 tablespoon whipping cream or 
1285 Skillman Lane Petaluma, CA 94952 water 
Telephone: (707) 778-8482 Ye teaspoon liquid hot pepper 
seasoning 
Salt 
















ot PPE 





— ne be 
TOME FRUIT 
RIPPER 


es this old saying 


With a sharp knife, cut corn kernels fr 
the cob. 


On medium-high heat, melt butter ij 
nonstick frying pan that measures 8 to} 
A TASTE OF inches across the bottom. Add corn : 


SONOMA COUNTY bell pepper; stir often until pepper is } 
Cinnamon Apple Jelly tender to bite, about 3 minutes. Add gr 
Wildflower Honey, and Ginger Pear Jam onion, stirring often, until corn is hot ; 


Three 12 oz. jars of old fashion country flavor from 
Our award-winning coastal orchards, packaged in an onion is limp 1 to 2 minutes 
attractive excelsior-filled wooden crate Z : 
HARD CIDER & delightfully dry apple wine, In a bowl, whisk together eggs, cre) 
jlonial America’s favorite beverage. Unlike other 7 : 1 
Se oeteetee he liquid hot pepper seasoning, and sali 


Jelly, Jam, & Honey, crate of 3 $12.50 taste. Turn heat to medium-low and p 













es In a matter of 


getables, even cheese, 


for v quickly done by 
impl table and turning 
the han 1 cutter peels the 
outer skit of the fruit, 
minimizin 1 knuckk 


Cleanup i shwasher safe 














eVep . 2 bottles hard ci shi CA | $12.50 : 

eNeg ion ao Ee ee ocean ; egg mixture over vegetables. As egg $ 
Cann Write or call for information about food and wine club a . . . d 

eRestat gift certificates lift up cooked portion with a wide spa! 

*Indivi hritis eee oe MC, Visa (w/exp. date). No additional so uncooked egg can flow underne: 

Send $19.95 plu , ; il softly set. Tilt pan and 
DTR ENTERPRISE: WINTER CREEK FARM _ Cook until ‘so y ; P I 

PO. Box 6910 ( 13207 Dupont Rd., Sebastopol, CA 95472 frittata out onto a plate. Serves 1.— 

—. — es John Amy, Laguna Hills, Calif. 
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Throw out your griddle. 
> 


g 









q 


oy 





Bt 


wre, mag ri 


ee | 










Coupon good only on purchase of product indicated. Not valid if transferred or reproduced 


Of Pillsbu ANY OTHER USE CONST!TUTES FRAUD. RETAILER: We will reimburse you the full value 
ry of this coupon plus 8¢ handling provided it is redeemed by a consumer at the time of pur- 
Microwave chase on the brand specified. Proof of purchase may be requested. Coupons not properly 

redeemed will be void and held. Mail to Pillsbury, Box 802, Minneapolis, MN 55460. Cash 


Pancakes value .001¢. Void where taxed or restricted, LIMIT ONECOUPON PER ITEM PURCHASED. 


fe OTHE PILLSBURY COMPANY 1986 
Buttermilk or Original 
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HORMEL CHILL. 
E MAKIN’S OF HOMEMADE. 


: rmél beef. Rich tomato sauce. eT ere nero 
‘eee of spices to make it taste just like home. 


(eC Serve it. And don’t be surprised if they ask, 
si i Daan ye Aru 


arn 


One ina series from the Promise Information Service. 


Does a1% | 
decrease in your | 
serum cholesterol | 
level give you | 
approximately | 

a 2% reduction | 
in your risk of | 
heart disease? | 





Yes. And that’s big news. | 
Because anything you can do to reduce the risk 
of heart disease will help you and your family live 
life to the fullest. And lowering their serum cho- 
lesterol levels is not as difficult as it sounds — 
once you know the facts. 

You've probably already heard that cholesterol is 
bad for your heart. But the fact is both cho- | 
lesterol and saturated fat in your diet work to 
raise your serum cholesterol levels. 
And that's why choosing the right foods is impor- 
tant. Like new Promise. Spread. 


Help lower your family’s serum 
cholesterol levels. Choose Promise.. 


Because it's made from sunflower oil, Promise is 
low in saturated fat and has no cholesterol. So as 
part of your family’s total dietary plan, Promise 
can help lower their risk of heart disease. 


It’s nice to know you don’t have 
to give up taste to eat smarter. 


Promise makes good food taste great. 

It's not only terrific melted on toasted English muf- 
fins, but on everything from hot, fluffy mashed 
potatoes to golden-sweet ears of fresh corn. So 
help reduce your family’s risk of heart disease. 
Make Promise a part of your dietary plan. 





Pe. 
3 aE 
Ta. gerne a 


Get Heart Smart: 


Not available in all areas. ©1986 Lever Brothers Company. 
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Eight-year-old pioneer ladies take cooking chores outside for fun. 
They're cubing meat and slicing vegetables for simple stew 


Utah pioneer party 


Young ladies dress up and cook 


like their great-great-grandparents 


PETER CHRISTIANSEN 


oe ie 
= Siew * : oe 


w cook 


“ 5 : 4 
~ Fear A ees 





Two pots fui over coals. / 





In plenty of ruffles, party guests churn cream to make butter 
(or just shake cream ina jar until whey separates from butter, 


1s stew simmers, dress-up “pioneers” 
share tales passed down from their great-grandmothers 























Campfire cookery, part of everyday li 
few generations ago, is a party treat 
pioneers’ descendants today. Joyce Ti 
of Woodland Hills, Utah, devised a- 
neer dress-up dinner for a group of yo 
cooks to prepare with some supervis 
The guests learn first-hand about 
past, while having fun in the present 


The Utah activities include milking | a 
to get milk and cream, and grin 
wheat for the dumplings. But even ¥ 
modified for less rural settings, this 
ple meal involves chores that hark bat 
the days of the covered wagon. 4 


Pioneer dinner 


On the frontier, midday dinner was 

ly the main meal of the day— —unless 
were on the move. Homemade ice 
was a luxury you could enjoy only 
lived in or near a town with an iceh 


Celery Sticks 
Pioneer Pork Stew with Buttermilk 
Dumplings 4 

Homemade Butter 
Homemade Vanilla Ice Cream 
Milk with Wheat-shaft Straws 


A hearty stew with wheat-and-butt 
dumplings simmers over a campfire: 


sur 


An excellent source of calcium 
pesn't have to be hard to swallow. 


. 
« 






















Start your day with the deli- 
cious creamy French yogurt 
blended with real fruit, | 
almonds, walnuts and wheat 
grains. Improved Yoplait 
Breakfast Yogurt now gives 
you 50% of your daily cal- 


LD Now Yoplait Breakfast 
Yogurt gives you half | 
the calcium you need 
every day. | 
| 





cium requirement! 
So don't get your calcium | 
the hard way. Get it the creamy, 4 


French way. With Yoplait! , 
Vive la difference! 





coals; the cooks can munch celery sticks 
as they await the results. 

Start the fire or briquets about 30 minutes 
before cooking is to begin. Prepare stew 
ingredients and set pot over hot coals. 
While the stew simmers, make the butter 
and ice cream. Shortly before the stew is 
done, mix the dumpling batter and steam 
it on the stew. 

Serve stew in bowls. Offer the butter to 
melt into the warm dumplings. 


The ice cream can wait, cold and firm, in 
the ice used for freezing, while the pioneer 
entrée is being eaten. 


Use shafts of wheat straw, if available, for 
sipping milk. 


Pioneer Pork Stew with 
Buttermilk Dumplings 


2 pounds boned pork shoulder or 
butt 

4 large carrots, peeled and cut into 
Y4-inch-thick slices 

large russet potatoes, peeled and 
cut into 1-inch cubes 

small onion, chopped 

cans (15 oz. each) marinara sauce 

cup water 

bay leaf 

teaspoon dry basil 

package (10 oz.) frozen peas, 
thawed 

Dumpling batter (recipe follows) 

Salt and pepper 


Nh 


= 
a St Sa hey S$ 


Trim excess fat from pork and discard. 
Cut meat into 1-inch cubes. In a heavy 5- 
to 6-quart pan with a lid (or cast-ifon or 
heavy aluminum Dutch oven), combine 
pork, carrots, potatoes, onion, marinara 
sauce, water, bay, and basil. 

Cover pan and place over medium-hot 
charcoal briquets (directions follow), or 
over low heat on a range top. Simmer, 
stirring occasionally, until meat is very 
tender when pierced, about 12 hours. If 
stew boils, spread out briquets slightly to 
lower heat. 


When meat is tender, mix dumpling bat- 
ter. Uncover pan and stir in peas; then 
drop 8 equal spoonfuls of the dumpling 
batter on top of the stew, spacing them 
about an inch apart. Cover and simmer 
until a wooden skewer inserted in thickest 
part of dumpling comes out clean, about 
15 minutes. 


Spoon dumplings and stew into bowls to 
serve. Add salt and pepper to taste. 
Makes 6 to 8 servings. 


Dumpling batter. In a small bowl, stir 
together | large egg, 4 cup buttermilk, 
and 2 tablespoons salad oil. In another 
bowl, mix 2 cup all-purpose flour, 2 cup 
whole-wheat flour, 34 teaspoon baking 
powder, 2 teaspoon baking soda, and 2 
teaspoon salt. Add liquid ingredients to 
flour mixture; stir just to blend. 





Spunky Chunks. 


See the difference! Real chunks of onion, garlic, parsley, 
an the rich taste of tomato and Worcestershire ry 
bring out g:cat meat flavor. The perfect blendof 
herbs anc u Spices only Morton could create! 





MANUFACTURER'S COUPON 


AVE 25¢ 


ON 
__ MORTON" 
SEAS ONED § 


_ 





proving purchases of n ) 
Cover COUPONS pres id st be Shown 
on request. Void where prohibiter 
restricted or taxed, Cash val 

of 1¢. For payment of properly hanvled 
coupons, mail to MORTON, Dep: ul ant 
5907, El Paso, Texas 79966. OF! 
EXPIRES December 31, 1987 


C4600 10e21c¢3 










oh 













Try Morton” Seasoned Salt. 
There’s never been a 
seasoned salt like this before! _ 





Rest stew pot on 3 bricks in Y formation 
with center ends spaced 3 inches apart. 
Arrange coals around bricks 


| 
! 
To cook over charcoal briquets. You ne 
a sheet (or sheets) of heavy-duty foil | 
least 4 inches wider all around than yo) 
cooking pan. Place foil, shiny side dow 
flat on ground or in firepit. Set 3 bricl) 
narrow sides down, in Y formation 
shown above (bricks should stand abou 
inches high); space bricks as illustratec 


Mound and ignite about 40 charcoal b) 
quets on the foil. When the briquets ¢ 
evenly covered with gray ash (about 
minutes), stack coals in center of bri 
circle (no higher than bricks) and in t 
tween bricks. 

Set pan on bricks so it rests securely OV) 
coals; adjust position of coals, if nee) 
sary, so they are underneath pan. Scat) 











[oe te )stom Ca een Le 
Marton Thiokol, Inc 







additional briquets over coals; add 6 
yre briquets every 30 minutes thereafter 
til cooking is done. 


ymemade Butter 

ing | cup whipping cream to room tem- 
rature. Pour into a 4-cup jar and screw 
lid. Shake vigorously until whey sepa- 
tes from butter, about 10 minutes; 
ain. Add cold water to almost fill jar. 
ake vigorously, then drain off water. 
rve butter soft, or chill, if desired. 
akes '2 cup. 


»memade Vanilla Ice Cream 
2 large eggs 

| cup sugar 

2 cups milk 

2 cups whipping cream 

| tablespoon vanilla 

| Ice cream or table salt 
Chipped ice or ice cubes 

a small mixing bowl, beat eggs until 
ended. Add sugar and beat until thick 
d light yellow. Stir in milk, cream, and 
nilla. 

ur into an ice cream freezer container 
- least 2-qt. size), cover, and assemble in 
+ cream maker. Surround with | part 
t and 8 parts ice, added in layers. Turn 
urn until ice cream is firm. Drain off 
iter and pack churn with more ice and 
t to keep ice cream firm up to 2 hours. 
ukes 2 quarts, 8 to 12 servings. 





More giggles 
than toil make 
up job of the 
cook who sits 
on ice cream 
freezer to hold 
it steady as it 
gets cranked 
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Roma Aroma. 


One sniff tells you the difference. 

More fresh garlic aroma! Italian dishes, beef, 
vegetables come alive with the fresh taste and aroma. 
Only Morton could make a garlic salt this good! 
























MANUFACTURER'S COUPON 


SAVE 25¢ 


MORTON" 
GARLIC SALT 


eee § §— Retailer terms: Morton Salt will reim- 
burse you for the face value of this 
Coupon, plus 8¢ handling, provided you 
and the consumer have complied with 
the terms of this offer. Any other use 
Constitutes fraud. Mechanical reproduc- 
tion of this coupon is prohibited. Coupon 
good only on consumer purchase of 
specified brand. Consumer must pay any 
Sales tax. Coupon nonassignable. Invoices 
proving purchases of sufficient stock to 
Cover coupons presented must be shown 
on request. Void where prohibited, 
restricted or taxed. Cash value 1/20 

of 1¢. For payment of properly handled 
coupons, mail to MORTON, Department 
5907, El Paso, Texas 79966. OFFER 
EXPIRES December 31, 1987. 





Try Morton” Garlic Salt. 
There's never been 
a garlic salt like this before! 


= 1986 Morton Sait Div., 
Morton Thiokol, Inc 





PTEMBER IN YOUR GARDEN: 


Now is usually when the hottest days come, 
but it’s also time to start with fall planting 


p days grow short when you reach Sep- 
nber, according to the song; they also 
w hot. Expect the year’s highest tem- 
atures this month, and be ready with 
and sprinklers when they strike. The 
g goes on to say that you haven’t got 
e for the waiting game; this is true 
n if your game is nothing more critical 
mn planting cool-season annuals for 
ter bloom. It takes several weeks of 
soil and air temperatures to bring 
m up to blooming size before Novem- 
s cool nights and short days slow down 
Tt growth. 
ember is also a good month to take 
of your garden, to assess the per- 
mance of shrubs and perennials and 
M mecessary changes. You can even 
in to remake perennial beds by divid- 
and transplanting iris and daylilies, 
to prepare shrubs for a move by root- 
ning. If vegetables are in your plans, 
prove the soil and set out plants of the 
crops—cabbage and its relatives. 


d about wildflowers? 


grow a meadow of wildflowers from 
d, emulate nature by sowing seeds in 
rst Summer or early autumn. Nearly all 
dflowers have dropped their seeds by 
n, and some require a period of high 
perature followed by cooler tempera- 
es for proper germination. 
2 Wildflower Meadow Book, by Laura 
artin (East Woods Press, 1986), is a 
Page guide to selecting and planting 
ds for wildflower gardens. In addition 
general information on planting and 
sequent management, seven detailed 
pters cover regional plants and prob- 


lems; about 50 pages deal specifically 
with Sunset territory. 


Cost is $18.95 for clothbound, $12.95 for 
paperback. Look for copies at your book- 
seller, or order from East Woods Press, 
429 East Blvd., Charlotte, N.C. 28203. 
For credit-card orders only, call toll-free 
(800) 438-1242. 


Two California sources of wildflower 
seeds are Clyde Robin Seed Co., Box 
2366, Castro Valley 94546 (catalog $2); 
and Moon Mountain Wildflowers, Box 
34, Morro Bay 93442 ($1). Both firms 
sell mixes adapted to particular climates 
as well as seeds of individual species. 


You only plant it once 


The craze for exotic salad greens has 
brought us arugula and radicchio in the 
last few years; the next green wave to 
break may well be mache, alias corn sal- 
ad, alias lamb’s lettuce (Valerianella oli- 
toria). Plants look like tiny (3-inch-wide) 
butterhead lettuces and taste like the 
mildest of lettuces with, to some palates, a 
slight suggestion of filberts. 


No vegetable is easier to grow. Just sow 
seeds thinly in rows 6 to 8 inches apart 
and cover with % inch of soil. If that is too 
much trouble, simply scatter seeds on a 
piece of little-used ground that has been 
cleared of weeds and worked free of clods. 
Plants will sprout after several heavy 
rains and a spell of cool weather; where 
frosts and freezes are severe, they won’t 
germinate until early spring. 

In either case, they will grow quickly; 
start harvest by thinning plants as soon as 
they have six to eight leaves each. Pick 


est leftovers go back into the soil 


he harvest, there’s plenty of plant material left over in most gardens: 
alks, squash vines, and more. Gardeners Swede and Shirley Larson like 
it all back into garden soil, and fall is when they do it. 
but fresh material through a shredder, then spread it over empty 

beds. Compost—the Larsons let weeds and vegetable waste molder for 
ars before they put it back on the garden—is spread over the ground 
Same time. Then all is tilled into the soil, where it breaks down over 


nter. 


y spring, they till in composted barnyard manure. A month later, 
teady to plant. With all that soil enrichment, they need to fertilize 
only once, usually with a side-dressing of 5-10-10 fertilizer after 

gs have been transplanted into the garden. 
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Sunset’s 


GARDEN GUIDE 


Special information for 
high elevations, page 202 





Self-perpetuating patch of mache (corn 
salad) yields crop of tiny butterhead 
lettuce—like leaves in winter and spring 


individual leaves or pull whole plants. 


Continue to harvest until plants begin 
shooting to bloom. Allow a few to ripen 
and drop seed. These will give you a crop 
next year—and so on, year after year. The 
patch in the photograph above has been 
perpetuating itself for 12 years. 


Davis arboretum is a half-century old 


A quiet oasis only a few hundred yards 
from the constant roar of Interstate 80, 
the UC Davis Arboretum is a favorite 
haunt of students, who stroll or ride their 
bicycles along its shaded streamside 
paths. It should be better known to the 
gardening public. The arboretum is now 
in its 50th year and constitutes a signifi- 
cant library of plants suited to California 
conditions. 


The Shields Grove displays a large collec- 
185 








Sunset’s 


GARDEN 
GUIDE 


tion of oaks from many parts of the world. 
The Ruth Risdon Storer Garden is an 
attractive, colorful planting of annuals 
and perennials that thrive in the hot, dry 
Central Valley. You'll also want to take 
time to look at the collections of acacias, 
eucalyptus, and native plants. 


There is a special reason for visiting the 
arboretum on Saturday, September 27: 
the Friends of the Davis Arboretum will 
sponsor its annual Plant Faire from 8 
until 2. More than 6,000 plants are sold 
each year at this event. To reach the 
arboretum, exit I-80 at the University exit 
(Old Davis Road). Public parking is avail- 
able in Lot 47 (fee is $1 in quarters). 


Fireworks in May? 


The starburst you see above is the flower 
cluster of an ornamental onion from Iran 
and south central Russia. Usually sold as 
Allium christophii, it’s more properly 
called A. albopilosum. 


For flowers in May or June, plant bulbs as 
soon as you are able to get them. Set them 
three times their depth in fast-draining 
soil. Long, broad leaves will appear in 
earliest spring and the 10- to 20-inch 
flower stem will appear later as leaves are 
fading. The flower cluster can reach 8 
inches in diameter, and each starry flower 
is a little less than an inch wide. Color is a 
metallic purple-blue. 

Flowers last a long time; you can, in fact, 
cut and dry them for winter decoration. 


How to provide temporary 


shade for tender transplants 








; A\ shade single plant 
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Eight-inch-wide flower cluster of Allium 
albopilosum is purple-blue. Plant bulb in 
well-drained soil, in ground or pot 


Bulbs cost $1 to $2 each. A few retail 
nurseries may stock them, but mail-order 
bulb specialists are your best bet. 


It’s time to remake perennial beds 


Although October is the prime planting 
month in lower-elevation gardens, Sep- 
tember is not too early to give perennial 
beds an overhaul. Most perennials have 
finished bloom by now and can (with 
care) be dug, divided, and replanted. 


Iris and daylily clumps that have grown 
undisturbed for years have probably be- 
come matted and unproductive. Other re- 
visions may be necessary because of 
crowding or the appearance of unwanted 
volunteers among choicer plants. 


First step is to draw a plan for the entire 
bed. Allot space in such a way that taller 
plants will not screen shorter ones from 
view, and be aware of harmonies or possi- 
ble clashes in colors. Give thought to foli- 
age texture so that the border will be 
presentable between big flower shows. 


With plan complete, soak the bed thor- 







Nail shingle or 
board to stake to 


- ing plants with as large balls of earth 


_the next step; heel in others to keep roo 


oughly to a depth of 12 to 18 inches, th 
permit it to dry to a workable conditioy 
Working from front to back, clear a sev 
tion 3 to 6 feet wide by digging out exis 
you can handle. Tough plants such as ir 
and daylilies can just wait around unt 





balls moist. | 
Amend the soil in the cleared area; spaq 
in 3 inches (more or less) of organic mat 
rial and a generous sprinkling of comple} 
fertilizer, following package direction) 
Dig planting holes according to the pla 
Separate iris into single divisions as show 
on page 174 of the July 1986 Sunset ar; 
replant in groups of three, fans pointir 
outward. Divide daylily clumps into se) 
tions with 5 to 10 fans. Fill in the rear ar 
front of the border with salvaged plants ¢ 
with fresh ones from the nursery. 

































Some plants are just waking up 


One plant that sleeps away the summi| 
and wakes up at the approach of autumn 
is the wild cyclamen C. hederifolium () 
neapolitanum). Miniature pink (rare 
white) cyclamen flowers emerge in A 
gust and September just as leaves appe’ 
from the roundish, flattened tubers. 

Now is a good time to plant. Deep gre 
marbled with silver and white, the leat 
ery 3-inch leaves make a most attracti) 
ground cover through winter and i 
spring. The long-lived plants thrive | 
shade, endure summer drought, and c 
even flourish nestled among surface tr! 
roots. Once established, plants spre! 
slowly by seed to make substant 
patches of foliage. 
If you cannot find plants at your nurse’ 
you can order plants or seeds of this a) 
many other hardy cyclamens from Russ! 
Graham, 4030 Eagle Crest Rd. N.V 
Salem, Ore. 97304. His catalog costs § 





Plants can sunburn, too 

Planting winter flowers (calendulas, sne 
dragons, stock) and cole crops too late 
autumn often results in plants that sit a| 
sulk until early spring. And while ea} 
planting gives your plants some war) 


‘J Stretch plastic or nyh| 
| netting, cheesecloth, ¢| 
| old sheets over stakes 


Rest old window 
screen or lath 
panel on stakes 


“~~s, Fasten translucent white 

a | plastic garbage bag to 

rep stakes with thumbtacks 
Te 


Push shingles into 
soft earth on 
sunny side of plant 
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eather growing time to build up big root 
stems and sturdy tops, it puts your 
ants at risk of burning up in a Septem- 
r heat wave. 


un damage is especially critical for new- 
set plants with limited root spread and 
ery likely) a tender upbringing under 
th or similar shade. The drawings on the 
site page illustrate ways to lessen this 
k. These temporary shelters are de- 
gned to provide overhead shade during 
idday hours, or to shade the sunburn- 
sceptible south and west sides of plants. 
ey also afford some protection from 
ing winds while not interfering with 
ntilation. 


ere are some other September planting 
ps for small plants. Listen to weather 
ports and plant during a cool spell. 
lant late in the afternoon or early eve- 
ing. Plant in moist soil. Soak the ground 
oroughly after planting to eliminate any 
ir pockets around the roots. After plants 
established, remove shade devices late 
the day and when skies are overcast. O 


TIPS FOR BEGINNING GARDENERS: 


How to rejuvenate your summer flowers 


Toward the end of summer, flowering plants often stop blooming and look rag- 
ged. To encourage new blooms, remove spent flowers (called deadheading). 


On annuals like zinnias, cosmos, globe 
amaranth, and marigolds, remove 
faded flower and stem. If plant looks 
leggy, cut back to a side branch 


On perennials like rudbeckia, coreopsis, 
and salvia, cut back to a bud or branch, 


or remove entire shoot. To deadhead 
many flowers, shear off old growth 


SEPTEMBER CHECK LIST: our final summer opportunities 


Care for chrysanthemums. Dis- 

continue feeding when flower 
buds begin to show color. Thin buds 
to get larger, better-spaced flowers. 
Make sure that plants are adequately 
staked. 


Care for lawns. If cool-season 

grass lawns look thin, aerate, 
pull out thatch, and rough up thin 
areas with a rake. Sprinkle grass 
seed, making sure that it is in contact 
with roughened bare earth. Water to 
ensure good contact. Keep moist un- 
til new seedlings are well established. 


Fertilize. Feed newly planted 
flowers and vegetables a week 
or 10 days after planting, then once 
_ or twice a month. Cool-season 
grasses perk up in midmonth as night 
temperatures begin to fall; they prof- 

- it from feeding at that time. 


Groom and prune. Remove 

wilted blossoms from begonias 

and dahlias. Cut back geraniums and 

___ pelargoniums to correct their shape; 

make cuttings (see item at lower 

right). Cut back felicia (F amel- 

loides, also known as Agathaea coe- 

lestis) and marguerites. Be sure to 

keep some fresh green stems with 

leaves; cuts into bare wood may kill 
the plant. 


Plant annuals and perennials. 
Start winter and spring an- 
nuals now. Sow seeds of California 
poppy, clarkia, and dimorphotheca in 
the ground. Set out plants of calen- 
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dula, candytuft, Iceland poppy, lark- 
spur, pansy, fairy primrose, stock, 
and viola. In the fog belt, set out 
cineraria, mimulus, and nemesia. En- 
rich perennial plantings with cam- 
panula, delphinium, foxglove, and 
primroses. Shop for chrysanthemums 
in bloom. 


Plant bulbs. Buy bulbs as soon 

as displays appear in nurseries 
and garden shops. Store tulips and 
hyacinths in the vegetable crisper of 
the refrigerator until November, but 
plant all others as soon as possible. If 
you haven’t done so before, try plant- 
ing some of the South African bulbs 
this year. Freesias are notable for 
fragrance, and the colored varieties, 
showier and almost as fragrant as the 
old-fashioned creamy white kind, 
have proven to be sensationally popu- 
lar pot plants. Sparaxis is even more 
colorful, while watsonias make state- 
ly clumps among shrubs or at the 
back of a flower border. 


Plant vegetables. Set out plants 

of cabbage, cauliflower, and 
broccoli; if you live in the fog belt, 
plant Brussels sprouts. Set out celery 
plants and garlic cloves. Plant seeds 
of carrots, chard, lettuce, parsley, 
peas, radishes, and spinach. For ways 
to shade transplants, see the draw- 
ings at left. 


Take cuttings. If you live in a 
frosty climate, take cuttings of 
fuchsias, geraniums, and pelargoni- 


ums. Start them in a mixture of peat 
moss and vermiculite or perlite. By 
late October, they should be ready to 
place in pots to winter over indoors in 
a cool, bright place. 


Tend compost. Inspect com- 

post heaps; use finished (thor- 
oughly decomposed) material to im- 
prove beds for fall planting. Start a 
new heap with partially decomposed 
material and add seasonal garden 
waste—faded flowers, played-out an- 
nuals, dead leaves. 


Tend roses. Remove any dead 

wood, weak shoots, and 
branches that grow toward the center 
of the bush. Remove suckers; the 
easy way is to cut them out, but they 
will always come back from basal 
buds. If you have the strength (and 
stout gloves), tear the sucker away 
with a downward and outward pull; 
this technique leaves no basal buds. 
Trim off faded flowers, feed, water, 
and renew mulch to ensure a final 
heavy October flowering. 


Water. Try to soak thirsty 

shrubs (fuchsias, hydrangeas, 
rhododendrons) before heat waves 
strike. If you must be away for 
lengths of time, consider investing in 
a drip system with timers to turn on 
the water in your absence. Failing 
that, make arrangements with a 
plant-sitter. Prepare a map of your 
garden showing locations of hose 
bibbs and drought-sensitive plants. 
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Just an inch wide, instead of a mature 2 to 
3 inches, young turnip tastes sweet and 
mild. Since growing time is short, you can 
get in a crop or two before winter chill 


For fall planting, here are eight young or 
miniature vegetables to try; note harvest 
size and average number of days from seed 


Miniatures 
are quicker 


You can plant these 
vegetables now, harvest 


in 20 to 60 days 


Baby vegetables are fun to grow—not only 
for the novelty of small size, but for the 
delicate, sweet flavor larger vegetables 


seldom offer. Earlier this year (see page 
282 of the May Sunset), we described 
young and miniature vegetables to harvest 
in summer. This month, we show nine to 
enjoy fall ti h winter 

All are cool-season vegetables—mainly 
root crops and leafy greens. In mild- 
winter climate uu can plant them as 
both fall and spri rops. In coldest 


areas, delay planting until early spring. 

Because you harvesi these vegetables be- 
fore they’re fully mature, you can take 
advantage of a shorter growing period. 
While standard 3-inch-wide turnips, for 
example, take about 60 days to develop, 
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White turnips 7% 


1” to 1%" wide 
30 days 


é 


Carrots 


3” long 
55 days 


Petits pois 
2" to 3” pods 
65 days 





Beets 
1” to 1%" wide 


\ f 45 days 
' French radishes 


=e 20 days 


Pearl onions 
%” to %" wide 
60 days 


Leeks 
” wide 
60 days 


Bok choy : 
6” tall 
30 days 

















THE PFIZER HEALTHCARE SERIES 





Chest pain 
you should tell 


your doctor about 


If pain or discomfort occurs: 

e at rest, or even during sleep 

e at varying levels of exertion 

e at specific times of the day, usually 
upon waking 

© upon exposure to cold temperatures 

e under emotional stress 


It may actually be mixed angina. 


Thousands of people are diagnosed every year for mixed angina—a medical 
problem of the heart that requires the attention of your doctor. Often the 
pain resembles simple heartburn, or shortness of breath, yet the consequences 
are not so simple. Do your heart, yourself, and your family a favor. See your 
doctor. 

For a poster-sized reprint of this message, write: Pfizer Pharmaceuticals, 

PO. Bax 3852MP. Grand Central Statin, New York, NY 10163. 


A message 


in the interest PHARMACEUTICALS 
of better 

PARTNER IN HEALTHCARE 
health from . 
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Diminutive rosette of young ‘Royal Oak 
Leaf’ lettuce—a mere 6 inches 
across—makes a single salad serving 


young ones are ready in only about 30 
days. Miniature peas, or petits pois, are 
one exception; the vines need as much 
time to grow as the regular varieties. 


When to plant 

If you live in northern or interior climates 
where October frosts bring all but the 
cold-hardiest crops to a halt, you can still 
squeeze in a harvest of young cool-season 
vegetables before normal shutdown. 
Gardeners in mild, fog-cooled coastal 
areas have greater flexibility and can sow 


BEETS 





Sow seeds | inch apart and 2 inch deep. Or 
broadcast seeds; pull crowded roots. 

Plant any standard variety. True 

miniatures, such as ‘Little Ball’ and 
‘Spinel’, stay small. For golden, white, or 
red- and white-striped beets, try ‘Burpee’s 
Golden’, ‘Albino White’, or “Chioggia’. 


BOK CHOY 


one 





Sow directly in the ground. Plant seeds “4 
to /2 inch deep and | to 2 inches apart in 
blocks or rows; thin to 6 inches. Harvest 
small side leaves or young heads; leave part 
of the stalk attached to roots for new 
growth. 


Choices include ‘Chinese Pac Choy’, 


‘Flowering Pak Choi’ (quick to produce 
small heads), and ‘Lei Choi’. 
CARROTS 

Plant in loose, well-drained soil. Broadcast 
seed, mixed with sand, over wide beds, or 
plant in rows. Cover with 4 inch of fine soil 


or peat; keep moist during germination. 
Thin seedlings to 2 inches apart. Continue 
to pull and use young carrots as they grow. 
For best flavor and shape, choose coreless 
early-maturing Nantes types. Miniature 
kinds include ‘Baby Nantes’, ‘Minicor’, and 
‘Sucram’. For 1-inch-round carrots, ti 
*Kundulus’, ‘Planet’, ‘Round Paris Market’. 


LEEKS 


eS ete one crete ae 





14 awe ear or 





Sow seeds in 4-inch-deep trenches and cover 
lightly with 4 inch of soil. Thin seedlings to 
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seeds in late August and still have time to 
replant in early October. Or, for a contin- 
uous crop, stagger plantings: start some 


seeds or transplants now and sow the rest - 


in groups about two weeks apart. After 
the first crop is pulled, fill the empty 
space with new seeds and plants. 


In coastal and interior valleys of Califor-. 


nia, you can start seeds now through mid- 
September. To get plants off to a good 
start, follow the hot-weather planting sug- 
gestions below. Wait until October, how- 
ever, to plant peas and cold-hardy varie- 
ties of lettuce. 


Delay planting in the desert until weather 
cools in late fall. 


How to beat September heat 


Getting fall crops started can be tricky in 
hot weather. Later, theyll need a sunny 
exposure, but to germinate well now, 
seeds need a cool, moist location. 


One technique is to sow seeds in the shade 
of summer crops—such as corn and 
beans—that will be producing for another 
month or so. When seedlings are well 
developed, move them to space left by 
harvested summer vegetables. 


If you start seeds in open beds, cover the 
rows with boards or a layer of wet burlap 


1 to 2 inches apart; push soil around stems 
as seedlings grow. 


Purchased transplants—if you can find 
them—are less trouble to grow and give 
you baby leeks in four to six weeks. Set 
transplants about 2 inches apart in 6-inch- 
deep trenches; fill with soil as above. 


Varieties include ‘King Richard’, ‘London’, 
and cold-tolerant kinds such as ‘Alberta’, 
‘Catalina’, and ‘Winteruizen’. 


LETTUCE 





You can choose from a wide variety of 
loose-leaf, cos (or romaine), butterhead, 
and French Batavian types. 


For a mix of tender salad greens, combine 
several kinds (or try seed packet mixtures 
called mesclun). Sow mixed seeds thickly in 
wide beds; cover with % to 4 inch soil. Clip 
the leaves at 3 to 4 inches long; resow as 
space clears. 


To grow individual heads, space seeds | 
inch apart and thin seedlings to 8 to 12 
inches. Pull young heads, or clip outer 
leaves as plants grow. Loose-leaf lettuces 
such as ‘Royal Oak Leaf’ and ‘Red Salad 
Bowl will produce a second, smaller head if 
you shear off the first head and leave roots 
intact. 

True miniatures include ‘Diana’, ‘Perella 
Green’, ‘Tom Thumb’, ‘Summer Bibb’, 
‘Vasco’ (butterheads); ‘Little Gem’ 
(romaine), 


PEARL ONIONS 


Tiny kinds bred for pickling, such as 
‘Barletta’, “Crystal Wax Pickling’, 
‘Quicksilver’, and ‘Wonder of Pompeii’, 
produce mild-flavored, thin-skinned pearl 








- In partial shade, is often the easiest wai 





































| 
or newspaper to trap soil moisture. Wat 
carefully, and remove covers as soon 
sprouts emerge. Protect seedlings fro 
heat with a loose-fitting tent made fr a 
shadecloth or a sheet draped over stake 


Sowing seeds in flats indoors, or outdo¢ 








keep them moist. Place flats in a co 
well-lighted spot out of direct sun. Tra 
plant seedlings outside after four to 
weeks. Bok choy, leeks, lettuce, and p 
can start this way. The rest grow b 
from direct sowing in the ground. 


Where to find baby vegetables 


Seed racks and major seed catalogs ca 
most of the vegetables mentioned here: 


The following mail-order sources a 
ize in imported vegetables, such as pei 
pois, and unusual varieties. Unless not 
catalogs are free. 

The Cook’s Garden, Box 65054, 
Londonderry, Vt. 05148 ($1). 

Johnny's Selected Seeds, 299 Foss Hill R 
Albion, Maine 04910. 

Le Marché Seeds International, Box 566, 
Dixon, Calif. 95620 ($2). 

Nichols Garden Nursery, 1190 N. Pacific! 
Highway, Albany, Ore. 97321. 


Shepherd’s Garden Seeds, 7389 W. 
Zayante Rd., Felton, Calif. 95018 ($1). 


al 
| 
1 
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onions when pulled at 2 to % inch wide. + 
(Left to grow, they mature into 1-inc - 
wide boiling onions.) 
Sow seeds 4 to 2 inch deep and about 
inch apart. Pull tiny bulbs; leave some an 
inch apart to grow to full size. 


PEAS 


Petits pois (little peas) are true miniatt 
that produce tiny pods with peas less thay 
% inch wide. Soak seeds in water a day 
before planting, then sow 4 to 6 seeds 2 
inches deep per foot of row. Use nettin g 
or a trellis to support vines. 


Catalog offerings include ‘Frizette’, “Pre 
covil’ (a bush type), and “Waverex’. 


RADISHES 


The fastest of the fall root crops, radi 
are also the simplest to grow. Scatter see 
Ys to % inch deep; thin to 1 to 2 inches 

apart soon after sprouting. 


In addition to standard round radishes, 
you can choose white-tipped ‘Early 
Breakfast’, ‘Flamboyant’, and ‘Oliva’, | 
“White Icicle’, or unusually colored 
‘Easter Egg’. t 


TURNIPS 


In rows or beds, plant 2 seeds per inch 7 
to % inch deep. Thin seedlings to 1 to 2 
inches apart, then pull baby turnips 0 
leave 4 inches for bigger ones to mature 


Choose from violet-colored ‘DeNaneyil 
pink ‘Milan Early Red Top’, white- 
skinned ‘Tokyo Cross Hybrid’ and 
‘Presto’, or gold-fleshed “Golden Ball 
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Would you have believed a door could make that 
uch of an improvement? 

It can when you replace your old sliding patio 
yor with The Atrium Door. It’s beautifully easy to 
). Because the all-wood Atrium Door comes fully 
sembled, sized to fit most standard patio door 
nings. You can do it yourself. Or ask your dealer 
r the name of an authorized installer in your area. 
e energy efficient patio door. 

Beyond its beauty, The Atrium Door is much 

oré energy efficient than sliding patio doors. 
The optional high performance glass equals 
iplé-glazed glass in energy efficiency for year- 
und utility bill savings. And The Atrium Door’s 
gh tech weather stripping stops drafts. 


| 
| 
| 
| 
| 


Moulding Products, Inc. * PO. Box 226957 ¢ Dallas, Texas 75222-6957 











Exceptional security. 


The Atrium Door’s solid brass mortice lockset 
is more secure than a deadbolt lock, providing far 
more protection than sliding patio door locks. 
Long-lasting beauty. 

Now you can choose The Atrium Door in du- 
rable PPG Polycron™ factory prefinishes. They’re 
warranted 10 years against blistering, peeling and 
excessive color fading. 

Call toll-free. 

For the names of dealers in your area who can 
help you make a big improvement with The 
Atrium Door, call toll-free 1-800-527-5249 and ask 
for Dept B. In Texas, call 214-438-2441. 


vr 
fhe (m4 Th e 
Atrium 
Door. 
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Three bulbs that 
produce mightily 


in arid climates 


Some of the best bulbs for mild-winter 
climates are hard to find. Among the 
favorites of bulb connoisseurs are ba- 
biana, streptanthera, and tritonia. Their 
strength lies in their great productivity 
and adaptability to arid climates. 














As 


row 
NORMAN A. PLATE 


Naturalized ona rocky hillside 
(at right), masses of salmon 
streptanthera bloom on 8-inch 
stalks. Above, a dug-up 

clump of corms is ready to 

be divided after five years 


TREES e SHRUBS 
LAWNS ¢ BULBS 





Fall is for 
Planting 





























DARROW M. WA) 


In nursery bulb bins, their small corn 
look puny and inconsequential. Even tl 
first year or two in your garden, the sma 
scattered flowers may not catch your a 
tention. But be patient. With proper cai 
your reward after a few years will be 
sheet of color. 


You can choose from the rich magenta | 
purple shades of babiana, or the fie 
orange to pale salmon of tritonia at 
streptanthera. Each produces many 1! 
inch-wide flowers on 8- to 12-inch-loi 
stems. Bloom lasts two to four weeks 
the spring. 

More common bulbs that take simil 
care and conditions are freesia (whit 
yellow, pink, red, or purple) and spara) 
(orange, red, salmon, and white, with yi 
low and burgundy markings). 

Check nurseries to find out which of t 
three uncommon bulbs, if any, they ha 
ordered. They usually start arriving : 
late August and often sell quickly. | 
order soon from mail-order sources list 
below—they also have limited supplies 


Plant the bulbs 2 to 4 inches deep a 
apart. Give them full sun and fa 
draining soil that’s not too rich. You ¢ 
also grow them in pots, with bulbs plac 
almost side by side. 


Water as needed to keep them moist fr 
fall through the spring growing seast 
Clear away aggressive competition fr} 
weeds. After bloom, let old foliage ¢§ 
fully. Water little or not at all in sumn 
(bulbs sometimes rot in moist soil). 


Two mail-order sources 

for hard-to-find varieties 

Burkard Nurseries, 690 N. Orange Grov 
Blvd., Pasadena 91103 (price list free in 
person, $2 by mail): babiana, freesia, 
sparaxis, streptanthera, and tritonia. 

The Country Garden, Box 455A, Route i 
Crivitz, Wis. 54114 (price list is free; 
catalog $2): freesia, sparaxis, streptanthe 
and tritonia. 


SUNS 


SPRINGBROOK 


The kitchen...still the heart of the home. 


he kitchen...a very special place. A place 
A. for family togetherness. It's breakfast 
on the run...friends over for afternoon 
coffee. It's peanut butter and jelly sand- 
iches after school or popcorn late at night. 
hat's for dinner? A pot roast simmering, or 
jaybe tonight it's just leftovers. A place for 
mily talks and happy memories. 
The kitchen...where the family meets for 
ing connections. We at Merillat under- 
and why the family comes together. That's 
ny we design and build our kitchens with 


ba tasanaae = 


care.We want our kitchens to be a part of 
your life for a long time. 

It's the most important room in your 
home and we feel it deserves the very best 
kitchen cabinetry at affordable prices. 

When you're ready to remodel or build 
your new dream kitchen...let your family 
come together in a Merillat kitchen. 

Send $3.00 for your “Merillat Kitchen 
Kit” which contains our Kitchen Planning 
Guide, Do-It-Yourself Installation Guide and 
Product Information. 





Mail to: Merillat Industries, Inc. 
PO. Box 1946, Adrian MI 49221 
NAME 
ADDRESS 
CITY 


STATE ZIP CODE _ 


SM 9/86 


AMERICA’S CABINETMAKER™ 
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MICHAEL THOMPSON 
Patchwork of fieldstone set in sand provides a solid 

surface between raised beds made of rough-cut logs. Stones 
were gathered on property, set flat side up 








Alternating squares of 16-inch-long 4-by-4s 
softened by baby’s tears create parquet- 
look path for route with light traffic 


When you want a garden path 
that’s neat, easy to install, low cost 


Casual to formal, here are five choices... 
heldstone, wood and baby’s tears, bark, gravel, even roofing felt 


Roofing felt may seem an unlikely materi- 
al for a garden path, but A.H. MacAn- 
drews of Boulder, Colorado, finds it a 
simple, inexpensive way to keep his feet 
clean and paths weed-free—as you see on 
the opposite page. His approach is one of 
five surfaces pictured here that keep mud, 
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dust, and weeds in check. Sometimes with 
the imaginative use of edging, they help 
give gardens a distinctive appearance: 
casual, formal, rustic, or artistic. The 
step-by-step series on page 196 shows how 
to firm up a decomposed granite path. 

Whatever effect you wish, pick a material 


a —————— 


that will endure the traffic it will get. | 
other options, check garden supply ste | 
for local stone, gravel, or wood produc 


What material meets your needs? 


Fieldstone \aid on a base of sand creat 
sturdy walkway that drains quickly w) 


SUNS 


a 


Roofing felt (30-pound weight) 
anchored by 2-by-4s keeps feet 
clean and controls weeds between 
rows of specimen dahlias * 

































——— 





Casual-looking shredded wood path 
plements informal raised vegetable beds 
made of pressure-treated railroad ties 


ends formality to the herb garden while 
keeping walkway free of mud and dust 


. For the patchwork path shown at left 
ve, Mary de Fremery gathered the 
les from her property in Bend, Oregon, 
Osing ones with a flat side to ensure a 
“oth surface. 

covered the soil with black plastic for 
d control, then added a 2-inch layer of 
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sand to provide a firm base. Sand swept 
into the cracks holds the stones in place. 
A ton of fieldstone costs about $90 to 
$150; coverage varies widely, depending 
on how thick the stones are. 

Wood and ground cover combinations fre- 
quently work best on routes that get only 
light foot and equipment traffic. 

For the parquet-look walkway shown on 
the opposite page, Mrs. Walter Potchad 
of Danville, California, used 16-inch-long 
4-by-4s and baby’s tears. She set the scrap 
4-by-4s, purchased as firewood at a hard- 
ware store, on packed soil in rows of three, 
alternating directions to create the par- 
quet effect. To steady the 4-by-4s, she 
filled spaces between them halfway with 
native soil. Topping this with potting soil, 
she then planted baby’s tears. 

In sunny areas, substitute woolly thyme 
(Thymus pseudolanuginosus) or creeping 
mint (Mentha requienii) for baby’s tears. 
If you can’t find wood scraps, buy rough- 
cut heartwood cedar or redwood 4-by-4s 
(35 to 65 cents per foot). 

Roofing felt, \ining the path shown in the 
photograph above, requires little bed 
preparation—just a fairly level surface. 
To keep the asphalt-impregnated felt in 








place and contain planting soil for his 
dahlias, Mr. MacAndrews laid 2-by-4s 
along the strips. Besides keeping paths 
dry and weed-free, the felt also conserves 
soil moisture around the plants. It stands 
up well under moderate traffic but may 
deteriorate faster with heavy use. In Boul- 
der, the felt lasts two to four years; it costs 
about $14 for a 200-square-foot roll. 
Shredded wood should be confined on all 
sides and, if traveled by a wheelbarrow or 
heavy equipment, laid over packed soil. 
Shredded wood can be inexpensive— 
sometimes free—but it breaks down and 
needs to be reapplied. If using fresh wood, 
which compacts more ihan aged wood, 
apply it 4 to 6 inches deep; 2 to 4 inches of 
aged wood are adequate. 

A cubic yard of wood costs about $25; laid 
2 inches deep, it covers about 150 square 
feet. Or you may be able to get free 
shredded wood from a pruning company. 
Delores Swatik of Boulder got the wood 
for her informal, railroad tie-lined path 
(shown in the upper left photograph) 
from the telephone company. 
Decomposed granite can have a formal 
appearance, as in Ellen Marchand’s Den- 
ver garden (lower left picture), ‘where 
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Better Than 
Bone Meal. 


Bulb Booster’s unique slow release 
formula provides nutrients from planting 
through flowering in the Spring. Benefits 
include longer 
flower. irae 


ets eect isthe: 
only bulb et 





2 


f pe ey rc FER! 
Se Whi st n Holland, 
With Lov tf 5, plus 
: $1.00 shipping and handling. Send 
' coupon with check or i ey order to 
/ Holland TShirt Offer 
P.O. Box 540, Sylacauga, AL 35150 
Name hn Ot hc) he 
Addre US Save 
hig Cty State ___ _ lip eee 
/ Size $ M i XL 


| 
& Please allow weeks f 
payable fo Holiand Bul 


/ delivery. Make checks 
) Products 


metal edging defines the path. 

A ton of decomposed granite costs. about 
$24 and, spread 2 inches deep, covers 
about 100 square feet. 

To make granite more solid and help keep 
it in place, even on slopes, you can apply a 
nontoxic, organic binder. The path be- 
comes firm but remains flexible and per- 
meable to water. The granite should be % 


Rolling your 


decomposed granite, binder, water 





l e Broadcast stabilizer binder over a 
2- to 3-inch layer of decomposed 
granite. Apply uniformly by hand 





3 e Soak path until puddles form, 
let drain, then soak again. 
Wait for puddles to disappear 


. 85008; (602) 273-6244. It costs $3) 


inch in diameter or less and include’ 
sandy particles called fines. (The bin 
won’t adhere to round surfaces, like | 
gravel’s.) To remove the path, just s| 
the granite and dig it up. Order fi 
Stabilizer, 1522 N. 35th St., Phoe 
pound, enough to cover 15 square f 
minimum order is 20 pounds. 


own path 





DARROW M. 





e Rake powder into entire layer 
of granite to distribute evenly, 


then level the surface 


A, - Roll with water-filled barrel-tyj 
roller. For a borderless path, 
roll crosswise first to firm edges 


SU 





They give you lots of ways 
‘A get comfortable. : 


NEW LA-Z-BOY’ MODULARS. 
) 


finest materials, like 
layers of virgin 
polyurethane foam 
instead of shredded 
foam. Select hard- 
wood instead of 


| Remember the last 
time you sat in a 

) La-Z-Boy recliner? 
How comfortable 

it was? And how 

you wished all your 


furniture could 
ive you that same 









plywood. And 
g : La-Z-Boy frames 
eeling? Well, now it sofa with a are reinforced and 
can. With modular furniture recliner at each end. double-doweled at 


four-cushion sofa that not only — genuine La-Z-Boy tag is your 
reclines, but includes a La-Z-Boy assurance of that quality. 
Signature II™ sleep sofa unit. La-Z-Boy modulars. The best 
Or even one U-shaped conver- 

sation arrangement. And 
La-Z-Boy modulars come 
in a beautiful array of 
elegant colors, fabrics 
and styles. All of which 
Furniture that's not only beau- lead you to all kinds of 
tiful, but gives you real combinations of com- 
fortable, beautiful places 


from A La-Z-Boy. A large J-shaped grouping. A key stress points. The 
cN 





design flexibility. 











La-Z-Boy mod- € to sit or sleep. 

ulars let you Ne) But one of the to 

put your ‘ae nicest things about have 

Own person- La-Z-Boy modu- lots of ways to get comfortable. 

ality into lar furniture is Look for them and the entire 

decorating that it's built line of La-Z-Boy furniture at fine 
because with exactly the furniture stores and La-Z-Boy 
| they’re so ver- same kind of Showcase Shoppes. Check 
| satile. With all the units quality that's made La-Z-Boy the _ your Yellow Pages for the dealer 
La-Z-Boy offers, you can create number-one name in reclining nearest you. 

uses only the 


/ 


fez 


ff 


La-Z-Boy" 


Look for this label as 
your assurance of genuine 


La-Z-Boy quality. 


groupings, like a three-section furniture. La-Z-Boy 








The dare of eae ie old. buat underpowered vacu 
cleaners are over The new Eureka Express Power Team is here. 

Packing a 4.3 Ss horsepower motor, the Eureka Express 
ey clean every surface of your home | 
with the strength of industrial suction 
power. Thats at least twice the powel 
of many older cleaners. Yet the Eureke 
= Express 1s light enough to carry in 
one hand. s 

A complete set of at- , Pe e 
tachments for above the Jauamillllll 
floor cleaning is contained 
within the cleaner. 

For carpets, theres a 
special attach aoe twith its own motor-driven beater/ (ieee 
rush, to beat ca We fibers like an upright. Press 
‘98aW a button, the beater/brush stops 
turning, and you can use the same 
attachment to vacuum bare floors. | 
' We know of no more powerful, | 
= versatile cleaner anywhere. , 
: For ademonstration, see your Eureka 
dealer. He sells vacuum cleaners for today. 


Not yesterday. EUREKA EXPRESS 


© 1986, The Eureka Company, Bloomington, [L 61701. In Canada—Eureka Division—Euroclean Canada Inc., Cambridge, Ontario. 













More on penstemons: seeds, mail order, a society 


ou’d like to grow any of the penstemon 
ieties shown on page 90, you can order 

‘ds or plants now from one of the mail- 
er sources listed here. Or if you join 
American Penstemon Society, you can 
icipate in its yearly seed exchange as 
ribed in the last paragraph. 


ing seeds 
stemons are easy tO grow; some gar- 
hers simply scatter seeds from their 

plants in the garden. However, if you 

ordered a special variety, you'll have 
ter luck sowing seeds in flats outdoors 
a sunny spot away from drying winds. 
at way you can ensure that they receive 
bugh water, and can protect them from 
aping dogs or other threats. 


pose a fast-draining potting mix (such 

qual parts soil, coarse sand, and fine 
vel), and scatter seeds over the sur- 
e. Keep moist. Many will sprout in two 
four weeks, but some seedlings may 
e months to appear. 


ce seedlings have four or five pairs of 


e leaves, you can set them in the gar- 
1 12 to 18 inches apart. 
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Seeds of some of the hardy penstemons 
are slow to germinate unless they get 
proper chilling. To give them the cold 
they need, mix seeds with moist vermicu- 
lite and place in a sealed container in the 
refrigerator. Seeds from high-mountain 
areas need at least six weeks of chilling; 
some gardeners leave them in the refrig- 
erator for two to three months. 


Mail-order sources for seeds 


Two have free catalogs; others charge as 
indicated. 

W. Atlee Burpee Co., 300 Park Ave., 
Warminster, Pa. 18991. Sells only Giant 
Floradale and hyacinth-flowered mixes. 
Far North Gardens, 16785 Harrison St., 
Livonia, Mich. 48154 ($2). Offers nine 
kinds of penstemon. 

J.L. Hudson, Seedsman, Box 1058, 
Redwood City, Calif. 94064 ($1). Lists 
nine kinds. 

McLaughlin’s Seeds, Box 550, Mead, 
Wash. 99021 ($1). Sells 16 penstemons. 
Plants of the Southwest, 1812 Second St., 
Santa Fe, N.M. 87501 ($1). Offers 

14 kinds. 


Southwestern Native Seeds, Box 50503, 
Tucson 85703 ($1). Lists 19 penstemons. 



















Thompson & Morgan, Box 1308, Jackson, 
N.J. 08527. Sells 10 penstemons. 


These sell plants only 

Most penstemons sold by mail order come 
in seedling size, ready for transplanting 
into the garden. Expect to pay about $2 to 
$3.50 per plant. 

Bluestone Perennials, 7211 Middle Ridge 


Rd., Madison, Ohio 44057 (ships only in 
spring). Offers four penstemons. 

Lamb Nurseries, E. 101 Sharp Ave., 
Spokane 99202. Offers 10 penstemons. 


Siskiyou Rare Plant Nursery, 2825 
Cummings Rd., Medford, Ore. 97501 
($1.50). Sells 15 kinds. 

White Flower Farm, Litchfield, Conn. 
06759 ($5). Sells five kinds. Ships in spring. 


Woodlanders, 1128 Colleton Ave., Aiken, 
S.C. 29801 ($1.50). Offers five kinds. 


Join the American Penstemon Society 
Besides the opportunity to participate in 
the society’s annual seed exchange, mem- 
bers also receive the twice-yearly APS 
Bulletin and are invited to participate in 
regional meetings and field trips. Dues 
are $7.50; write to Orville Steward, APS, 
Box 33, Plymouth, Vt. 05056. O 





Spring isn't the only time to 
expand your landscaping horizons. 
The bright, cool days of 

Autumn give all kinds of living 
plants — trees, shrubs and bulbs — 
a great start. And when you add a 
little greenery to the scenery, the 

value of your home blossoms 

as well. 

So, plan on planting this Fall. 
It's a great 
time of year for 
branching out. 


So 
Nee 


fees COUNCII 


Discover the pleasure of plants. 
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You love them but — 
you hate them 


we 


those 


big English walnut trees 


What to do at each season to maintain 
the vexing, magnificent giants 


A love-hate relationship is what many 
Westerners have with their English wal- 
nut trees. Widely planted throughout the 
mild-winter West, these trees produced 
commercial crops for decades. As groves 
gave way to new homes in urban areas, 
many of the trees remained as mature 
landscape features. 


Unfortunately, home gardens are not al- 
ways the best places for walnut trees. 
Many trees have succumbed to a variety 
of ailments that are aggravated under 
normal landscape conditions. If you have 
a valuable walnut tree in your garden, 
here’s what to expect from it and how to 
keep it healthy. 


First, the all-too-familiar bad news 

As landscape trees, walnuts are constant- 
ly messy. In spring they shed enough pol- 
len to make the neighbors sneeze, and 
they drop catkins and blighted small nuts. 


During summer, they’re often filled with 
nut-eati quirrels who drop empty 
hulls, staining patios and decks below; the 
nuts not eaten get buried in pots and 
flower beds, where they sprout into tena- 
cious, tough-to-pull young trees. And if 
any nuts at e left to harvest, they’re 
often full of worms— thanks to the walnut 
husk fly or th idling moth. If all that 
isn't enough, in a 1) walnut trees litter 
the ground with big ves 

Despite these problems, few people would 


ever consider cutting down their walnut 
trees. Their sj canopies provide 
cooling shade ich appreciated during 
hot summers— a! iake them handsome 


focal points of the landscape. 
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Water deeply but keep the trunk dry 


Walnut trees need regular deep watering 
during the growing season. However, if 
the soil around the base of the trunk is 
kept moist, trees are likely to get crown 
rot; this stunts growth, turns foliage yel- 
low, and often kills the tree. 

If you suspect crown rot, cut into the bark 
near the base of the tree and look for light 
brown to blackish dead areas. These can 
girdle the main trunk. Walnuts growing 
in lawns are most susceptible and, once 
infected, often die within a year. 

To prevent crown rot, keep the soil dry 
within 4 feet of the trunk by watering in a 
double basin (with an inner ring to keep 
water away from the trunk), or adjust 
sprinklers accordingly. Do not plant grass 
or other plants within this dry zone. 

In crown rot’s very early stages, its spread 
can sometimes be halted by exposing the 
crown (remove soil around the trunk base 
to expose large roots), but this is best done 
with the advice of an extension agent or a 
professional arborist. 


Fertilize regularly 

Keep walnut trees growing vigorously by 
making regular applications of nitrogen 
fertilizer. The University of California 
recommends a total of 3 pounds of actual 
nitrogen per 1,000 square feet of root 
area, divided into two feedings—the first 
as the leaves unfold in spring, and the 
second just before harvest in fall. If you 
have trees growing in a lawn, divide the 
feeding into three or four applications to 
avoid burning the grass. Water thorough- 
ly afterward. 


ar ——“—“‘< 





Stately walnut trees such as this one 
in Yuba City, California, provide i 
shade. In a lawn like this, deep ring 


Watch for insects and disease 


The size of a walnut tree makes conti 
ling most pests very difficult without ¢ 
fessional help. Here are some of the © 
serious problems. Others include wal 
blight, aphids, scale, and leaf-chew 
caterpillars. 


Blackline. This serious virus diseas¢ 
common in the San Francisco Bay A 
and surrounding areas of northern C 
fornia, and in some parts of Oregon 
causes an incompatibility between 

English walnut and its common rootst 
the black walnut. The top of the © 
gradually dies while the rootstock 0 
suckers prolifically. 

Blackline is impossible to control, but! 
can remove the dead top and dew 
three or four suckers as main limbs f 
new black walnut canopy. 


Walnut husk fly. This small fly spe 
most of its life cycle underground 
emerges in summer to lay eggs in thet 
of maturing walnuts. Hulls of inf 
nuts turn black and are often mush 
full of maggots; meats often fail to 
op or become moldy. If you’re lucky, 
the shell will be stained and the nut 
edible, although messy to hull; 
gloves. 


It’s very difficult to control walnut 
flies on a single-tree basis. If there 
many trees in your area, your € 
neighborhood will need to be sprayet} 


Codling moth. It causes wormy nu 
usually in only a small percentage ¢ 
crop. Spray timing depends on loc 

consult your cooperative extension af | 














’s lucky—squirrels and bugs left her 
e of harvest. Collect walnuts as the 
remove hulls, wash, and dry in the sun 


MICHAEL LANDIS 


ye 





DAVID STUBBS 





Spreading branches of 35-year-old walnut tree in Los Altos, California, cradle tree-house 
platform. Canopy combines with that of nearby silver maple to shade deck 


Hungry squirrel nibbles ripening nuts on 
this Sacramento walnut tree. Half-eaten 
nuts litter the patio and drop—often with a 
painful thud—on the heads of anyone 
sitting below (bottom photograph) 


What about squirrels? 

There’s not much you can do to prevent 
raids by these arboreal acrobats. A 3-foot- 
wide ring of aluminum flashing wrapped 
around the trunk may keep squirrels from 
climbing into a tree that’s completely iso- 
lated from utility wires and other plants; 
make sure to loosen the ring as the tree 
grows. Other than that, all you can do is 
learn to live with the squirrels or remove 
the tree. 


If you want to plant a walnut tree 


You'll need plenty of room for the tree to 
spread: it can reach 60 feet high with an 


equal spread. Plant in deep, well-drained 
soil, choosing a spot well away from patios 
and decks. 

You can escape some of the problems of 
older trees by selecting the right variety. 
In northern California and the Pacific 
Northwest, you can often avoid codling 
moth by planting late-leafing varieties, 
such as ‘Franquette’ and ‘Hartley’. Trees 
grafted to ‘Paradox’ rootstock are better 
able to withstand wet soils. Walnuts on 
Manregion rootstocks are resistant to 
blackline. 

In warm-winter areas of Southern Cali- 
fornia, early-leafing varieties like ‘Payne’ 
are best adapted because of their lower 
chilling requirement. Extra-hardy varie- 
ties of Carpathian walnuts, such as ‘Am- 
bassador’, are most reliable in cold-winter 
mountain areas. 


Your cooperative extension office can 
provide additional information on variety 
selection. Oo 
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Sunset’s 


INTERMOUNTAIN 
GARDEN GUIDE 


Notes and advice for gardeners where 
growing season is short, winters are cold 





Shorter days and cooler nights are sure 
signs that the end of the gardening season 
is near in Intermountain areas. But 
there’s still plenty to do—perennials and 
bulbs to plant and vegetables to harvest. 
As flower and vegetable beds empty, work 
compost or other organic material into the 
soil. Next spring, soil will warm some- 
what earlier and you can plant sooner. 


Relative hardiness of 
common vegetables 


With the return of frosts this month, 
you'll want to know which vegetable 
plants to protect or possibly pull out. Here 
is a hardiness guide: 

Hardy (able to withstand temperatures 
down to 20° to 22°): broccoli, Brussels 
sprouts, cabbage, chives, collards, garlic, 
horseradish, kale, kohlrabi, leeks, onions, 
peas, rhubarb, rutabagas, sage, salsify, 
scallions, spinach, thyme, and turnips. 


DON NORMARK 


Semi-hardy (can withstand short freezes 
down to 26° or 27°): beets, carrots, 
cauliflower, celeriac, celery, chard, dill, 
endive, fennel, Jerusalem artichoke, lettuce, 
mustard, parsnips, radishes, and rosemary. 


Tender (injured by light frost): artichoke, 
basil, beans, corn, marjoram, potatoes, 
soybeans, summer squash, and tomatoes. 
Very tender (need temperatures above 70° 
for growth): lima beans, coriander, 
cucumbers, cumin, eggplant, luffa, melons, 





/ 


| 


okra, peppers, sweet potatoes, pumpkin, | 


winter squash. 


| 


University tests show which plants | 


look good even with little water 


i 


Since 1983, Colorado State Universit) 
Fort Collins has been testing native fl 
ering shrubs and perennials to see || 
they perform with and without reg} 
watering. Duplicate beds with ove 


- ‘= 


SEPTEMBER CHECK LIST: Here are the last summer jobs 


Divide peonies. If peonies did 
not bloom well this season, dig 
roots and look for pink buds. Pull 
apart, leaving three or four buds on 
each piece. Replant roots 3 to 4 feet 
apart, with buds between 1 and 2 
inches deep. 
|| Divide perennials. In all but 
Lj} very highest elevations, lift and 
divide crowded clumps of bleeding 
daylihes, hostas, and Shasta 
protect against ground 
4ing and heaving, mulch after 


i) blo 


Uclit 10 


f; 


hulis. For Christmas 

| ndoors, begin forcing 

amaryllis and sarcissus. If necessary, 

consult How to Grow Bulbs (Lane 

Publishing Co., Menio Park, Calif., 
1985; $6.95 

Harvest. “heck the vegetable 


garden da 
that is ready. If fro 


pick everything 
is forecast, pick 


or protect eggplant, peaches, pep- 
pers, plums, tomatoes, and other 
tender produce; light frost won't 
damage most apples and pears. 


Pick raspberries. Fruits of 

many fall-bearing varieties will 
not easily separate from stems until 
warm. Pick when the sun is high and 
berries are warm to the touch. 


Plant lawns. Early fall is ideal 

for seeding a lawn or installing 
sod. In very coldest climates, sow 
seed in October; it will germinate in 
spring as snow melts. 


Plant spring-flowering bulbs. 

Crocus, hyacinth, Jris reticu- 
lata, Siberian squill, and tulip bulbs 
should go in now. Plant, then water 
thoroughly. If daffodils and tulips 
were crowded last spring, dig, divide, 
and replant them. 


Remove mulches. As soil tem- 
peratures drop, keep organic 


> 


mulches away from warm-season 


crops so sun can warm the ground. _ 
Store summer bulbs. When fo- 


liage dies down, lift summer 
flowering bulbs; let dry for a few 


days. Store cannas and dahlias in | 
sand, peat moss, or vermiculite. | 


Leave gladiolus and begonias ex-— 
posed to air. Leave container begonia — 
tubers in pots. 


Water. Except in coldest cli- 

mates, winter snows are still — 
some time away. Water trees (except — 
fruit trees—see August 1986 Inter 
mountain Garden Guide) and shrubs 
thoroughly after leaf drop; continue — 
deep-watering lawns. : 


Weed. This is your last chance 
to reduce next year’s wet 


spraying or pulling. 






























keeps warm-season vegetables 
ing into October in this Idaho City 
The 12-foot-long triangular frame 
of 2-by-4s; plastic sheets are 
onto the ends. Translucent 

ted fiberglass panels, framed with 
. pivot open on hinges made of ¥i6- 
ch steel bars custom formed with a 
yjset so each of the four doors can 
the way over. Pivot bolts pull out 
0 remove doors for cultivation 


rent plants each were set up. Half 
© watered regularly; the others re- 
ed only rainfall. 


ht plants performed exceptionally well 
th the unwatered and watered beds: 
eather (Liatris), with rose-lavender 
ms in midsummer; common toad- 
(Linaria vulgaris), with yellow sum- 
flowers; two varieties of perennial 
flax (Linum perenne alpinum and 
lewisii); the desert four o’clock (Mir- 
is multiflora), with pinkish purple 
ms summer to fall. Three species of 
le-flowering penstemon—P_ rydber- 
P strictus, and PR. whippleanus—did 
icularly well. 


ir plants performed well in the dry 
s but not in the watered plots: Arte- 
ja cana and A. frigida, with silver- 
n foliage throughout summer; rabbit- 
sh (Chrysothamnus nauseosus), with 
ty leaves and yellow summer flowers; 
sulfur flower (Eriogonum umbella- 
), with yellow summer flowers. 


prevent infection next spring, 
t your lawn for snow mold now 


w mold produces round straw-colored 
rayish white splotches near the edge 
elting snow on many mountain lawns 
pring. Spores of the fungus overwinter 
ass or thatch, particularly in areas 
are compacted by foot traffic. All 
N grasses are susceptible, bentgrasses 
bluegrasses most severely. 


your lawn showed signs of snow mold 
spring, apply a fungicide containing 
onil 2787, acti-dione thiram, PCNB, 
yayleton before the first snow. For best 
alts, repeat three or four times during 
ter between snow covers. If there is no 
ak in snowfall, remove shallow snow 
k with a shovel or snow blower, then 
ly treatments. 


help prevent snow mold, mow your 
n as late into fall as it continues to 
w; remove clippings and fallen leaves. 
mt fertilize after mid-September. 
-n up hedges or windbreaks around 
Ns to maximize air circulation. In the 
, use a vertical-cut mower or power 
e (available at rental shops) to remove 
ich over ‘4 inch thick. 

in low spots with topsoil and aerate 
n to improve drainage. In spring, 
ak up snowdrifts with a shovel to en- 
Tage early snow melt. O 
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Improve on an 


Original? 


Now—Tie back the 
fullness of our ruffled 
curtains with new 
Pre-tied Bows handmade 
by Dorothy’s. 


Available at minimal cost. 


‘Dorothy's 
Ruffled Originals? nc. 


6721 Market St., Dept. SS4, Wilmington, N.C. 28405 
Catalog $4 (credited to first order) 
Free Flyers Call toll-free 1/800-334-2593 
in N.C. call 1/800-672-2947 Mst.Cd. Visa Am.Exp. 
Hours: Mon,-Sat., 9 a.m.-5 p.m. ET 








Se ss ee ee ss a a sete 


Grafton Village Apple Co. 


: ee 
ere te * ? 


“Good Things To Eat 
From Vermont” 


CHRISTMAS 
CATALOG 


W eat the Grafton Village Apple Co., delight in sharing 
with you our Christmas 1986 catalog. It is loaded 
with all sorts of fine home style products—our very own 
all natural Grafton Preserves, 100% PURE NATURAL 
Maple Syrup, Honey, Jellies, Apple Butter, Cider Jelly, 
Vermont Cheese, Hams, and other fine Vermont prod- 
ucts. PLUS we have a complete line of unique gift chests, 
crates, and baskets made to order for your most dis- 
criminating Christmas gift. 


Grafton Village Apple Co. 





We take great pride in the quality of our products. Each 
is meticulously prepared, usually the old-fashioned way, 
in very small quantities with time-honored recipes, and 
most, in local country kitchens here in Vermont. Our 
products are superb—they are priced fairly—we ship 
immediately, and best of all we are “real” people wanting 
to serve your every need. We welcome corporate ac- 
counts. No order is too big or too small. 


Please mail coupon today to receive your FREE 1986 
Christmas Catalog. 

















Send Free Christmas Catalog 
Name 

Address 

Site Zip 


Grafton Village Apple Co., Dept. GVA-3 
Route 121, Grafton, VT 05146 



















You'll love at-home 


G28 is 





shopping with... 
t Doston. 


The Original Women’s Off-Price Catalog® 
You'll find casual and career fashions at prices 20% to 50% below the 
regular prices of leading stores in your area. 
Every item is current season, first quality and represents 
the best value for your money. 


If for any reason, you are not satisfied with your selection simply return it— 





at any time—for exchange or full refund, including return postage. 


Send for your Fall 1986 Catalog 








* name: 
address: __ 
city: state: zip: 








Mail to: Chadwick's of Boston, Ltd. Dept. W220, Box 809 
Stoughton, Massachusetts 02072 or call 617-341-2000 
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September garden shows, sales,° 


classes ... melons, dahlias, and more 


NORTHERN CALIFORNIA 


San Jose. September 6. Melon tasting 
offered by University of California Coop- 
erative Extension. More than 60 varieties 
of cantaloupes, Crenshaws, casabas, and 
unusual melons to taste and evaluate. 
Place: Deciduous Fruit Field Station, 125 
N. Winchester Blvd. at Forest Ave. 
Hours: noon to 3. Free. 


Oakland. September 6 and 7. Annual 
show by the East Bay Dahlia Society. 
Place: Lakeside Park Garden Center, 666 
Bellevue Ave. Hours: 1:30 to 5 Saturday, 
10 to 5 Sunday. Free. 


Walnut Creek. September 6 and 8. Orien- 
tation meetings for docent-training ses- 
sion at Heather Farm Garden Center. 
Docents work with elementary school 
children. Place: Soroptomist Room at the 
center, 1540 Marchbanks Dr. Time: 10 
A.M. Saturday, 7 pM. Monday. Training 
fee: $30, includes Garden Center mem- 
bership. For information on the docent 
program and reservations for either orien- 
tation meeting, call Sue Phalen at (415) 
947-6712 between 9 and 1 weekdays. 


Saratoga. September 7. Lecture tours of 
Saso Herb Gardens, 14625 Fruitvale 
Ave., feature the culinary, medicinal, and 
ornamental uses of herbs. Hours: 10 to 
11:30, 1:30 to 3. Reservations required; 
call (408) 867-0307. Free. 


San Rafael. September 10. Container gar- 
dening lecture and slide show, presented 
by the Peacock Gap Garden Club of Ma- 
rin. Place: Marin Yacht Club, 24 Summit 
Ave. Hours: 10 to noon. Free. 


Walnut Creek. September classes at 
Heather Farm Garden Center, 1540 
Marchbanks Dr. Preregistration is re- 
quired. For details, call (415) 947-1678 
between 9 and | weekdays. 

September 10 and 17: introduction to 
bonsai. Hours: 9:30 to noon. Fee: $15. 
September 18 and 25: edible landscaping. 
Hours: 9:30 to noon. Fee: $15. 


Berkeley. September 11. Plant and bo- 
tanical print sale by the University of 
California Botanical Garden. Plant sale 
will feature bromeliads, cactus, ferns, or- 
chids, and succulents. Place: Lower 
Sproul Plaza on the UC Berkeley campus, 
Bancroft Way at Telegraph Ave. Hours: 
10 to 3. 

Sacramento. September || through No- 
vember 13. Ten-week Thursday evening 
course in organic gardening. Place: 
American River College, 4700 College 
Oak Dr., Room 414. Hours: 7 to 9. Fee: 
$25. Preregistration is advised. For de- 
tails, call (916) 484-8643 
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San Francisco. September 13 and 27. 


Rare plant sale by Strybing Arboretum 


Society. Place: Helen Crocker Russell Li- 
brary courtyard in the arboretum, Golden 
Gate Park, Ninth Ave. and Lincoln Way. 
Hours: 10 to 1. 


San Francisco. September 13 and 27. 
Docent-led theme walks offered by the 
Strybing Arboretum Society. September 
theme: plants from around the world. 
Place: the arboretum (address above). 
Meet at the kiosk inside the main gate. 
Hours: | to about 2:30. Free. 


Concord. September 20. Plant sale by the 
Markham Arboretum Society. Place: 
Garden Center area of the arboretum, 
1202 La Vista Ave. Hours: 10 to 4. 


San Jose. September 20. Kickoff for fall 
classes at Prusch Farm Park, 647 S. King 
Rd., sponsored by San Jose Parks and 
Recreation Department, Prusch Farm 
Park, and UC Cooperative Extension. 
Hours: 10 to 2. Activities include a plant 
clinic, melon tasting, compost giveaway, 
garden tours, a megaplant contest, and 
lecture on winter vegetables. Free. For 
more information, call (408) 926-5555. 


Sebastopol. September 20. Fuchsia Festi- 
val and plant sale sponsored by the Sebas- 
topol Branch of the American Fuchsia 
Society. Place: Burbank Activity Center, 
167 N. High St. Hours: 10 to 4. Admis- 
sion is free. 


Oakland. September 20 and 21. Show by 
the East Bay Bonsai Society. Place: Lake- 
side Park Garden Center, 666 Bellevue 
Ave. Hours: 10 to 5. Free. 


San Bruno. September 20 and 21. Show 
and plant sale by the Cactus and Succu- 
lent Society of California. Place: Center 
Mall, Tanforan Park Shopping Center, 
1150 El Camino Real. Hours: 10 to 6 
Saturday, 11:30 to 5:30 Sunday. Admis- 
sion is free. 


Davis. September 27. Annual Plant Faire, 
a sale by the Friends of the Davis Arbore- 
tum. More than 10,000 plants for sale, 
including bonsai, bedding perennials, 
herbs, shrubs, trees, California natives, 
vines, bulbs and rhizomes, cactus and suc- 
culents. Place: UC Davis Arboretum 
headquarters, on La Rue Rd. across from 
parking lot 46. Hours: 8 to 2. 


San Martin. September 27. Fall Festival 
at the Saratoga Horticultural Foundation 
facility, 15185 Murphy Ave. Program 
will honor Emily Brown, Eve Case, and 
Joyce Coulter, for whom plants have been 
named. Tours of the grounds and a plant 
raffle will be included. Hours: 10 to 4. 
Free. For details, call (408) 779-3303. 


_¥oothill Expressway at Springer R 









Walnut Creek. September 27. Plant s 
by the Heather Farm Garden Center / 
sociation. Place: Heather Farm Park 
N. San Carlos Rd. Hours: 9 to 4. 


ety. Place: Rancho Shopping Cent 


Hours: 10 to 4. 


shrubs, and California native plants, 
University of California Botanical G 


garden’s collection. Hours: 10 to 3. 
COLORADO 


Denver. September 27 and 28. Show | 
the Denver Orchid Society. Place: Jo) 
C. Mitchell II Hall, Denver Botanic Gs 
dens, 1005 York St. Hours: 10 to 44 
Garden admission: $4, $2 for agesy 
through 15 and 65 and over. 


UTAH 


Salt Lake City. September activities spe 
sored by the State Arboretum of Utah, 
the University of Utah campus. For inf 
mation and to preregister for worksho 
call (801) 581-5322. 
September 6: workshop on drying and 
preserving flowers. Place: Olpin Student 
Union Building. Hours: 9 to noon. Fee: $} 
Preregistration is required. | 
September 17: tree walk (outdoor walkin; 
tour), cosponsored by University of Utah 
Campus Recreation. Topic: landscape use) 
and care of dwarf conifers. Hours: 7 to 9 
pM. Meet in front of the Museum of 
Natural History. Free. 
September 18: brown bag tour, a shorten 
version of the September 17 walking tour 
Hours: noon to 1. Meet in front of the 
Museum of Natural History. Free. 


September 20: potpourri workshop. Place 
Olpin Student Union Building. Hours: 9 
noon. Fee: $10. Preregistration is require: 


Salt Lake City. September events at U 
Associated Garden Clubs Center, Su 
House Park, 1602 E. 2100 South St. 
September 6 and 7: show by Bonsai of 
Utah. Hours: 1 to 5 Saturday, 11 to 5 
Sunday. Free. 


September 30 through October 2: Flowe' 

Show School, Course III, presented by tl] 
Utah Associated Garden Clubs. For deta 
call (801) 466-3127. 


To announce your 
garden events 


Would you like us to publicize ¢ 
show, sale, or other garden event t¢, 
be held by your organization? 

If so, send complete details to Gar 
den Events Editor, Sunset Maga | 
zine, 80 Willow Rd., Menlo Park 
Calif. 94025. Fact sheets shoul 
reach us before the 15th, thre 
months before publication. 


SUN 


ng i hi te eee 





ality gazebos custom-built to suit your needs 
sing all clear dried redwood (no stapling). FREE 
livery and Installation. We also build decks, lath 
nces and archways. Call us for FREE ESTIMATES 
end $3.00 for color brochure 


ebo Nostalgia 


1780 Magnolia Way, Walnut Creek, CA 94595 
(415) 943-7126 + 935-5185 








wet VE SPUI [Tree 





for Homeowners, Farmers and Profes- 
is. At a price you can afford. See at a 
2r near you. Call or write: 
WEBB’S FARM SUPPLIES 


5381 Old San Jose Road 
Soquel, CA 95073 
408 475-1020 








REENHOUSES 


All Models Fully Guaranteed _ 
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“SEND FOR FREE COLOR CATALOG 
TA BARBARA GREENHOUSES 
)}-JAVE.ACASO S-9 CAMARILLO, CA 93010 
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HUNDREDS OF WORLD 
FAMOUS GARDEN AND 
GREENHOUSE VARIETIES 


Send $1 (deductible) for 72 page catalog to: 


REX BULB FARMS, BOX7745 


PORT TOWNSEND, WASHINGTON, 98368 


EMBER 1986 


Sunset Carden Center & 


GARDEN ON 
CONCRETE 


HYDROPONIC GROWING SYSTEM FOR. 
* Patios * Rooftops * Basements * Greenhouses 
+ Restaurants « Indoors or Outdoors 


With less time, space and work 


you can enjoy the benefits of fresh, 
flavorful, nutritious vegetables, 


Call or write for FREE Catalog on hydroponics, 
plant food, lighting systems, and garden aids. 


& AQUACULTURE: 


P.0. BOX 26467 - TEMPE, AZ 85282 
(602) 966-6429 * TOLL FREE 1-800-633-2137 






















\ 
REENHOUSE COMBO: 


INSULATED 
WINTER 
SUN SPACE 
CONVERTS TO 
A SUMMER 
SCREEN ROOM! 


1” THICK 
DOUBLE-WALL 
INSULATED 
GLAZING 


NEW! MULTI-PURPOSE ROOM 
ADDS LIGHT, HEAT & SPACE. 


Bronze aluminum (_} Shatter-resistant glazing () No 
foundations required {_) Easy do-it-yourself assembly 


—~ Send $2 for Color Catalogues, Prices, 
SUNBEAM i SENT FIRST CLASS! 
STRUCTURE RES VEGETABLE FACTORY, INC., Dept.S-86 


wwision\ PQ. Box 2235, New York, NY 10163 
































DAYLILYS 
“The Ultimate Perennial” 
We grow hundreds of 
the finest cultivars available. 
Color Catalogue $1.00 


Greenwood Nursery/S 
PO Box 1610, Goleta 93116 
(805) 964-2420 











Retractable 
PATIO COVERS + AWNINGS 


Custom made, extremely beautifying 
SUNPROTECTION 
without obstructing posts 
GERMAN DRALON FABRICS 

Rotproof & Fadeless — 200 designs 
Saves Energy, Prevents Sundamage 
Does not darken interior 
Instant outdoor entertainment area 
Even Patio Furniture to match 


LITERATURE NATIONWIDE (213) 515-7177 


3175 Fujita Street, Torrance, CA 90505 












Don’t Buy A 
BIG TILLER... 


...for a small job! | 


Buy aMantis. Mantis tills and 
weeds a practical 6” to 9” 
wide, turns on a dime and 
weighs only 20 pounds! 
Mantis was designed 
to match a small, power- 
ful engine to a variety of 
useful attachments for your 
yard and garden. 
Mantis is a tough, durable, precision in- 
strument. .. yet it costs a fraction of what 
you'll pay for a big tiller. 
3-WEEK TRIAL 
Mantis has a Lifetime Warranty on thetines, 
a Lifetime Replacement agreement on 


the engine. Best of all, you get a 3-Week 
In-Your-Garden Trial. ©MMC 1986 
















Mantis Manufacturing Co. 
: 1458 County Line Rd., Dept. 1092 
Huntingdon Valley, PA 19006 


U Please rush details on the Mantis. 


[ Name 3 eee eee ' 


Address ee 
City | 
State: -: SS ee Zip: 

aE EEE 
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Now, there’s a 
shredder- 
chipper sized 
and priced 

for you... 


Shreds mulch, 

compost. 

Chips branches. B2¢(24- 
Control weeds with was cee deren 
mulch from prunings, leaves. Compost returns nutri- 
ents to soil, woodchips add beauty to yards. 


Rugged workhorse ... not an 


electric toy ... nota big, expensive, over- 
sized machine. Scotchmen chips 1%” limbs at 10 ft. 


per minute. Compact, rolls anywhere. 


PRICED RIGHT .. . SIZED RIGHT 


FREE BONUS GIFT... 
SPECIAL SAVINGS OFFER, NOW! 


Dept. SU096 R D # 1 Pottstown PA 19464 


Send details on Scotchmen including Bonus Gift, 
Money Saving Offer, and price 


Name 
Address 
City 
State 


30 full days home trial 






aK Four Seasons® ; 
Greenhouse Addition! 


Imagine opening up your home to the look and feel of 
the great outdoors with a Four Seasons® Greenhouse 
addition. Exclusive Four Seasons® features, including 
Heat Mirror'™ glass (R-4) and insulated Super Shades™ 
(R-7), make your Four Seasons® addition as insulated as 
your house walls (I-11) but more exciting! 


Oe RCS Oe) 





GREENHOUSES 


Design & Remodeling Centers 





5005 Veterans Memorial Hwy., Holbrook, NY 11741 
FRANCHISE OPPORTUNITIES AVAILABLE 
(Each Center Independently Owned & Operated) 


FOR DEALER NEAREST YOU AND FREE COLOR CATALOG 
CALL TOLL FREE 
DIAL 1-800-FOUR SEASONS 


© 4/86 Four Seasons Marketing 





Warehouse, Inc. 


1485 Bayshore Blvd. 
San Francisco, CA 94124 


(415) 467-9590 


8745 Business Park Dr. 
Sacramento, CA 95827 


(916) 361-7881 


display at 
both locations 
@ Ideal for spa 
enclosures, (amily 











CONTI 
MCA Mm 
GARSEN CLOGS 
High q di oft German 
Jollys! = f ® Comfortab 
le ® Indestruct men 5-12; red, 
orng, yel, grr 14; bm, 
95 “LADIES or MENS” blue, wht. Add | 3,00 SHP, 
$225 HDLG. Check, M/C, VISA (exp. date) 


Emi Meade, 1600S Fern Way, Guerneville, CA 95446 
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PROTEAS 
@e HORTICULTURES 
: p CROWN JEWELS 


The world’s most beautiful flowers from grower to 
you. Enjoy easy to grow Proteas in your own garden. 
Unexcelled for cutting. You receive four varieties of 
healthy plants for only $29.50 plus $5.50 postage 
and handling. CA residents add 6% tax. Cultural 
instructions included. Fully guaranteed. 


SANTA BARBARA GREENHOUSES 
1115J Avenue Acaso, Camarillo, CA 93010 
805-482-3765 









A truly durable cart with a 


Send For Free Brochure: 
Foldit 
Tipke Mfg. Co. Dept. A 
2702 N. Perry 
Spokane, WA 99207 
(S09) 482-7334 


unique folding system — 
FOLDS FOR STORAGE IN 
JUST 15 SECONDS! 
* Steel Construction 
* Lightweight 
* No Assembly Required 















ee “ape 


Metal pipe strapped to top of 4-by-4 pos, 
makes an unobtrusive storage rack. Cros 
is just high enough to reach easily 


Pipe rack for | 
hanging plant: 


A plant hospital—an out-of-sight | 
where plants can be held when they’r: 
looking well or they need special care 
sometimes just what a garden needs. 


A landscape designer devised the si 
solution above for Southern Calif 

gardener Ruth Borun. Designed sp] 
cally to hold hanging plants, the rac | 
inconspicuously into a narrow plai| 
bed at one side of the house. A gravel | 
makes wheelbarrow access easy ' 
plants are too heavy to carry conveni 
by hand. 

To determine a comfortable height fe 
rack (an important consideration if} 
be lifting and hanging heavy pots), 
mini measured Mrs. Borun’s reach. 

The three 4-by-4 supports are anchor 
concrete and spaced about 4 feet a] 
Pipe straps hold the 10-foot length | 
inch galvanized pipe, capped at both 
to the tops of the posts. The dark } 
color of the pressure-treated fir 

blends with plants in the backgroun | 


su | 





Suwet Garden Center 9 


Alumawood. 


Aluminum Lattice Patio Covers 


Western Gardeners Love 
KEMP SHREDDER/CHIPPERS 


Make Your Own Mulch, Compost 


& and Natural Fertilizer 
: Protect, beautify and feed your valuable 


flowers and shrubs. Enjoy bountiful har- 
vests of fruits and vegetables. Recycle 
organic matter into nutrient-rich compost, 
mulch and fertilizer. A Kemp 
Shredder/Chipper chips 

_ branches (up to 3” thick!), 
5 brush, fallen leaves, 
kitchen scraps 
(bones, too!), old 
plants, etc. into 
millions of tiny 
pieces...in 
seconds! 
Easy, safe, 
economical. 

































NOW SAVE UP TO $225! 


Alumawood, an exclusive aluminum 
product from Admiral/Alumax. 





—-—- Send for free information. —— — — 
| ¢ Looks like redwood-stained lumber 
























| ap The Standard of the Home Gardener since 1890. | 
; pe « Won't warp, crack, or burn Keaap SHREDDER/CHIPPERS © | 
pa Enciosure = Family Room « Breakfast Nook + Solarium | + Impervious to termites | 160 Koser Rd., Dept. 39096, Lititz, PA 17543 io | 
eenhouse + Den « Kitchen « Bathroom « Lattice or solid roof models C YES! Send me full information on the Kem a 
3 * si : p = 
estourants + Hotels + Office Bidgs « 10-Year Limited Paint Warranty | Shredder/Chippers. Y | 
OME OF OUR FEATURES _ F l PY 
Nom-corrosive Aluminum Extrusion—Maintenance Free > natal = Ls 
Seer a eikigcodes For more de tails, call or write Name 
= U.S. Except California 1-800-626-3223 | | 
— California 1-800-233-2941 | Address l 
afer Pro Estimate, Coll Now. (818) 904-0400 qj Admiral/Alumax, Marketing Dept. | city | 
SIDE CA: 1-800-422-3332/CA ONLY: 800-443-2224 P.O. Box 5350, Riverside, CA 92517 
7703 Densmore Ave., Van Nuys, CA 91406 Dealer Inquiries Welcome | State Zip | 








——~} 1302S Electric 


- Steinmax 


Chipper-Shredder 

e New low-priced model 

e Powerful 1.8hp motor 
runs on 110v 1300 watts 

© Chipper does 114” branches 

* Center blade shreds corn 
stalks. prunings. old plants 
newspapers and leaves 

* Bulk leaf shredding 
accessory. 


CALL OR WRITE FOR FREE INFORMATION PACKAGE 


The Kinsman Company 


River Road (Dept.922) Point Pleasant, PA 18950 
(215) 297-5613 





PACIFIC COAST 
PIII OLS — 
MFG. CO. AN 


Quality Greenhouses & Resi- SALTING KAN 
dential Sunspaces since 1928 


CONCENTRATE 
rR 
Unmatched Service in the Bay “eS 


HELPS 
Area PREVENT 
HARMFUL 


Largest display room in N. Calif. SALT 
BUILD-UP 
Catalogue and Price List $1.00 LANTS! movers woora.s 
HOMESTEAD CARTS é a 


Send for free brochure L : Tap water may contain excessive amounts of salt 
8360 Industrial Ave. Cotati, CA 94928 _.. and salt buildup without treatment can be deadly 








and price list to: | 
HOMESTEAD CARTS (707) 795-2164 or (415) 492-8812 ae causing leaf burn and premature leaf 
Dept. C-9 
6098 Topaz st N.E. A few drops of RAINPOWER added to*tap water 
Salem, OR 97305 prevents harmful salt accumulation and promotes a 
(503) 390-5586 vigorous root system! 


Use Rainpower, and stop salting your plants! 











en ee oe ee 





g PLEASE SEND ____ BOTTLES OF RAIN- 
POWER @ $5.95 EA. DELIVERED. CHECK OR 
§ MONEY ORDER ENCLOSED. i 
ouwella RHODODENDRONS TREE PEONIES OF THE WORLD § NAME c 
Tips for home gardeners. Many color photographs Ih, ADDRESS 2s ed a es 
re Pedic the! of peonies we sell—both tree & herbaceous with 5 ny 1 
Pa este te ott ad) Nel] . new introductions f a eS a a a 
1040 Skyline Bivd. (Hwy. 35), Woodside, CA 94062 SMIRNOW’S SON | @ STATE 21P i 
4% mi. south of Hwy. 92. (415) 851-8812 11 Oakwood Drive West R.R fl ge Dept 10 i 
CLOSED TUES., WED., & THURS. a 11174 | 
ala Huntington, NY 11743 g “0: TAG 10459-5 Roseie st 
PKL eee ey eT es 516) 421-0836 8 reen-o:maric o:martic San Diego, CA92121 Wl 


CEA eel PAA Pee) 
10 AM to 4 PM—CLOSED WED. & THURS. 








Please send $2.00 for 1986 catalog 


cm cen fe |e ee fre fence ce cee cee 
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Sums Shopping Center 








Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 
Buena, CA 93708 


cer 


Exclusive Self-Adhesive Label Selection 
4 colors: White, Gold, Silver, Transparent. Select 
type style: Block, #PR or Calligraphy, #CPR.2 
quantities: 450 or 1,000. Black ink. Adheres to al- 
most any surface. 134” x 2”. Up to 26 letters and 
spaces per line. 3 or 4 lines. Packed in plastic sleeve 
with pull bar. 450 (alike) for $7.95: 1,000 for $12.50. 
Transparent labels are $8.95 for 450, $13.50 for 
1,000. Add 75¢ to each order for p & h. 80-page Gift 
Catalog, $1.00. Bruce Bolind, 49-CPR, Bolind Bldg., 
P.O. Box 9751, Boulder, CO 80301. (Since 1956, 
thanks to you!) 








Railroad Ties 
Pressure treated used railroad ties now available 
for landscaping. Ideal for retaining walls, steps, 
terracing, parking lot bumpers, fencing, raised 
flower beds, etc. Sizes 6” x 8” x 8’ from $5.00 ea. 
Also available used railroad rail $1.50 per ft. cut 
to length. A & K Railroad Materials, Inc., 3438 
Helen Street, Oakland, Calif. (415-655-3272). 
Open Monday to Saturday. Delivery available. 
In Utah, 1505 So. Redwood Road, Salt Lake 


City. (801) 773-3236. 





Breads 


STEP-BY-STEP TECHNIQUES 
Croissants - Sourdough = Wholegt 


Sunset Favorites! 


BREADS Enjoy the fun and satisfaction of 
baking homemade bread. Over 150 Sunset-tested 
recipes range from yeast breads, to sweet breads, to 
quick breads. $5.95 + $1.75 handling per order. 

ORIENTAL COOK BOOK — Enjoy savory orien- 
tal favorites at home. Over 115 authentic recipes 
and color, step-by-step photos help you prepare the 
exotic flavors of Asia. $5.95 Available at fine stores 


or Sunset Books, 80 Willow Road, Menlo Park, CA 
94025, Add $1.75 handling per order. CA 
please add sales tax 


esidents 
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3] — ROLLSHUTTERS 


Custom made 
SECURITY and ENERGY SAVINGS 
PROTECTION from BURGLARY 
Heat, Sun, Cold, Rain, Storm, Noise 
EVERLASTING BEAUTY 
Installed outside—operated from inside: 
by strap or motor 
Top German Technology 


inerarunenanionwoe (213) 515-7177 


3175 Fujita Street, Torrance, CA 90505 











NEW 


SAFE FOOD STORAGE 
& HANDLING CHART 


cArEneen STORAGE, St 
Bh & | © PREVENT FOOD 


POISONING 


ror 


| @ MAINTAIN GOOD 
EATING 
QUALITY 


Tih 


@ MINIMIZE LOSS 


ae OF NUTRIENTS 


Are you throwing out food that’s still good . . . and 
eating food you should have thrown out? This chart 
lists the maximum suggested storage times and 
special handling of most foods found in your kitch- 
en. It is colorfully decorated, and laminated for pro- 
tection. Hang it on the refrigerator, wall or either side 
of a cupboard door for quick reference. Every kitch- 
en needs one! Send $8 to Beam Enterprises, Dept. 
A-2, 19812 Acre St., Northridge, CA 91324. CA resi- 
dents add 52¢ sales tax. Satisfaction guaranteed. 








Bete are Pete eee uel ot inert 
— self extinguishing — in gold or red — approxi- 
CNM en eae ecole oe Cem el 
Cele iim Cae UU (coe o 9 
ey Ree CULSEENT 1 8) 3 

Ru CM ee) 

ROMA ou O MO eel” Gy.) 


Meme IG 























1 
“Spiral stairs! An ‘egg-ceptional’ way to come down from the 


IRONCRAF} 


1000-90 thAV-OAKLAND,CA.94603-415/632:4E 
Since 1927 


























RECANE 
Your Favorite Chairs 
EASILY 


Chairs with groove in frame 

12” x 12” Cane Kit 7.00 

18” x 18” Cane Kit 10.00 

24” x 24” Cane Kit 13.00 

Chairs with holes in frame 

3/16” holes fine cane 14.00 

1/4” holes nar-medium cane 14.00 
Chairs with Rush seats 

Rush kit 13.00 

Full line of Basket Supplies 
Catalog 1.00-Postage 1.60 per kit 
AK Post 3.25 per kit 

Wash. residents add 7.9% sales tax 


NORTHWEST CANE SUPPLY 
8010-15 Ave. N.W. 
Seattle, WA 98117 
AREA CODE (206) 784-0706 









L’Humiditemp™ 


Protect and age your wines in the 
replicated environment of a 
subterranean French limestone cave 
with L'Humiditemp, a product of 
today’s technology. 
* Automatic humidity/ 
temperature control. 
* Free standing 
* 360 bottle capacity 
* Active odor filtration 
* Vibration free 
* Screens out light 
* Bottle aeration 
* Many Options Available 


Call 800/243-9355 
or 617/593-3333 


GIRONDE BROS., INC. 
319 Lynnway, Lynn, MA 01901 


THE 7TH ANNUAL 
HOLIDAY HOME AN: 
GIFT SHOW 


The Biggest-Selli 

Show in 1) 
Sacramento Ar 
Cal Expo, Sacrame 
Nov. 21, 22, 23,1 


Limited Booth $ Bap 
Still Ava 
10’ x 10'-! 


Call Col 
(916) 441-74) 
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here to get those 
lain and fancy 


watering cans 


’d like to buy one of the watering 
shown on pages 76 and 77 but can’t 
what you want at a nursery, consider 
ing from a specialist in garden 
ment. Firms listed here carry the 
Is in our photographs (keyed by 
ber below) or similar cans with 
tly different features. (We omit 

s for cans 4 and 5, since they’re 
ly available.) 


seven models we picture 
ge 76, the photograph shows two 

ring cans: 

1-gallon painted steel can with 

rose. 

3-pint copper can. 

age 77 are five watering containers: 

2-gallon galvanized metal can with 
handle and rose (lower left of top 

T picture). 

2-gallon soft plastic container (upper 
of top center picture). 

2-quart stiff plastic can with curved 
(bottom left). 

2-quart soft plastic can with straight 
(bottom center). 

2-ounce squeeze sprayer (bottom 


il-order sources 


rms below offer free catalogs. When 
aring prices for cans, look at fea- 
and read descriptions carefully. 
of plastic cans vary greatly depend- 
n the quality of the material; those 
here are soft (not brittle) plastic. 
r’s, Box A, West Newton, Mass. 
. Sells 6 ($8) plus a galvanized metal 
ith long spout in I-gallon ($40) and 
lon ($50) sizes and a 2'4-gallon heavy 
ic model with long spout ($16). 
mer’s Eden, Box 7307, San Francisco, 
. Offers 3 ($46) and a 1-gallon blue- 
eled metal can with long spout ($34). 
ener’s Supply Co., 128 Intervale Rd., 
ngton, Vt. 05401. Sells a 3-gallon 
nized metal can ($29) and a lightweight 
ic 1-gallon can with long spout ($10). 
River Tools, Box 1919, Brattleboro, 
5301. Sells a galvanized metal can 
long spout in |-gallon ($52) and 2- 
n ($63) sizes, and a 1-gallon model in 
eight plastic with long spout ($9). 
E Nicke, Box 667, Hudson, N.Y. 
4. Carries 7 ($8) plus a 1-gallon 
eight plastic can with long spout ($9, 
and a |-gallon sturdy plastic can ($21). 
h & Hawken, 25 Corte Madera, Mill 
*y, Calif. 94941. Carries 1 ($52), 2 
), and 3 ($38), plus a 2-pint in copper 
), a 2'2-gallon steel in painted ($54) and 
nized ($50) finishes, and a sturdy 
¢ can in |-gallon ($17) and 1'4-gallon 
) sizes. Oo 
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OAK ROLL TOPS 


CUSTOM HANDCRAFTED 
REPRODUCTIONS 


File Cabinets and Custom Furniture 
FREE BROCHURES 


Call or Write 


THE WOODSHOP 


2966 Bay Road, Redwood City 
California 94063 + (415) 365-1110 
Open 11 to 5:30, Mon, - Sat. 














Hot Tubbing 


.. .with no utility bills! 











Save $2,000 or 
more on the purchase 
of one of our 
WOOD FIRED hot 
tub systems. 

Thousands in use 
from Hawaii to 
Alaska—at homes 
and vacation cabins. 

An armful of wood 
heats a tub in 1-2 
hours. Heat only 
when needed, no ongoing costs. 

No electricity, pumps or filters needed and 
no freezing problems. 

Snorkel Stove Co. Send free brochure 

108 Elliott Ave West, Dept. S691, Seattle, WA 98119 

: 
























' 
' 
' 
' 
» ' 
Name a — | 
Address ‘ 9 ; 

' 

! 


The perfect pet on any 
desk or nightstand! 
Antique gold finished, 
cast metal alarm clock 
Top lifts to reveal white 
dial with raised goldtone 
numerals & hands. 30 
hour movement. 3%" x 


RS 4%". Please allow 2-4 
weeks for delivery. $27.95 includes shipping & 
handling. Check, money order, M/C or VISA 
(include exp. date—or phone credit card orders) 
Fully Guaranteed! 

LYNLEIGH’S CREATURE COMFORTS 
1055 Wheeling Order today 
P.O. Box 32067 or send 

Aurora, CO 80041 50¢ for 


brochure 


303-367-8598 


| 
| 
| 
| 
| 
| 
| 
| 


Thanks to you 
it works... 





United Way 








DAMAGED 
OUTDOOR 
URNITURE?2 
LET US FIX IT 
LIKE NEW! 








* 10 years experience 
* Baked-on finishes «+ Factory lacing 
* Brown Jordan, Tropitone, etc. 

* Commercial and Residential 
« Pickup and delivery 
* Thousands of satisfied customers 
* We also service commercial accounts 


P.1.C. Industries 


3005 SPRING STREET 
REDWOOD CITY, CA 94063 
(415) 366-0800 (800) 523-3100 















THE EASIEST WAY TO WRITE, EDIT AND PRINT. 
NO ASSEMBLY, NO PERIPHERALS, NO SOFTWARE 
REQUIRED -- EVER!! EVERYTHING'S BUILT IN, 
EVEN THE INSTRUCTIONS. 






= 


| 
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MA 
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A {ee 
Introducing the VIDEOWRITER 
nie esehenonver by MAGNAVOX 


P.O. BOX 1667, CARMICHAEL, CA. 95609-1667 
(916) 485-7331 ORDER FORM: 
VIDEOWRITER™system's @ $799.95 $ 
Calif Residentsadd 6% Sales Tax $ 
TO; TARAS AS 
Orders shipped UPS FREE, day after receipt 
OOVISA M/C ()Certified Check/Money Order 


Credit Card No. 





Expiration date, month years 
Name _ a a el = 
Address) — e 
Citys Bee Stace tz pie 





(Send me a FREE, Color Catalog containing 
all Magnavox products at wholesale prices. 


Signature 








Suny Showers! 
HOT WATER FROM THE SU 


Ideal for Camping and 

all outdoor activities 

3 Sizes available: 3 liter $6.95, 
10 liter $9.95 or 20 liter $12.95 
PVC Boats, Floats, Mats 





Catalog $1 (free w/order) 


MITLA CORPORATION 
() P.O. Box 27849 Los Angeles, Ca. 90027 


209 
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“THE” ONLY CLEANING & COATING 
KIT THAT PROTECTS BRASS 2 YEARS 








THE BRASS SYSTEM 
#1 An incredible Instant cleaner that works like 
no other. Wipe on, It simply & safely removes 
the tarnish without heavy rubbing. Non-toxic 
and safe to metal and one’s skin. #2 A totally 
non-abrasive pollsh that brings maximum luster 
to the metal. #3 A safe, non-toxic prep & 
degreaser. #4 The ultimate protection for Brass, 
Bronze & Copper. Not a lacquer. A water-based 
non-toxic, brush-on, easy-to-use coating that: 
will not chip, peel, crack or discolor. Proven 
protection for a full 2 years. 

Packaged In 4-ounce bottles; covers approx. 20 sq. ft. 
The Brass System has proven Itself successful In thou- 
sands of homes and boats and Is currently In use on 
crulse ships and In hotels and restaurants. FULL MONEY 
BACK GUARANTEE. 


Send $19.95 plus $1.25 Shipping to: BCB PRODUCTS 
195 Claremont, #250 © Long Beach, CA 90803 


Calif. Res add 6%2%, Dealer inquiries invited. Allow up to 6 weeks for delivery 





AFFORDABLE SOLAR HEAT! 
Why Pay Thousands $$$$ More? 


That's right! We've introduced the TMS-40 for only 


$995 (excluding delivery & taxes). This unit is so 
easy to install that even “all thumbers” (like someone 


you know) can put it together. Everything you need is 


included—a 40-gallon storage tank, 4 X 8 collector, 


efficient copper absorber plate, weather-resistant 


glass cover, tough plastic pipe (no soldering required), 


all parts, and an easy-to-follow manual. 


Buy From A Solar Expert 


We’ve been making and selling solar heating systems 


for almost a decade. Five-year Warranty On All 
Materials. Master Card or VISA accepted. 
GULL INDUSTRIES 
1-800-621-0854 (ext. 318) 


San Jose, CA 95112 








CONVECTOR 


“For Those Who Want the Very Best” 


Beautiful! 


See your local dealer or call or write: 
Convector Stoves.2720 Roosevelt-Eugene, OR 
Tel. 503-461-2141 


MTC AT TA: 





NATURAL FLOORS 




















OF CORK 









Highly valued as a floor of beauty resiliency overseas. Ideal for 
kitchens and family rooms. Warm a t underfoot with a natural 
toughness of its own. Cork come m the bark of oak trees in Portugal 
and is an excellent insulator, High quality tiles are available in a dense, 
glossy prefinished tile or a sanded, unfinished tile 12'°x12" square by 1/4” 
thick. Today's tough. flexible polyurethane ide the ideal finish for your 
cork floor. Easily ied by the home 





For more informa imple send $2.00 to 
3ETT BROTHERS 
CALUMET AVE 

NSELM 94960 









QUALITY WALLBED 
SYSTEMS 


a 


PTA] 


NOW 
YOU 
DON'T 


Twin to 
Queen Size 
Fold-A-Way Systems 


MACK WALLBED SYSTEMS 


1010 Lakeville Street 


10TO6 
Petaluma, California 94952 F 


*, 


CALL OR WRITE FOR FREE BROCHURE 
FOR DEALER NEAREST YOU. 
Do-It-Yourself Or 
Complete Professional Installation 























STOP WATER 
WASTE! 


Two Revolutionary 
Toilets 


a |f6 Cascade 1 gallon. 
Save up to 30% on 
home water waste. 
Used wherever water 
supply is a problem. 
Swedish engineering. 
U.S. built ballcock, no 
pumps, no motors. 
Simple, standard 
installation. 


Cascade 31 
= The No-Water Toilet, Ifo Humus 90/8 


No water, no chemicals, no odor. 
Converts waste to safe, inoffensive 
garden humus. 


For nearest Dealer phone or write: 


If6 WATER MANAGEMENT 
BEX) PRODUCTS 

2882 Love Creek Road/Avery, CA 9522) 
(800) 722-4426(in CA) + (800) 255-6 


a 














Beware Lost Love!!! 


PET |.D. or KEY TAG 
OUR HIGHEST QUALITY 
STAINLESS STEEL 
Engraved on BOTH sides- 
any copy up to 15 letters 

Your Name per line. 

City, State Order now before you 

Zip Code lose your best friend. 
Phone 


Pet's Name 


State number of tags wanted. Shipped in 2-4 
weeks. Money back in 10 days if unsatisfac- 
tory. Send cash, check or money order. 





Fastening hook included 


Pet's Name 


Send $4.40 per tag 

Your Name é = 4 to’ 

Address Rainbow Tag 
320 Muscatel 

Ontario, CA 91761 


City, State 


Phone 
















Be | 


Immortal. | 


If you could look into” 
the eyes of generations yet 
come, you would be there. 

You can make a difference. | 
_ By including the 
rican Cancer Society — 
yur will you can have 


MAKE YOUR FIREPLACE 
WORK FOR YOU 


eat your home and cut energy costs while en- 
pying your fireplace. The Free Heat Machine® 
uts out heat and lots of it—as soon as you start 
@ fire. It keeps heat flowing into your home 
stead of your chimney, while you keep the 
harm of the fire. 


ts textured black finish and brushed brass hood 
mhance the look of your fireplace. It’s easy to 
stall without fireplace modification 


4 


“2S 





hee 
Bs 





Call us today for 
more information! 
Toll Free: 
1-800-854-1905 
In CA, dial: 1-800-542-6400 


UNIQUE FUNCTIONAL PRODUCTS 
35-S Sunshine Lane, San Marcos, CA 92069 


















Publish Your Own 
COOKBOOKS 


PS EARN FROM 850.00 TO 893,000.00 
can inexpensively publish your 
b's own recipes, (up to 1,000 reci- 
S), in a colorful, unique, attractive 
Ok including 50 pages of basic 
Dking information, many in full col- 
Custom full color covers available 
er 5.000 titles published annually 
resenting over 1.5 million books. 
investment required, Liberal 90 
y terms after books are delivered. 


CIRCULATION SERVICE, Inc. 
isle) aL. (0 ome) INDIAN CREEK STATION 
LEAWOOD, KANSAS 66207 
913-491-6300 
WORLD'S LARGEST PUBLISHERS OF 
PERSONALIZED COOKBOOKS 
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Lowest Prices! 


LEVOLOR BLINDS 


The original national discounter guarantees to beat any 
legitimate price on these products, down to our cost. 
Get your best price, then call us. Don’t be fooled by 
our imitators. There is only one number 1. Shop and 
compare, use suggested retail and discount percentage 
for comparison only. We discount everyday. 

NOBODY BEATS OUR LEVOLOR PRICES 


LEVOLOR MONACO 1” MINI BLIND 60% OFF 
LEVOLOR CUSTOM VERTICAL BLINDS 55% OFF 


a ier lis Ae 
LEVOLOR RIVIERA 1” MINI BLINDS 
LEVOLOR WOOD BLINDS, MICOR BLINDS 
AND “‘Z'' PLEATED SHADES 


DEL MAR VERTICALS, DEL MAR SOFTLIGHT 
PLEATED SHADES « KIRSCH VEROSOL 
AND LOUVER DRAPE VERTICALS 


CALL TOLL FREE Uy ade Seka 

FREE Free ups snipping (48 states) 

WELLS INTERIORS, INC. (9 Calif. locations) 
7171 Amador Plaza, Dublin, CA 94568 


Ross-Simons Offers The Most 
Popular China At Savings 


LENOX 

Charleston $43.00 
Autumn $95.00 
Liberty $55.00 
Monroe, Tyler $58.00 
Eternal, Solitaire $51.00 
Hayworth, Maywood $40.00 
Carolina $42.00 
Holiday, McKinley $66.00 
MINTON 

Jasmine, Grasmere $87.00 


ROYAL DOULTON SALE 
Heather $30.00 
Juliet, Carnation $33.00 
Harlow $84.00 
Carlyle $95.00 
NORITAKE 

Barrymore, Shenan- 

doah, Magnificence $40.00 
Sandhurst $48.00 
Spell Binder $52.00 


VILLEROY & BOCH 


Bellemeade $68.00 5 
Consort, Grosvenor $97.00 eee scape 


WEDGWOOD GORHAM 


Medici $60.00 ,. 

Ariana $38.00 
Amherst $71.00 
Cavendish, Palatia $72.00 Rondelle veel 
Osborne $90.00 AYNSLEY 


Runnymede $92.00 Leighton Cobalt $69.00 


Most major brands and patterns available. 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


write 136 Route 5, Dept. SS9, Warwick, RI 02886 








For outdoor chefs—Poor Bobby's 
grill tops of sturdy cast aluminum for 
round or rectangular grills, gas or 
charcoal. Fuel saving and easy to 
clean, you can cook a variety of foods 
easily. NO more flare ups! 


Write or call—___ 4) 1-800-662-6663 


1101 W. Breen Ave 
Kinasford MI 49801 


















UILT (Since 1953) 


Give new life to your old down, 
feather, or wool comforter 
For free brochure with fabric 
® samples call TOLL FREE 
F 1-800-942-3636. In CA. call 
1-800-367-3840 or write to 

Russell Quilt & Pillow Co. 
OUR 800-A Columbia St. 

33rd YEAR Brea, CA 92621 Dept. S-9 


DMFORTERS RE-B 
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} PVG Mol Myatt 
Medal ets BL 
asa HAWAII AND ALASKA 


Tt Tet] Hollow Nut Co. 
6510 MINTURN, LE GRAND, CA 95333 (209) 389-4594 ' 
Oley ae eile) 








SAN FRANCISCO 


Y Music Box 
COMPANY 


PENGUINS IN A SNOWSTORM 
*96852A $19.95 (includes shipping) 


Hand-painted porcelain figures inside a glass globe are 
mounted on a solid wood base. Delightful for young and old. 
Plays “Winter Wonderland.” 5” H. 


CATALOGUE AVAILABLE $2 


ORDER TOLL FREE (800) 227-2190, CA RES. (800) 426-1400. 
Send check, VISA, AMEX, M/C. DC to San Francisco Music Box 
Co., 1353 59th St, Dept 96852A, Emeryville, CA 94608. CA/ 
NV residents add sales tax 


Check Enclosed $ O Send catalogue for $2 
BOC: oe ee EXD Cale 

Ship to (print) 

Address 

City, ST, Zip 












i Teynyy The Homebuilder's Step-by-Step Guide 
* Save 1000's of $$$ 
ae * Be the coordinator; assist in some 
Can BibT IIe! work or none at all 
Their 


* llustrated and simple 
Dream 


* Satisfaction guaranteed 
$9.95 post paid 
Home! 


Blue Line Products, HC-32 Box 406-S 
Prescott, Arizona 86301 
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See 
Free Catalog 
Quality clothing and gear for 66 

years. Discover our new selection of 
active and casual clothing, footwear, 
goose down products and fine gifts. 
Unconditional guarantee. Send for 
your free catalog or call toll-free. 

1-800-426-8020 (Dept. XHC) 


Name 





Address 
City 


State Zip 


DEPT. XHC, FIFTH & UNION, PO BOX 3700 
SEATTLE WA 98130-0006 





EVERYBODY LOVES ’EM! 


“MAN’S BEST FRIEND’ 


SATISFACTION GUARANTEED 


An exploration into the art of paper cut-outs With this fine art 
poster Unique concept A perfect gift 24x30” 
Designed by Internationally known Artist James Lewis 


Buy one for $10.00 get one for $5.00 why such a bargain? The 
answer Is simple. We want you to get more than your money's worth 
and we are the greatest at what we do 


One Time Only! 


In addition to the poster, a limited edition version is also available. This 
limited version is printed on 100% acid-free paper and Is hand pencil 
signed and numbered by the artist. Limited to an edition size of 1000 
plus 15 artist proofs. each poster retails for $60.00 
Flat Surface Greeting Cards Company, Inc. 
Dept. 431 
555 Brush Street, Suite 805 
Detroit, MI 48226 
(313) 222-1706 








SOLID PLLC 


CUSTOM MADE FOR YOU 
We are in our 17th year creating elegant 
bedrooms of Heirloom Quality Solid Brass. We 
ship direct from our own factory to your home 
with satisfaction and safe delivery guaranteed 
Buying direct you save 50% to 70% _. Our large 
selection is all hand crafted of genuine solid 
brass. They never need polishing 


FREE COLOR CATALOG 


BRASS BEDS DIRECT 


4866 W. JEFFERSON L.A., CA. 90016 












e Classic Design ¢ All Redwood 
e Easy Assembly @ Matching Love 

Seat, Footrest. Sidecart & Table 
e Send for Free Catalog 


ypress Street Center 
a S, 350 Cypress St. 
Fort Bragg, CA 95437 @ 707-964-4940 


= 








FACTORY DIRECT TABLE PADS 


Order with confidence from America’s oldest 
and largest custom table pad manufacturer. 


Phone 1-800/328-7237 Ext. 281 


108 Briarcliff, Thomasville, NC 27360 
612/646-6778—Ext. 281 


© SENTRY, 1986 





SEAMLESS Floor-To-Ceiling Draperies 
OR Fabric Yardage 


ly Ae '} 100”-120" Fabrics 
! }° Including 

ij |  Heavy-Textured 

| 100% COTTON 


Seamless Fabric OR 
Draperies custom-made 
to your measure 





* Machine Wash, No Iron Featuring: 
* Long-lasting * Non-Allergic FAN PLEATING 


Guaranteed 7 years against sun-rot. 
Fabric Uses: Bedspreads, Tablecloths, Upholstery, Walls, Crafts 


SAVINGSUPTO50%! @ == 
Send $1.25 for catalog and swatches to: 
HOMESPUN FABRICS & DRAPERIES 


Dept S986, Box 3223 
Ventura, CA 93006 OVER 40s EARS 





















































DOGGIE DOOR 
e PET DOOR PANELS FOR 
SLIDING GLASS DOORS 

— NO HOLE TO CUT! — 17 MODELS ANI 
SIZES FROM $65.95 


¢ TRADITIONAL MODELS FC 
WOOD DOORS AND WALL 
— 29 MODELS AND SIZE‘ 
FROM $16.49 


MONEY BACK GUARANT! 
Call or write for 
FREE CATALOG 


YOUR PET WILL LOVE Ti iH 
FREEDOM. YOU'LL LOVE T) 
CONVENIENCE. SAVES 


ENERGY AND CARPETS TC 


PATIO PACIFIC, INC., DEPT. 211m 
24433 Hawthorne Blvd. 
















AMERICA’S PET DOOR STOR 

SINCE 1973 
— WE SHIP NATIONWIDE — 
VISA & MC ACCEPTED | 





{ 





Plains POSE art, artifacts and jewel 


Colorful, educational, free catalog 
shows over 100 beautiful examples} 
mounted buffalo skulls, bow and aif 
sets, knives, painted buffalo and e 
robes, shields, axes, lances, dancy 
» sticks, dolls, ceremonial pipes, mj 
shirts, coyote fang necklace, oth 
bone jewelry, silver jewelry and 
unique gifts, stunning decoratio mae 
and collector's items from exclus 
source. All are hand made with 
authentic materials. | 
Catalog tells the fascinating st 
each item’s place in Cheyenne, Si j 
and Blackfoot ae 


ALER 
PRAIRIE EDGE i 
INVITED 
PHONE SALES CATALOG REQUEST OFFICE | 
PO. Box 8303, Depr. T 
Rapid City, S.D. 57709-8308 (605) 341-4525 
VISIT OUR STORES IN SANTA FE, N.M. AND DEADWOOD, S.D. 


ea FURNITURI 


Save up to 50% on Famous b 
name Furniture. Home shipm 
Write for list of brands and 


HOLTON FURNITURE C€ 
Dept. W, 805 Randolph St! 
Thomasville, NC 27360 © 
1-800-334-3183 





























WORLD’S LARGEST INVENT} 


° DISCONTIN: 

Chittt & CRYSTAL 
‘| Complete your treasured bone ‘ 
J earthenware and crystal sets. W 
call for a full list of pieces now ave 
in your pattern. 


USE VISA, M'CARD= BUY or SELL (019) 275 aan 
T HOL! 

REPLACEMENTS, cro. GREENSBORO, N.C 274 

DOWN COMFORTER 


New & Recovered, __\ 


Quality at low factory prices. 
Also covers and flannel sheets. 
SALE on Recovering. FREE Catalog. 


Feathered Friends 


1417 First Ave., Dept. S, Seattle, WA 98101 


So INTRODUCING 

ournew 

(SAT Christmas Craft Catalog 
4 Kits In needlepoint. cross 
stitch and much more 


send $1.00, 
refundable on first order, to: 


ee 3911 Mo; Holiday 


sswood Ct, oe CA 945) 


St 
















SAVINGS ON 
STERLING & CHINA 


———._ Carlyle 


a 
6 
= 
= 
CHINA STERLING 
5-Pc. Pl. Settings 4-Pc. Pl. Settings 
Ox GORHAM 
$92.00 | NewportScroll $79.95 
coe Melrose $99.95 
$49.00 | REED & BARTON 
AL DOULTON “TH Century $99.95 
ane Eng. Chippendale $99.95 
$74.00 | WALLACE 
French Regency $94.95 
$98.00 | Grand Baroque $114.95 
$77.00 | SirChristopnher $119.95 
$77.00 | KIRK & STIEFF 
$38.95 Paramount $90.95 
nificence $38.95 a $89.95 
ymore $38.95 | phapsody $89.95 
Joan of Arc $89.95 
$37.95 
$29.95 









ALL TOLL FREE 1-800-343-0712 

AIL ORDER HOURS: Mon. thru Sat. 9:00-6:00 
Thurs. & Fri. ‘til 9:00, Sat. ‘til 5:30 

Stage & Handling: Minimum $3.50 or 2 


AMES KAPLAN JEWELERS 


Garden City Shopping Ctr., Cranston, RI 02920 


of order 





void Interrupted Service 


€ notify us eight weeks before mov 
Place Sunset address label in the 
le provided and print your new address 
N. 


Attach Sunset Label Here 


> Print 


oving Date 














\ddress 








Zip 





Mail to: SUNSET Magazine 
P.O. Box 2447 
Boulder, CO 80322 


Attn: Change of Address 
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TO 


Comparable Retail 


LEVOLOR 1” Monaco Blinds 


And Other Window Treatments 


Plus Custom Window Treatments From: 


LOUVER DRAPE 
DEL MAR ¢ KIRSCH 


a fT 


ON MOST WINDOW ITEMS IN USA 
ea eee 


NERY.) J eerie 
Custom WINDows & WALLS 


32525 Stephenson Highway 
item alma 


1-800-772-1947 


In Michigan Call (313) 585-3026 


Sim 


Oo Sewell pa Lal 
At Fabulous Savings 


Call Toll-Free 800-556-7376 


SALE 
Buttercup, Strasbourg, 
Fairfax, Chantilly, 
Sea Sculpture $ 82.95 
Melrose, LaScala $106.95 
REED & BARTON 
18th Century $ 95.95 
Pointed Antique, Tara, 
Eng. Chippendale, Hamp- 
ton Ct., Burgundy $98.95 
Francis |, 
Savannah $114.95 
WALLACE 
Rose Point, Gr. Colonial, 
French Regency $88.95 
Grand Baroque, 
Sir Christopher $113.95 


TOWLE 

Old Master 
Chippendale 
Grand Duchess, 
King Richard 
LUNT 

Bel Chateau, Modern Vict.. 
William & Mary $109.95 
Eloquence $119.95 
KIRK-STIEFF 

Old Maryland Eng. $104.95 
Queen Anne, 
Wmsbg. Shell $128.95 
INTERNATIONAL 

Joan of Arc, Prelude, Wild 
Rose, Rhapsody $88.95 
Gold. Aegean Weave, 1810, Royal 

Rom. of the Sea $144.95 Danish $113.95 


PCE Ce CMe Ce tlle 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


write 136 Route 5, Dept. SS9, Warwick, RI 02886 


SALE 
$ 78.95 
$ 88.95 


$118.95 





SPOKER 


Barbeque _— -Shish-ka-bob 


~ * Cooks hens, 
Steaks, 
Burgers 


JUST ADD 
CHARCOAL 


* No Rust 

« Nickel Plated 

« Hardwood 
Knobs 


ag sw’ S FacTORY 
Satisfaction aarroad! DIRECT 
“A better, more portable way to cook outdoors!” 
ONLY 6 Ibs. 
+ Adjustable grill, fuel cartridge, extra skewers optional 
+ Send for free accessory catalog. 

Beach parties + Tailgate parties - Back-pack + Jeep Jamborees 
Send: $24.99 & $3 Ship. American Express, CK, M.O. accepted 
Western Design 
44 Via Los Ninos, Walnut Creek, CA 94596 + 707-745-0813 


Made in U.S.A. 


BABY... 
and you too! 


Pliable, durable, see-thru 

viny! sheet. Static cling 

holds to windows in é 

cars, RV's, train...wherever sun's rays cause 
discomfort. Only $4.99 ea. or 2 for $8.99. Add 
$1.50 shipping. WA State res. add .079 tax 


Name 
Address 
kek 





City/State/Zip 
Send To: TRAVEL ’n SHADE 
4229 Ist N.W., Dept S7/Seattle, WA 98107 


Dealers inquire. 








Mrs. Frederick D. Johnson 
221 S. 23rd Street 
West Highland Park 
Anytown, Kansas 80940 


1000 gummed economy 

Name and address la- 

: bels printed in black 
with ANY name, address, zip code. Up to 4 lines. 

Order $717 Sot of 1000 Economy Labels (boxed) .. $1.49 


250 
Crystal-Clear 
RETURN $ 
ADDRESS 238 
LABELS 

The color of your sta- 
tionery shows through 
these transparent la- 


bels. Sharp black printing on self-stick see-through labels. 
Order P2031 Set of 250 Crystal-Clear Labels (boxed) $2.98 


250 
Self-Stick 
WHITE 
GLOSS Ae 
LABELS 


Glossy white self-stick 
labels cling to any 
smooth surface — no 

moistening. Sharp black printing up to 4 lines. 
Order P6030 Set of 250 White Gloss Labels (boxed) $2.98 
Add 30¢ per set for shipping & handling 
Walter Drake satiseaction cuaranteeo 


3079 Drake Bldg. Colorado Springs, CO 80940 





STICKS 








Gets a handle on 
f can recycling... 

ct eon quickly, easily & 

safely crushes 
all cans to one inch. Heavy duty 
steel construction, durable finish 
and easy mounting. Just $19.95 
+ $2.50 UPS to: P.B.S., Inc. 
Dept. M, 2703 E. 7th St., 


Long Beach, CA 90804 
Calif. residents add 6% sales tax 
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Oregon Dome, Inc. features 
outstanding manufactured products 
and exciting design ideas which 
provide substantial savings on energy, 
building costs and maintenance. 


Send for literature 
LJCATALOG, PRICE AND 
LANNING PACKAGE 


(1350 PAGE GUIDE TO CON- 
STRUCTION MANAGEMENT. $32.95 


cD OREGON DOME.INC. 


3215 Meadow Lane Suite S, Eugene, OR 97402, (503) 689-3443 





$8.00 














GALSSHAKG’ 





Capitalize on the Beauty, Safety, and 
Value of a fireproof CAL-SHAKE roof! 


Cali for a Free Consultation 


or Free Estimate by an Independent Contractor 
(415) 685-2966 
or (800) 242-ROOF 


pa pRooF * > 
CAL-SHAKE* 
CAL-SHAKE, INC. 
P.O. Box 2048, 5 N. Vincent Ave. 
, CA 91706-2081 
SOON 8H UN MOR 


2 





Irwindale 






ROCKY MOUNTAIN TIMBERWORKS 


<3, Timber Frame Home 


8 
\ ie ee COIN 
\ et 


iptable to any design 

<f Super insulated (R28-40) 
Design & construction 

Jable - Ideal for owner/ 


















ffor 






Brochure *2.50 
(303) 945-1223 


HIRETLOF | 
AMERICAS 
TOP 


ARCHITECTS. 
$4>° 


We asked some of the coun- 
try’s best architects to design 
homes that are energy- 
efficient, comfortable, styl- 
ish, and affordable. 
They did it. Not once, but 
21 times. Send for the proof 
in our new 24-page book. 
And get architecture's 
top brains. Without 


\ ee 


eres architecture's top bills. 

Deon "Send check for $4.50 to: 
| a Build a Better Home Collection | 

P.O. Box 11700 

| Tacoma, WA 98411 | 
| Name | 
| | 
| Address | 
| City State Zip | 
| 
a 








SUPER KOTE FLOOR FINISH 


As Featured In 
Sunset Oct. 1983 


Western Chemical is an 
established name in 
floor maintenance since 
1946. Used by Sunset 
Magazine for the past 18 
years, Super Kote is now 
available for your home 
and is efficient on a wide 
variety of floor surfaces. 
Biodegradable. Phone or 
write for a free brochure, 
prices and instructions. 


Western Chemical Company 
1315 Marsten Road ® Burlingame, CA 94010 
Phone: (415) 347-3661 











‘Me The Logical Way to Live. 
ROCKY MOUNTAIN LOG HOMES 


The California Cabin—perfect for a get-away 
weekend or family vacation—only $19,900. 

Send $8.00 for our 60-page full-color plan book, Rocky 
Mountain Log Homes, 649 Eas aw, Suite 111-A 
Fresno, CA 93710. Or call toll-free 1-800-348-2729 

ext. 1031. CA residents add 6% sales tax 











LLAMAS ARE FUN! 
Excellent pets and pack animals, 
lovable and gentle. Adaptable to 
all climates, easy to raise. A 
business investment. Fewer than 
10,000 in U.S. Prices start at 
$1,500. Largest herd in U.S.A. 

PATTERSON LLAMAS 
Box 220, Sisters, Oregon 
97759, Phone (503) 549-3831 or 
(503) 549-3391 

































books. You'll see why were a cutabo ) 

in every detail from design feb | 

structural beauty. Get both full-cole! | 

books for just $7.00. Write, or call} 
1-800-426-0536 

4 WNDAL CEDAR HOME! 


| Take a look at the Lindal Plan- | 
and quality construction to pure 
toll free and use MasterCard or VISA 
P.O Box 24426, Dept. N96, Seattle, WA 98124. (206) 725-096 









Now drive in cool comfo. 


——— | 


a | 

RIDE UP TO 15° COOLER WITH AUTO SUN SH ! 
What a relief...custom made, durable aluminum auto $s” 
block out the sun’s rays without obstructing vision. Ea® 
stalled & instantly removeable. Increase air condition 
ciency. Save passengers, pets and contents from the fé 
of a blazing sun. For free info, send make of car, year, ' 
model (sedan, station wagon, coupe, etc.) and style { 
door), your name and address to: SIDLES MFG. CO., 
Box 3537S. Temple. TX. 76501. For questions or sar 
shipment on VISA/MC/UPS COD, call TOLL FREE 1-80 
3101. (In Texas, 1-800-792-3030, ext. 3814.) 


- 


SOMEONI 
YOU 
KNOW 


HAS A RARE DISORDER 


* That may be fatal or disabling 

* That many doctors don't recognize 

* That may have no cure or 
treatment 

* That is one of 5000 disorders with 

a total of 20 million victims 








NORD is a coalition of non-profit agencies 
searchers, and individuals that helps by 
iding information and promoting reseé 
Your membership helps. j 


NORD National Organizat 
Be for Rare Disorders 

Oo \ 1182 Broadway, Suite 7 | 
Ny New York,N.Y. 10001 |) 

oy 212-686-1057 E 
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POOLSAVER 


2001 Cover Systems 








| & Adds Value 
To Your Home 
Lower Insur- 
ance Rates 
@ Virtually 
Maintenance 
Free 
® Re-Root Over 
Existing Wood, 
Shake or 
Shingle 


_ @ Firm, 50-Year 







Solar Heats - SAFETY 
KEEPS LEAVES OUT 


Totally Motorized or Manual 
WRITE FOR NEAREST DEALER AND 
FREE BROCHURE 


















0 





Manufacturer's “The people who plant a NUS 
Limited Product ” 
Warranty tree for every roof saved Address 
ARRANGE FREE ESTIMATE IN YOUR HOME For further information call Toll Free City/State 
LL 
FREE 1-800-692-3733 1(800)631-1243 Zip (Phone) 


Send Poolsaver Dept. Sun 
to: 679 W. Terrace, San Dimas, CA 91773 i 


(%) MONIER ROOF TILE 


























eee eS ee SF aS eS eee eS eS ee | 
A unique magnetically operated cat 
flap which allows your cat to come a 
and go as it likes, 
leaving un- - 2. 
wanted animals Beautiful, Efficient, Affordable. 
out in the 
poo oe Ciow Log Henk Monterey Domes sells home kits for less than 
eos cuaaiel ee many new home down payments 
aa a its collar Handcrafted Logs The most energy efficient homes on earth . 
* activates a solenoid Z our homes are designed for a lifetime of savings. 
aie Peeled by Hand Discover Monterey Domes living with our 
; only your cat ioenter 100 page color Catalog and Plans Book. 
Suitable for most Send $5.00 for our FULL-COLOR $6.00. Unconditionally Guaranteed! 
Pan wifes PLANNING GUIDE & information packet. ee ee ee ee ee ee ue 
h my Monterey DomesiGg Catalog and Plans 
instructions for easy h \ To: O Please rush my | 
installation. It operates N) . RUS { ICS Book. Enclosed is $6.00 
on a 9-volt battery or ANG Dies I D Also, please send me the Monterey Domes Basic | 
ee { of Lindbergh Lake, Inc. Home Assembly Manual for an additional $5.00. 1 
supply using a 6-volt Condon, Montana 59826 Name | 
transformer. ‘ Address 
$65.00 plus $3.00 shipping eee Exciting Video Presentation Available eee City/State/Zip j 
we a a es a) Toll Free 1-800-872-5647 , Send to: MONTEREY DOMES 
75 i Ave., Dept. AV-9 
oo. Sat cca 23118 te Abeta Lee eerie Riverside, Calif ‘esT 
415/665-1112 EE Dealer Inquiries Invited ae a a Se oo oo od 





BUY MEMORIALS 


PHTAEE 
JIM PERRS 
196 = 
















a ine Homes 


ge) New England LogHomes 
p) has more than 40 basic 
models with countless 
options and choice 
Ponderosa pine in three 
log styles. 


TV WALLMOUNTS 


At last Lucasey, a leading manufacturer of wallmounts 
jajor hotel chains and hospitals for 23 years, is 


eee ve ta oa 
y Back 


} 1260K8 Furneaux Road 


Casaccia cArt eemorials, Inc. | | [ier silo, CA 9500 06 H 
| 1986 by NELHI 
1454 W. Belmont, Fresno, CA 93728 f y 
Phone 209/264-1173 





Safety Tested z a : ‘ 
ntee All Steel $ 00 Energy efficient, low 
es TVs Design Factory Direct B95 fe maintenance. Build it 
100 Ibs Skint Personalized designs created at our studio from fa yourself and save. 
sale fough ft. Granite marker 24” x 12" orto your 
velivery Hardware your rough draft. Granite Z : Send for FREE brochure 
Included specifications. Approval proof sent before sculp- : or NELHI's detailed 
We x 10 Fixed 15°Tilt turing. Other designs available; write for our free es Planning Kit ($6) to: 
x W i 
Swivels 360° brochure { Western Regional Manager Mew ENGLAND 
LOG HOMES — 


TO ORDER CALL ANYTIME TOLL FREE 


1-800 544-3343 EXT. 129 isc” 


/A_ STATE: 206-728-01 
ND CHECK TO HAMPTON CHASE 219 ist AVE N Sire 344 SEA . WA 98109 


2 
} Inside California TOLL FREE 1-800-972-5400 44) 
Outside California TOLL FREE 1-800-243-3551 aumewnc Loc Homes 
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LETTER FROM Somser 


Western cities are looking 
to their architectural roots: 


What gives Western cities their character? What will nurture j 
uniqueness in the face of pressure to develop at faster rates? As the 3 
continues to grow—the population of the 13 Western states is expg 
to rise from 49 million to 63 million by the end of the century—thes} 
increasingly important questions to ask. 


“A city is more than a place where people share a zip code,” says 
Ratkovich, president of a Los Angeles development firm. “It’s a } 
where they find enrichment, growth, and excitement.” Here in the 1% 
a growing number of architects and clients are using regional arch 
ture to emphasize those feelings. 


The challenge is to respond to the climate, the topography, an¢ 
history of the city while accommodating modern uses and bui 
techniques. 


The simplest way is to recycle existing buildings. Another is to 
sure new structures are sympathetic to their settings. To get away: 
monotonous, anonymous high-rise boxes, San Francisco’s new Down 
Plan encourages architects and developers to “return to the con 
architectural qualities of older San Francisco buildings.” 


Portland’s Pioneer Courthouse Square uses the courthouse pilastel 
the inspiration for its own freestanding terra cotta columns. Der 
shopping galleria at Tabor Center, with its steeply pitched metal 
and an exposed steel skeleton, reinterprets traditional mining buil 
on a grander scale. In Seattle, the Pike Place Market area com 
preservation with new construction in a way that reinforces and rej 
orates the market’s original role as a produce center and } 
landmark. The proposed Municipal Government Center for Phoeni 
use images of a desert oasis to create a readily identifiable center. — 


Southern California is a leader in this regional movement tc 
reinterpreting the past. Three prominent examples: 
Horton Plaza in San Diego, by The Jerde Partnership architects, is a live 
color-splashed new downtown shopping complex inspired by the city’s old 
Spanish colonial revival architecture. 


Plaza Las Fuentes in Pasadena, by architects Moore Ruble Yudell and 
landscape architect Lawrence Halprin, combines hotel, offices, and shops 
design that incorporates carefully framed views of the city’s classical do’ 
City Hall; it will start later this year. 
Pershing Square in downtown Los Angeles is to be redesigned by the win 
of a competition that generated 242 entries. The competition challenged 
artists and designers to reflect the city’s history and unique growth patte 
and to create a major symbol in the middle of a city notorious for not ha 
a center. 


How much impact will such projects have on our cities? Preservir 
influences that give each of our Western cities its distinct characte 
ultimately require more than just innovative design. It will r 
careful use-planning, policies on growth, preservation of historic 
ings, consideration of the walking environment, and a commitment | 
inherent complexity of city life. But the new emphasis on regionalis 
big step in the right direction. 


WINDOW ON THE WEST: Adapting the past 


The Spanish Renaissance tower of the 1932 Beverly Hills City Hall was | 
the inspiration for a major expansion designed by architects Charles W. 
Moore and Albert C. Martin and Associates. They adapted details from 
the original building, such as piers and pilasters, and will incorporate ne} | 
tilework for a visual link with the tile-topped dome (bottom photograph) | 
The model shows how it will all look in a few years: colonnades, 
watercourses, and palm courts link each office group to make a shaded 
pedestrian environment appropriate for Southern California’s 
Mediterranean climate. 
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‘Iceland Poppies to Plant Now 292.» 


Mega-Muffins 282 - | 
BUKLinvurE y Compact Cabins @84 
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From the spectacular fjords 
of New Zealand to the hallowed 
ground of Japan’s Mount Fuji. 

From the Great Barrier Reef 
to the Great Wall. 

From a serene and ancient 
temple in Thailand to the heart of 
Hong Kong, the city that never 
sleeps. 


United brings a fresh breeze 
to thirteen incredible cities across 
the Pacific, with more nonstops 
from more U.S. cities than any 
other U.S. airline. 

With the style and comfort of 


United's Royal Pacific § 
every step of the way. 
Call your Travel Agent c 
United for reservations or infor 
mation on all-inclusive tours. 
You're not just flying, 
you're flying the friendly skies. 





What’s the right kind 


68 


of bicycle for you? 


~ ‘ 
ae 
—. 4 


Have a mega-muffin, 
hot from the oven 


our compact cabins, all 
but one owner-built 


Big splashy poppies 
from your garden 
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Wild Sonoma-Mendocino beaches... 10 
An insect is killing California’s eucalyptus . . . 76 





What about all the new mushrooms? .. . 78 
Spooky food for a spooky night .. . 164 


Fresh herbs all winter .. . 228 


TRAVEL & RECREATION 


October travel in the West 
Wild Sonoma and Mendocino beaches 10 
Now paved, Utah’s Highway 12 .... 33 


Marsh exploring in Hayward ....... 34 
Valley history just off Interstate 5 34B 
Watching the sunrise on Maui ...... 36 
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Have a Mesozoic Halloween ....... 90 
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Cabin couch for extra sleeping space 104 
The Changing Western Home* .... 106 
They reclaimed the sleeping porch .. 108 
Window wall around kitchen cabinets 110 
Full-view mirror opens for storage 113 
Two-way fireplace warms bedroom 114 
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@ostasRican. pot roast), (23:2 ee) ome 74 


What about all the new mushrooms? 78 
Mega-Muffins—they are triple size .. 82 


Sunset’s Kitchen Cabinet* ........ 146 
It’s meat loaf, but it’s turkey ...... 148 
Pasta dressed with shiitake, sesame . 150 
Malian eEheeSe Oat et yc nccer ccrao © ode 153 
Breadsticks with a pasta machine .. 154 
Here’s a gelato that’s very coconut . 157 
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Hot chévre in a cup of red cabbage . 163 
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An insect is killing eucalyptus ...... 76 
Around-the-world poppies .......... 92 
Sunset’s Garden Guide ........... 208 
Landscaping to baffle noise ........ 212 
Now’s time to divide perennials .. 214 


Drip system waters between flagstones 216 
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Building a plastic laminate table . 116 
Pulling strings for Halloween treats 122 
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Big greenhouse popouts ........... 126 
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Bestatimestorpickakiwisiuereenr serie 230 
Intermountain Garden Guide ...... 234 
October garden shows, sales, classes 238 


Poker plant deserves firebrand names 240 
Basket-of-gold comes back ........ 243 


This month’s cover, by Glenn Christiansen, 
shows the Champagne Bubbles strain of 
Iceland poppies. These and other colorful 
poppies are featured on pages 92 to 95 
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It’s so fast and simple to use the AT&T Card, 
youre going to get spoiled. 

To use it, just dial the number you want to 
call, and enter your AT&T Card number. That’s it. 
It’s the easiest way to plug into the dependable 
AT&T Long Distance Network from virtually any 
phone. 

In fact, you can make calls even without carry- 
ing your AT&T Card. Just remember your 
AT&T Card number. 

And, your AT&T Card will free you from coins 
and delays, give you an itemized record, plus the 
lowest AT&T out-of-state rates next to direct dial- 
ing—it actually costs less than calling collect or 
using coins. 

So, if you travel frequently, get the AT&T Card. 
It’s as simple as dialing 


1 800 CALL ATT, Ext. 234. 


(iw 


ATetT 


The right choice. 














Like ancient ruins (right), the skeletal 
emains of Sutro Baths line the beach just 

north of San Francisco's Cliff House (in 
background). Above, ranger begins guided 
our with pictures of the original complex 


alking the ruins of Sutro’s 
amous San Francisco baths 


nen San Francisco’s wealthy mayor 
olph Sutro opened his sumptuous 
hhouse in 1896, he billed it as the 
Id’s largest. And indeed it was impres- 
e: housed in a 3-acre structure south of 
nt- Lobos, it included one fresh-water 
1 six salt-water pools surrounded by 
leries and a palm-lined promenade. 

day, you can wander through the re- 
ins of the swim palace, closed in 1937, 
mn consumed by a fire of mysterious 
gin in 1966. Part of the Golden Gate 
tional Recreation Area, the site also 
tures free 1-hour ranger-guided walks. 


stroll will reveal the cracked ruins of 
: pools, the largest measuring 150 by 


Extinct? Who, me? 

If dinosaurs like 
Stenonychosaurus (left) 
had survived past the 
Mesozoic, speculate 
some paleontologists, 
they might have evolved 
into human-like 
“dinosauroids”’ 
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275 feet. Note the old gangways connect- 
ing them so swimmers who paid the 1896 
entry (25 cents, suit and towel included) 
could sample pools of varying depth, size, 
and temperature. At the north end of the 
complex, you can walk into a tunnel 
carved during the baths’ construction and 
used to haul dirt away from the site. 

From late August into early November, 


CHAD SLATTERY 





October events, outings 





the weather here can be at its best warm 
and relatively wind-free. Free guided 
walks (reservations required) are offered 
twice each month, starting at 1 from 
Louis’ Restaurant near the Cliff House 
(parking is on Point Lobos Avenue across 
the street); to reserve, call (415) 556- 
8642. The gates to the baths are open 
from dawn to dusk. 


A diversity of dinosaurs 
in Denver 


A thousand ages underground 

His skeleton has lain 

But now his body's big and round 

And he’s himself again! 
That was the ditty sung by British scien- 
tific artist Benjamin Waterhouse Haw- 
kins as he and 21 friends supped in an 
enormous model of the plant-eating dino- 
saur [guanodon. At the time, the 1860s, 
paleontology was an infant science. And 
scientists’ fleshing out of skeletons result- 
ed in creatures quite different from those 
today’s paleontologists hypothesize. 


This month, a new exhibit at the Denver 
3 











The last spike 
driven was made of 
Alaska gold. It signi- 
fied the completion of 
the rail route between 

“Anchorage and 
Fairbanks. 

Over time, many of 
Alaska’s colorful char- 
acters rode these rails A ; 
to find their fortune. | 

You can follow these famous : 
too. And for the first time, you ¢a}; 
first-class. Because Westours justi 
our magnificent McKinley Explo* 
the route. The private Scenadom}® 
of the McKinley Explorer pro id r 
uniquely comfortable travel. Full}; 
glass domes offer unobstructed \}y 
ing. Plush seating is all oriented th! 
scenery. There’s even complete b} 
age and bar service and a graciou) : 
ing room. —— 

The McKin- 
ley Explorer 
is offered on 
Westours’ 1987 
CruiseTours that 
overnight at 4 | 
Denali National We = v 
Park. This two-day rail journey ajy 


includes a wildlife tour in the Par f 


Partners In Alaska 
With Holland America Lin 
Westours is a Holland Amerie 
company, so our CruiseTours inc¥ 
the highest-rated fleet in Alaska. 
travel with the best on land and 


No One Has More Ways 

To Show You Alaska. — 

We're Alaska’s most experient 
travel company, with more choie 
more destinations than anyone. 


Book By Dec.31 
And Save Up To $400. 
CruiseTours that include he 
ley Explorer begin at $1959* pet 
son. Book now to save. Call your 
agent, send the attached card or) 
for our free 1987 Alaska Travel B 
chure: Westours, Inc., PO. Box 3 
Seattle, WA 98124-1599. 


*Early Booking prices are per person on 13-day CruiseTour #14. Early B 
count of $200 per person for outside and $100 per person inside statere 
apply to 3rd or 4th persons in stateroom, one-way cruises or children’s 
Registry: Netherlands Anulles 


Westours 1s Alaska 
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seum of Natural History—*‘Dino- 
s Past and Present”—uses illustra- 
s to trace the changing scientific views 
he behemoths that walked the earth 
to 65 million years ago. 
liest portrayals tended to the mamma- 
, with Biblical overtones. Later came 
solitary, lumbering lizards familiar 
Saturday television. Today’s sculp- 
es and paintings, by Stephen Czerkas, 
g Henderson, Ron Seguin, and oth- 
reveal the dramatic advances in un- 
Standing made over the last two dec- 
fs. They show dinosaurs traveling in 
ds, as careful mothers, and with bodies 
quently speedy and lithe. 
> exhibit, originated by the Los Ange- 
County Museum of Natural History, 
is from October 4 through January 4. 
e Denver Museum of Natural History, 
Colorado and Montview boulevards, is 
n 9 to 5 daily. Admission is $3.50 for 
Its, $1.50 for seniors and ages 4 to 12. 






NORMAN A. PLATE 


eepy opossum in ranger’s arms is pettable 
display at Sacramento nature center 


/iew the wildlife, take a stroll 
at Sacramento nature center 
s fall days bring cool respite to the Sac- 


mento Valley and set the cottonwoods 
ame along the American River, it’s a 
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Following a jogging-bike trail along the Jordan River Parkway, 
runners finish their 1/2-mile workout in Salt Lake City’s new Cottonwood Park 


good time to visit the Effie Yeaw Nature 
Center in Ancil Hoffman County Park. 
The center, nestled between high bluffs 
and a bend in the river, includes a 77-acre 
nature study area with riparian, forest, 
and grassland habitats. In fall, the site 
comes alive with animal activity—you 
might see a fox, raccoons, deer, screech 
owls, kingfishers, or woodpeckers. 

To appreciate the setting, at 8 a.m. each 
Saturday in October you can take a 1- 
hour guided bird walk through the nature 
study area or a 24-hour guided bicycle 
tour along sections of the river. For start- 
ing locations, call (916) 489-4918. 

Or just hike on your own along three short 
trails or view the displays in the nature 
center itself; occasionally, rangers will 
bring out a resident king snake, screech 
owl, or opossum to pet. 

Open from 10 to 5 daily, the center is free 
with admission to Ancil Hoffman County 
Park ($2 per car). The center is in Carmi- 
chael, just northeast of downtown Sacra- 
mento. To get there from U.S. Highway 
50, take the Watt Avenue N. exit, cross 
the river, turn right onto Fair Oaks Boule- 
vard, right on Van Alstine Avenue, left on 
California Avenue, and then right on 
Tarshes Road to the park. 


Salt Lake City boasts 
a new recreational park 


The Jordan River State Parkway’s newest 
addition to its 6-mile-long urban play- 
ground is Cottonwood Park, offering Salt 
Lake City dwellers another 12 acres of 
riverside recreation space near downtown. 


-lanking a quiet bend in the Jordan River 
at 350 N. Redwood Road, the park took 
in an existing wheelchair parcourse and 
added an outdoor amphitheater, baseball 
diamond, volleyball courts, and picnic 
areas. Starting just outside the entrance, a 
1'4-mile jogging and cycling trail winds 
through the park to 10th North Street. 
Once a dumping ground for Salt Lake 
Valley waste, the Jordan River’s waters 
have been improving steadily since the 
parkway project began in 1973. The Salt 
Lake County Division of Water Quality 
now gives the river a B rating, and, where 
sport fish had all but disappeared, trout, 
bluegill, and bass now flourish. 


Also new to the parkway is a nine-hole 
par 3 golf course at 1120 N. Redwood 
Road. Greens fees are $3; you can rent 
clubs from the clubhouse for $2. 


Following a canoeing accident on the Jor- 
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Testing an aluminum bike 
bonded with high-tech 
glue, editor McCausland 
swings onto the seat for a 
spin around Seattle’s Green 
Lake. For 12 months, he 
tried out new designs and 
components designed to 
suit cyclists of all sorts 





. and for you? 


Which bike for him . 


latest equipment, and gathered feedback 
from cyclists he met on daily workouts. 


The result—validated by his 12 years as 
a biking commuter—is a compendium 
of facts and observations about current 
designs and components. To find the 
best type of bike for you, see page 68. O 


Learning to ride was once the biker’s 
biggest hurdle; now, choosing a bike 
seems the tougher task by far. 

Exploring today’s options, associate edi- 
tor Jim McCausland acted on Sunset’s 
interest in bicycling out West: he quer- 
ied industry experts, tested their 
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dan River this summer, canoe renta 
were temporarily suspended. Cano 





(801) 533-4496 for information and rat 


Public art display in Stockton 
October 12 to November 9 | 

Amassed over five years, an art collect 

intended to grace public buildings 
Stockton will appear for the first time | 
the Haggin Museum. The exhibit 
“Stockton Art Commission: Art in Pu || 


Places” —will display some 40 conte 
rary works, most by California artists 


i 
Some highlights include a life-size wo 7 
block print of a rowing team by Ma al 
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Pacios Humphrey and evocative col¢ 
etchings of landscapes by Theodora 
ney Jones. Following the exhibit, 
works will be available for loan to bui 
ings with public display areas. 


While you’re there, be sure to take a loc 
at the museum’s permanent collectiol 
which features some 200 paintings. C 
note are works from the Hudson Riv 
school—12 by Albert Bierstadt (moi 
than any other museum in the country. 
as well as paintings by William Keith an 
Thomas Moran. And look for two Thon 
as Hill oils: Yosemite Valley, 1877, 


an untitled waterfall. 


The museum is at 1201 N. Pershing Ag 
nue in Victory Park; hours are 1:30 to’ | 
Tuesdays through Sundays. On Satu 
days, a free 1-hour tour starts at 1:45. - 


‘» 


Nevada season opener of 
Tosca—with supertitles 


Supertitles (the system that flashes En; 
lish words above the stage during foreig) 
language operas) has been a popular suv 
cess in San Francisco. And this yea 
Reno’s Nevada Opera Company will fe: 
ture them with the season opener of Pui! 
cini’s Tosca, on October 23 and 25. 


The company celebrates its 19th yet 
with four operas. Pietro Mascagni’s Ci) 
valleria Rusticana (Italian with supert) 
tles) and Gian Carlo Menotti’s The Mi 
dium (in English) will be performe 
together on February 13 and 14; both a) 
one-act operas. Sigmund Romberg’s 77 | 
Desert Song (in English) will follow ¢ 
April 10 and 11. 


Performances, which start at 8 PM., are} 
the 1,428-seat Pioneer Theater, 100! 
Virginia Street. Tickets range from $9 fi 
the upper balcony (acoustics are good, bi 
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| ens new 
Lucky Dog’ 


The only dog food with two great tastes in 
one. Crunchy bone meal on the outside and the 
taste of real meat in the inside. Just 
what your dog needs and wants. 

So make your dog a 
Lucky Dog today. 











IHetping pets live 





crunchy ed 
bone meal meaty center a Bp rerinalonae heater wes 





1} oe LS for less! 


Less hassle. More fun. 





A winter week in Utah! The best 
vacation value your family ever 
enjoyed together. 


Less Travel 


Utah resorts are close and convenient, 
with all the amenities to bring your 
family closer together. Seven resorts 
are less than an hour’s drive from the 
International Airport and four more 
are just another 30 minutes away. 


More Memories 


From the crisp clean air of Utah’s 

mountains to the warm welcome of 
Utah’s people, your ski vacation will 
make lasting memories for everyone. 


More for You 


There's more to a Utah vacation than 
skiing. Big city amenities are less than 
an hour away, and the resorts are 
packed with shopping, strolling and 
sights to see 


More Information? 


Utah! will give you a winter week 
you'll never forget. Por more 
information on all 16 Utah resorts, 
write for your FRRE Utah Ski Planner. 
Sunset’s Liah 

UTAH TRAVEL COUNCIL 
Council Hall / Capito! Hill 


Salt Lake City Utah 84114 
or phone (801) 533-5681 










See 
CS 2 Oh os | } 
TRAVEL COUNCIL é 
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For a faster reply, enclose $2 and we'll send 
your Utah Ski Planner by First Class Mail. 


Central West Travel Guide 


the stage is distant) to $27 for front and 
center orchestra seats. Since tickets are 
expected to sell out for Tosca, order early 
in the month by calling (702) 786-4046. 


A San Francisco parade where 
you can adopt a participant 


October is Adopt-a-Dog month, and the 
San Francisco SPCA really knows how to 
celebrate it—by sponsoring a parade 
along Market Street. It starts at noon on 
October | and runs from Market at First 
Street to Justin Herman Plaza. 


Stars of the procession are some 70 dogs. 
You can watch them strut their stuff and 
then adopt one from the SF/SPCA van 
stationed at the end of the parade. 


If you can’t make the parade, Adoption 
Outreach brings dogs and cats to San 
Francisco parks and plazas; for times and 
locations, call (415) 554-3000. To adopt a 
pet from the van or at the SPCA office, 
2500 16th Street, would-be owners must 
be over 18, fill out an application, and pay 
an $8 fee and a $10 deposit (refunded 
with proof that the pet has been spayed or 
neutered). 


For travel planners, an October 1986 check list 


California Zephyr in Mexico. As part of 
a 10-day escorted tour starting in Cabo 
San Lucas and ending in Chihuahua, cars 
from the Western Pacific train that ran 
between San Francisco and Chicago in 
the 1940s take you sightseeing to Copper 
Canyon. Trips run year-round. Cost of 
$819 includes breakfasts, some lunches 
and dinners, hotels, air fare from Cabo to 
Los Mochis. For details on this and other 
tours, call Baja Adventures, (800) 345- 
2252 in California, 543-2252 elsewhere. 
Caribbean voyages. Beginning in January 
1987, the German-owned, 470-passenger 
M.V. Berlin makes 5- to 15-day cruises. 
Five-day trip from Antigua to Barbados 
costs $510 to $1,080, depending on cabin. 
Other cruises include Venezuela, Pana- 
ma, Cozumel, and Jamaica. Crew and 
many passengers will be European. For a 
brochure, ask a travel agent or call Ex- 
printer Cruises at (800) 221-1666. 

Study Thai cooking. Between January 12 
and 25, the author of a Chinese cook book 
and owner of an Oriental cooking school 
takes you to cooking classes in Hong 
Kong and Bangkok. Cost of $2,895 in- 
cludes air fare from Seattle, hotels, break- 
fasts, dinners, and a trip to Chiang Mai, 
Thailand. A five-day extension to Kuala 
Lumpur and Singapore with Chinese New 
Year celebrations costs $725 more. Write 
or call Ruth Law, Box 323, Hinsdale, III. 
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Adoptable dogs on parade stroll down 
Market Street with SPCA handlers this” 
month so owners-to-be can get a look 


Some 10,000 animals were placed | 
homes last year by the San Francis 
SPCA. “This is a caring community. T 
number of stray animals is declining eam 
year,” information director Lynn Spiv 
told us. 


60522; (312) 986-1595. 


Art exploring in West Africa. A two- well 
tour led by a San Francisco art educator 
departs New York November 1. In Sene- 
gal, you’ll see modern tapestries and mo- 
saics; in Ivory Coast, batiks and carvings. 
Cost of $3,400 includes air fare from New 
York, hotels, meals, transportation in Af= 
rica. A week extension in Mali to visit 
Dogon cliff dwellings costs $1,295. Call 
African Holidays at (800) 528-0168. 


Short tours to Scottish islands. Leaving 
from Oban on Scotland’s west coast, Cal: | 
edonian MacBrayne car ferries offer two- 
and three-day tours to some of the 23 
islands served. Tour with two nights and 
meals on ferry costs about $95 (add $30 
for deluxe cabin), including visit to Lewis, 
which has Stonehenge-like formations, | 
and Iona, with its restored abbey. Tours” 
(some with car) operate only in summer, 
but ferries visit the islands year-round. 
Call Tourpak, (800) 468-0468. 


What a travel agent can do for you: pro- 
vide information on tours; help you plan @ 
trip; reserve space on air, rail, bus, and 
ship lines; make hotel, ranch, and resort 
reservations. Travel agents usually do all | 
this without charge, but they do charge 
for “custom” tour service. 
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Chrysler LeBaron GIS. 
first American luxury sports'sedan to give 
es-Benz and BMW something they never (Os Ola ek 
‘A driving lesson. 



















.gends of Germany in atest of driv- Transform an anxious turn into a moment of confidence. 
lel =e [ele le ello rene a+) 05-6 1(e Mamas GTS offers you the luxury of affordability, too. Its Highline 
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Kortum Trail The mostly level pathway passes ancient sea stacks marking Sonoma County 
benchlands. Stiles like the one at right enable hikers to get over pasture fences easily 


Beach, dune, and bluff 
hiking on the wild 


Sonoma-Mendocino coast 


Three trails have opened up dramatic stretches 


Spectacular sections of the wild Sonoma- 
Mendocino coast have opened up to hikers 
recently, and autumn’s calm, sunny days 
are just right for beach hiking. As you 
scramble raggy bluffs and hum- 
mocky dune h for poison oak and 
keep in mind that walking on sand pro- 
vides about tw > workout that hiking 
a firm trail doe 

From the Golden Gate Bridge, it takes 
about 2 hours to reach two trails in 
Sonoma County. The third, in Mendocino 
County, is about 45 minutes farther. Al- 


10 


though beaches get busy on pleasant fall 
weekends, the trails remain uncrowded. 
(None of the three permits dogs.) 

Bodega Head to Salmon Creek Beach. 
Once the proposed site for a nuclear plant, 
the high treeless knob of Bodega Head, at 
the north end of Bodega Bay, is now Bo- 
dega Head State Park. A new 3-mile trail 
climbs north over the head, then down to 
the Dunes Unit of Salmon Creek Beach, 
one of the Sonoma Coast State Beaches. 
Starting atop bluffs, you see the rocky 
shore and cruising pelicans below. Then a 
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yrt spur leads to two vistas: on one side, 
dega Bay; on the other, emerald Horse- 
9¢ Cove and the UC Bodega Marine 
b, open for visiting 2 to 4 Fridays; for 
dup tours, call (707) 875-2211. From 
2se exposed points, the trail dives into a 
s dune field carpeted by tufty beach 
asses and small wind-sculpted cy- 
esses. Stick to the marked trail—it goes 
rough a biological preserve. 

Pp over the dunes to Salmon Creek 
ach, popular with fishermen after surf- 
rch and rock cod (license required), 
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Schooner Gulch 
Waves carved out the 
narrow passage at left 
by wearing through a 
weak seam in the 
sandstone. Squeeze 
through it or stroll 
along the sandy beach 
pictured above 


Bodega Head 


From crest of Bodega 
Head, hikers have 
view of Horseshoe 
Cove's white swath 
(an off-limits 
preserve) and low- 
slung Bodega Marine 
Lab before they climb 


down to dunes beyond 


cs fi 
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then backtrack for a 6-mile round trip, or 
arrange a car shuttle pickup (park entry is 
$2 at Salmon Creek Beach). 

To get to Bodega Head State Park (no 
entry fee) from State Highway 1, take 
East Shore Road; it curves around the top 
of the bay. Turn right on Bay Flat Road, 
which becomes Westside Road. Continue 
to road’s end and park in the lot; the 
trailhead is in the northwest corner. 
Kortum Trail. Starting about 6 miles 
north of Bodega Bay, this new 2-mile trail 
from Shell Beach to Blind Beach (all part 





of Sonoma Coast State Beaches) offers 
smashing scenery. 


Waves that once extended inland planed 
the shoreline here into five terraces. The 
oldest—now about 2 miles from water 
and some 650 feet above sea level—was 
formed 500,000 years ago. Each succeed- 
ing terrace is about 100,000 years 
younger and 100 feet lower; the most 
recent one ends at the beach in sheer 100- 
foot cliffs. 


Kortum, level except for a gentle rise at 
the north end, takes you across the young- 
est of these terraces, or benchlands. Posts 
mark the trail as it meanders over stiles 
and through pastures where cattle and 
sheep graze. You also pass sculpted sea 
stacks, rock formations left after waves 
had eroded the surrounding land. 


It’s best to begin at Shell Beach—watch 
for the small trail marker at the parking 
lot’s north end—and walk north to Blind 
Beach, where you can get down near the 
water to picnic or rest. To return, retrace 
your steps with the afternoon wind at your 
back. High winds can make hiking this 
exposed trail unpleasant, so consult 
weather forecasts and set out early. 


Shell Beach is off State 1 about 6 miles 
north of the ranger station at Salmon 
Creek Beach. 


Schooner Gulch. On the Mendocino coast 
3 miles south of Point Arena, this area 
offers a wide beach, good tidepooling, and 
dramatic geologic formations. Accessible 
now, it’s undeveloped but slated to be- 
come a State park. 

Park at the pull-out on State | just across 
from Schooner Gulch Road. Follow the 
marked trail about 2 mile down through 
a redwood-forested ravine to a sandy, 
driftwood-strewn beach. Here sharply 
sloping sandstone cliffs continue to erode 
into a new marine terrace. 


The beach widens into a long basalt shelf 
pockmarked with tidepools. At any minus 
tide, you can round the point to the north 
and hike over to the next wide beach. Low 
tide also allows you a closer look at the 
wave-rounded rocks down in the surf line 
that gave neighboring Bowling Ball Beach 
its name. Oo 
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Handlery Motor Inn 


Downtown 
San Francisco 


Steps from Union Square 
shops, theatres, dining 
Executive-size rooms 

¢ Outdoor heated pool 

¢ Free valet parking 


260 O'Farrell Street 
San Francisco, CA 94102 


415) 986-2526 
ree (800) 223-0888 


HANDLERY 


Oink 


Toll 


Single: $85-95 
Double: $100-110 










LUXURY DINING CRUISES 


City of San Francisco. Dine on 
fine cuisine, dance to live enter- 
tainment, and enjoy the view. 


Nightly Dinner Dance $49/person 
$24/person 
$29/person 


Reservations: 415/434-0300 
3 ~— 


Friday Luncheon 
Sunday Brunch 


— 
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BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
Eurory jakery, Dining, Cocktails 
A real charmer in a super location 





Complimentary Wine at Scott's Seafood 
Rooms $42.50 to $65. Suites $125. 
3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 











5 San Francisco/Bay Area 


Stewart 
Downtown 
San Francisco 


Steps from Union Square 
shops, theatres, dining 
Spacious rooms with in- 
room movies 

Outdoor heated pool 
Parking at reduced rates 
with free in/out service 


351 Geary Street 
San Francisco, CA 94102 
415) 781-7800 
Toll Free (800) 223-0888 


Single: $60-70 HANDLERY 
Dotble: $7080 re 








DISCOVER HISTORIC BENICIA 


z Feather River Area 


SIERRA SHANGRI-LA 


The Yuba River cascades by your doorstep 
Charming cottages with pot-bellied fireplaces 
B&B Units with outstanding river views 
Unsurpassed Hiking. Breathtaking Fall Colors. 
Historic Gold Region 
P.O. Box 285 CNT) Y23c Bey eel 
Downieville, CA 95936 i 
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Mendocino County 


Let Hill House Inn 
and Restaurant... 


be your host while you explore historic Mer 
docino and surrounding scers astline ané 
State Parks. The Inn, witie Gud grace of a fini} 
A eas : 
home, has been hosceexsuny celebrities, ir} 
cluding Bette P.c®;.ngela Lansbury am 


SS 
has been se-i\ Murder She Wrote.” t 


Tee 
A classi@ try inn in the heart of Califor 
nia’s ‘‘Néw England Coast,” Hill House i 


also ideal for small groups and weddings. 


AAA APPROVED 
P.O. Box 625, Mendocino, CA 95460 (707) 937-0 





Antiques, Bed & Breakfast, 
Artists, Unique Shoppes, Marina and 
Fine dining. Minutes from Marine World. 
INFO:PO BOX 185-S, BENICIA, CA 94510 on I-780(707) 745-2120 








Bed and Breakfast comfort and 

hospitality in a gracious 1872 

Victorian mansion. Antiques. 

Fresh flowers. Hot Tub. 

Sundeck. Phones. Parking. 

Major Cards. 

THE INN SAN FRANCISCO (238 

943 S. Van Ness, SF, CA 94110 ™ 

415 ©641-0188 


7 Trinity County 


ar 
\ Z ae 
Cray toe ok OPEN 


{ RIPPLE CREEK CABINS YEAR-ROUND 


Enjoy gorgeous Autumn colors or snowy Winter holidays in beautifully 
furnished Housekeeping Cabins nestled beneath the Trinity Alps on the 
Trinity River. Perfect for Cross-country Skiing, Sledding, Hiking, Fishing 
Or just relaxing in peaceful seclusion 


Call/Write: RIPPLE CREEK CABINS 
Box 3899, SA 2, Trinity Center, CA 96091 _ (916) 266-3505 or 266-3608 





At the Edge of the 
Trinity Alps Wilderness Area 
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On the South Mendocino Coast — 18 luxurious | 
cliffside accommodations overlooking Anchor 
Bay. Ocean views, beach access, private decks 
tte ORR areca a mem 
kitchens. Open year round. Adults only, no pets 


Smoking on decks only 
VISA, MC, AE. Rooms to $185 


INN BY THE SEA 
BED AND BREAKFAST 
(707) 884-3667 
35100 HIGHWAY 1 
GUALALA, CA 95445 


WEAVE 
ae, 


WATCH 


SUNS 





Mendocino County 









“RELAX” ATTHE NEW ~~ 
Quality Inn 
: Seabir 


Bins 
Pee 


OUGH THE REDWo 
WITH OUR Obs 


a8. Special” 
hel 


Nights Lodging PA et 


Skunk Train Tickets 1 Dinner For Two 
“Price per person dbl. occ. plus tax 
“Reservations required, 48 hr. cancellation 
a ma ee 


Indoor Pool / Hot Tub 

Pree eat 
aN et 

Tyee EL 


EDR ue a 
Fort Bragg, CA 95437 


“Riverview House’ —completely furnished 3- 
bedroom vacation home. Fireplace, deck, BBQ 
and yard, full kitchen, TV. stereo, telephone 
Just north of Mendocino, with beautiful view of 
Noyo River and Dolphin Cove Marina. Sport 
fishing, skin diving, boating, golf, horseback 
riding, tennis, racquetball, swimming, beach- 
combing, shopping, restaurants available in 
area. Call for free brochure. 220 Riverview Dr., 
Ft. Bragg, CA 95437, (707) 964-5236 


‘A private 
vacation 
house™ 





-ensaloen 


An inn on the Mendocino coast 
ED AND BREAKFAST INN ® WITH OCEAN VIEW 


TELEPHONE 707 / 937-4042 
»st Office Box 99 « Albion, California 95410 


RELAX IN 


ENDOCIN 
M LUXURY O 
VACATION HOMES 


PACIFIC RESORTS 1-800-358-9879 
Immaculate Accommodations: Hot Tubs, 
Fireplaces, Ocean Vistas - Private Beaches!! 
FREE Brochure, Box 208, Mendocino, CA 95460 


BREWERY GULCH INN 
“Mythical sleepy hollow by the 
sea...magical setting” 

-Sunday Travel, San Francisco 
Examiner. 11/11/84. 


Authentic. Unhurried. Quiet. 
9350 Coast Highway One 
Mendocino, CA 95460 
(707) 937-4752 


S ‘ 
In the spectacular South Mendocino Coast, select 


Iceanfront and oceanview Vacation Homes and Cot- 
ages from $40/night. Sand beaches, fireplaces, hot tubs 


Write or call: 
SERENISEA 
36100 Hwy. 1, Gualala, CA 95445 - (707) 884-3836 
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HISTORIC 


MENDOCINO 
HOTEL 


& GARDEN COTTAGES 


Adjoining galleries and shops. 
Across Headlands’ crashing waves. 


Excellent Restaurant. 
Fireplaces, Balconies, 
Private Garden. 


Special 
Packages 
Available | | i 


E 
45080 Main St. | wll twill ; 
PO. Box 587 "ya. 
Mendocino, " 
CA 95460 





é Mendocino County 


< MENDOCINO 


FORT BRAGG 
RIDE 
THE 


RAILROAD SPECIAL 


* Two Free Dinners * Four Full Breakfasts 
* Two Nights Lodging * 10% Gift Shop Discounts 


THREE DAYS TWO NIGHTS 


TWO PEOPLE 


TOTAL COST $149 
reservations required telephone plus tax 
(707) 964-4761 


Thru Dec. 1986 400 South Main Street 
WY Fort Bragg, CA 95437 











HUMMINGBIRDS 
PICASSOS 
1882 VICTORIAN 
FRENCH ROAST COFFEE 
lee em VIVALDI FIREPLACES 
VILLAGE COUNTRY BREAKFASTS 
iy PACIFIC SURF 


a FOUR-POSTER BEDS 


A BED 2 BREAKFAST INN WELL DONE 


707? 957-0246 
BOX 626 » MENDOCINO,CA. 95460 










pee: PRIVATE BATHS 
a) KITCHENS 
* COUNTRY ANTIQUES 


FULL BREAKFAST 
34591 S. HIGHWAY 1, 


GUALALA, CA 95445 
FOR RESERVATIONS PHONE: (707) 884-4537 


5 Sonoma County 


“Share the 
peaceful elegance 
of our Queen Anne 
Victorian in the 
heart of the 
Wine Country.” 4 




















MENDOCINO 
COAST RESERVATIONS 


Exclusive agents for sixty of the Coast’s 
Finest Vacation Rentals — 
Ocean Front Homes; Charming Inns; 
Cozy Redwood Cottages; Honeymoon Hideaways; 
Fireplaces; Hot Tubs. 
For free brochure: (707) 937-5033 
Box 1143, Mendocino, CA 95460 











‘f. Point Arena Lighthouse 
Vacation Home Rentals 
on the rugged scenic Mendocino Coast 


Call (707) 882-2777 or write 
P.O. Box 11, Point Arena, CA 95468 


(Non-Profit Historical Preservation Project) 








NOW IS THETIME. 
Ras LL 
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‘UNPARALLELED SERVICE 


Ware tani oe 
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Timber Cove Inn 
On the Wild Sonoma Const 
LODGING ¢@ RESTAURANT 


ON 26 OCEANFRONT ACRES 
PRIVATE HOT TUBS ¢ FIREPLACES 
707-847-3231 
21780 NO. COAST HWY. 1, JENNER, CA 95450 - 






















3 Californias. 3 days. 
$300. 









Monday = Explore Pt. Reyes 
National Seashore Park 
Tuesday Discover Russian River 
Redwood Groves 
Sample the Wine Country. 


All three Californias are next door to Bodega 
Bay’s el INN at the TIDES. 


$300 includes King-bedded bayview room 
vith fireplace * sitting area 

* refrigerator * remote-control 
TV « continental breakfast 
ae * moming paper * heated 
renoon  ‘ndoor-outdoor pool « hot tub 


| Wednesday 
| assic coastal resort, 


(And come * saund * room service 
back soon) * full bar 
For reservations, information, literature— 
ask your Travel Agent or call (800) 541-7788 
or (707) 875-275! ‘oast Highway #1 
PO. Box 640, Bodega Bay 


CA 94923 





Inna 
ks Tides = 


ea My — 


Sonoma County 


Affordable Lux 
in Sonoma 
Wine Country 

Just 55 miles north of the “Golden 
Gate” theacclaimed “Wine Country 
Sheraton’ is yoursheadquarters for 
exploring the coast, the redwoods, 
over 100 wineries and.more. 

One night’s lodging, choice of 
Friday seafood buffet or Sunday 
brunch, gift of wine, wine map, late 
check-out up to 3 p.m., use“of our 
full resort facilities—golf, tennis, 
Sunday. Tax additional, not 


pool and c 
$522 
©) 
available for groups. S 
Round Barn Inn 


“Available Friday, Saturday, or 
oeee The hospitality people of [TT 


per person 
double occupancy 


GBS Hwy. 107°& Mendocino Aves — : 
Santa Rosa, CA 95401 707-523-7555 


APPROVED 
Reservations 1-800-833-9595 (CA) 
1-800-325-3535 





El Dorado Inn 


Enjoy Wine 
Country i 
Romance “8 


this Fall 


Our fireside lounge, gourmet restaurant, and elegant 
rooms on historic Sonoma Plaza will light up your 
life. Superb banquet and wedding facilities. Free 
brochure with tourist information: 
EL DORADO INN, 
405 First Street West, Sonoma, California 95476, 
(707) 996-3030, (800) 453-8181. 














Unwind in one of our seaside vacation homes in charming 
Bodega Bay. Choose a cozy cottage in the dunes or a luxury 
cliff house overlooking the Pacific. Beachcomb, hot tub, 


bird-watch, fish and dine on fabulous seafood. Call or write: 


VACATION RENTALS by George Haig Realty 


P.O. Box 38 Bodega Bay, CA 94923 (707) 875-2221 






The Quality Choice in Petaluma 


ety ONO esa oo RL Petaluma, CA 94952 


+ Sauna * In-room m 


For reservations call 707 -664-1155 


amie TU UA SD hy by 


America’s Great Lodging Value 





Great Family Getaways 










5 Sonoma County 


THE ART OF 
RELAXATION. 


Indulge yourself with a 
vacation to the extraordinary 
Russian River area. 


| 
It’s the perfect getaway! You'll enje 
the resorts, world-class wineries, 
restaurants, expansive beaches, 
abundant water recreation. Vaca’ 
your worries away! Call us for free 
information and brochures. 


» CALL TOLL-FREE 
- ygp(800) 25 



































‘ RUSSIAN vice 
Ss ss (Or fe 


SEA RANCH } 


Vacation Home Rentals 
Enjoy the North Coast Experience . . . Luxurio 
oceanfront homes . . . Redwood forest retreats 
BEACH RENTALS 
P.O. Box 246, Guatata, CA 95445 
(707) 884-4235 


Creekside Inn} 
& 
Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 





Redwood Empire/North Coast 





AS tne Wine consi Inn 
Secluded hilltop Mediterranean villa combining qui¢ 
country elegance with panoramic views of Napa Valley } 
Romantic antique-filled rooms with private entrances 
baths; some fireplaces. A private world on wooded 2€ 
acre estate; walking trails. Spacious courtyard pool. Com | 
plimentary wine, continental breakfast. Special mid-wee 
rates. VISA, MC, AE. For free brochure: 
Villa St. Helena, Suite SC 


2727 Sulphur Springs Ave., St. Helena CA 94574 
(707) 963-2514 
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Redwood Empire/ North Coast x 







Nestled high in the eastern hills, a spectacular 


es 
Hot Springs 


ge an 


Come to the Wine Country and relax 
in the hot mineral waters and volcanic 
mud baths of an Old World spa amid the 
beauty of Calistoga. Feel stress fade away 
in the gracious atmosphere of a charming 
year-round resort. Visit world famous 
wineries, spectacular geysers, an excellent 
museum, unique shops, fine restaurants. 


For an active vacation there’s tennis, golf, ° 
swimming, racquetball, hiking, soaring, = Reno/Lake Tahoe 


| RENO HOLIDAY FOR TWO 


hour and a half drive from San Francisco. 

In the Beautiful Napa Valley 
$58.00  3daysand2nites 

per person Good 7 days a week 


Free literature on spas, resorts and recreation 
Chamber of Commerce 

double occupancy ...even weekends. 
Your “Holiday For Two” includes: 


view of the Napa Valley and beyond 
complements this spacious inn with three very 
private guest suites. 2-person spas, wet bar, full 
private bath, king-size bed. A perfect retreat .. . 


6380 SILVERADO TRAIL 


NAPA, CA 94558 
1-800-822-5151 or 1-707-944-1224 





A unique complex of specialty 
shops and restaurants 
housed in a 116-year-old 
winery building. 


YOUNTVILLE * NAPA VALLEY 
(707) 944 + 2451 





Box 321-S, Calistoga, California 94515 









he Se Q h Name * A deluxe room for 3 days and 2 nights. 
a a n Gc ° ae rib dinner complete with wine. 
Akdreas * Cocktail in the River Lounge, and the 
VACATION HOME RENTALS Comstock Lounge. 
cover the beautiful Northern California | @ ci, SAF Zip e * Casino Good Fortune Package 


ast. Walk among redwoods and wild- 
ers. Watch whales or explore tidepools. 
ommodations range from forest cabins 
ocean front homes. Tennis, golf, swim- 


* Bonus Cocktails. * Complete breakfast 
“the only thing we overlook is the river” 


Holiday HotelCasino 


DOWNTOWN RENO 

















DON BERARD 


Ee sae: 


Q and saunas available. Rates range 
$110-280/weekend and $315-820/week. 
ated 105 miles north of San Francisco. Call 
ite for free brochure. Lot and home pur- 
e information also available. 

RAMS HEAD REALTY—RENTALS & SALES 


x 123, The Sea Ranch, CA 95497 (707) 785-2427 





he Sea Ranch 


THE SONOMA/MENDOCINO COAST 
Vacation Rentals 
3 Property Sales 
(707) 884-3211 
Box 153, The Sea Ranch, CA 95497 


Pm els) i 
Pe iit 
Pa Cima yy 


SONOMA COAST Bhi 4 


Seashore Home Rentals 


Je MOOR rt ee ES g 


CA 94923 © 707-875-2205 


MC/VISA © FREE Color Brochure 






BALLOON RIDES - LIMOUSINES - BUSES 
. = et — Groups/Individuals/Families 
CALL TOLL FREE (CA) 800/251-MAPA 


(707) 252-1985 or write 1598 Yajome, Napa, CA 94559 


HOTELS - MOTELS - BED & BREAKFASTS 
CONDOMINIUMS - COTTAGES- RESORTS 
MUD & MINERAL BATHS - WINE TOURS 





Let us make all the reservations you need to have 
the most pleasant stay in the Napa Valley 


SCTOBER 1986 














Te Fairways ato Silverado 


(Silverado Country Club) 
EP lel c! 
TMU Amel mS harem tile) 
beautiful Napa Valley while 
relaxing in a FAIRWAYS CONDO. 
Golf, Swimming, Wine Tours. 


Rates per night - week — month. 
Mid-week See 1s 
Four at $175.00 or Two at $95.00 


100 Fairway Dr., Napa, CA 94558 


for reservations call toll free 800-648-5431 











WEST MARIN VACATION RENTALS 


Take time to explore wondrous 


POINT REYES NATIONAL SEASHORE 
Inverness, Pt. Reyes, Dillon Beach 
only 1% hr from San Francisco 
Weekend, weekly or monthly stays in 
comfortable, fully equipped 1-2-3-4 
bedroom homes Write or call 

West Marin Vacation Rentals 
Box 160, 11150 Sir Francis Drake Blvd 
PI Reyes Station, Ca 94956 
415-663-1776 





Elegant Accommodations 
“in Historic Yountville 
Nine restored vintage 

railcars (nine suites) 
furnished with the ultimate 
in contemporary amenities. 


6503 Washington St 
Yountville (707) 944-2000 


7 Major 


| SkiAreas 


On One 
Inter - 


] changeable \ 


Lift Ticket 


E reese. per person 


Ree emit ce 


bea Car tsty ied 
Free Color Guide: 


| SKI TAHOE NORTH 
_ P.O, Box 5578-s06 Tahoe City, CA 95730 
“TOLL FREE: (800) 822-5959 (Calif.) 
(800) 824-8557 (Outside Calif.) 
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Reno/Lake Tahoe 





4 northstar-at-tahoe’ 


The smart skier’s choice for a com- 
plete and entertaining winter vacation. 

Convenient on-site lodging, downhill 
and cross-country skiing, restaurants, 
shops, ski rental, ski lessons and 
child care. 

3-day/3-night lodging/lift package as 
low as $123 per person. 4-, 5- and 
6-night packages also available. 

To reserve your Northstar Ski Getaway 
call toll free: 800-822-5987 (Ca); 
800-82 4-8516(US) or write: Northstar 
Ski Getaway, P.O. Box 129, Truckee, 
CA 95734. 




















Luxury Ski 
‘Rentals 


LAKE TAHOE ACCOMMODATIONS 


¢ WOODSY CABINS 

° WELL APPOINTED CONDOS 

e LUXURIOUS HOMES 

For Reservations Or 

Color Brochures CALL 

COLLECT 916/544-3234 

Or Write To P.O. Box 

2-CM6/35, So. Lake Tahoe, CA 95731 











Daxuri ous ¢ e C duiet ¢ Relaxing 


a ssn 





5295 West Lake Bled. * P ©. Box $44 
Homewood, CA 95718 (916) 525-4663 
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. Reno / Lake Tahoe 





On LakeTahoe  -. 
For Those Who Insist 
On The Best 


Good Any Day of the Week 
With Continental Breakfast Daily 
(based on space availability ) 
Free shuttle to casinos 
South Shore, just west of Stateline 
3300 Lake Tahoe Blvd./S. Lake Tahoe, CA 95705 
In Calif. call toll free: 1-806-535-0330 
Outside Calif. call collect: 916-542-0330 


COLONY CD RESORTS 


Making vacation dreams come true 








The most. For the least. Plus 
people who take pride in being 
twice as friendly. Find out 
how good a vacation can feel. 


For room reservations, 
call 800-FOR-RENO. For free brochure, 
write: Reno-Sparks Convention & 
Visitors Authority, P.O. Box 11430, 
Dept. CA6-03, Reno, Nevada 89510 


fen fia twice as riendl 
ogee aoe 








LUXURY VACATION 
RENTALS 


WATERFRONT 

atte TAHOE LAKEVIEW 
MOUNTAIN 

* Pool + Sauna * Entertainment + Jacuzzi + Sleeps 2-20 

Toll Free 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 
P.O. Box 6900 
Stateline, NV 89449 





Quaint cabins near Tahoe City andmajorskiareas 
Private beach - Private baths - Sauna 
$75-$105, including full breakfast 


ge erur 


QE es TAHOE 


For reservations call: 916/581-4073 
Box 66, 1690 West Lake Blvd., Tahoe City, CA 95730 


















Reno/Lake Tahoe 





South Lake Tahoe ¢ Vacation Rentals 


ACCOMMODATION STATIO 


CONDOMINIUMS, CHALETS, and CABINS 
Studios to 5-Bedrooms 
From $59-$250/night * Weekly Discounts 
Individuals, Families, and Groups 
Information and Reservations: 
(916) 541-2355 
PO. Box 14441-S, So. Lake Tahoe, CA 95702 















SOUTH LAKE TAHOE 


e , 


f House, Condo & Cabin Rentals. Fully 
° 
iM 


Equipped. Some hot tubs. Near all 
Tahoe's world class skiing and winte 
Sports. Great casino nightlife. Sleepi i 
VACATION o. 
ats 916) 542-2777 
RENTALS eee 
P.O. BOX 7860 SOUTH LAKE TAHOE, CA 957) 
| 


2-12, $65-175 per night. Call collea 


Reservations or write for information 


— 
































DIX NORTH TAHOE 
(in the French language DIX means #10) 
Rate us a ‘'10"' if you want plush or rustic 1 be 
condos, 2 bd. cabins to plush 4 & 5 bd. home 
Reasonably priced, privately owned properb 
DIX VACATION RENTALS & © 
INVESTMENTS 

3112 Kirby Lane, Walnut Creek, CA 945 
(415) 944-9226 
















Pia ES 


SKI BOWL PROPERTI! 
AT TAHOE DONNER | 
PHONE 916-587-6586 


MARTHA A. PALMER 
P.O. BOX 8835 
TRUCKEE, CA 95737 





So. Lake Tahoe— Vacation Kentals! 
ESCAPE TO THE LAKE 
ALPINE KENTALS 


From rustic cabins to large chalets, Alpine Rente 
has a wide range of units available to suit every tas® 
These units are located throughout the South She 
area, convenient to the lake, gaming and the ski are 
For more information call collect: 
916 544-6978 or write 
Box 8499, So. Lake Tahoe, CA 95731 






























Monterey Peninsula 
CARMEL jj | 


Nr ; um FINES 


BRASS BEDS) + SHUTTERS 
OCEAN VIEWS + FIREPLACES 
Write for brochure & rates 


a P.O. Box 1896 * Ph. (408) 624-2711 


4th & Mission * Carmel-By-The Sea, CA 93921 





CARMEL’S 


I Cet 
toe eat ieee 


SPECIAL $49. WITH THIS AD 
LIMITED AVAILABILITY 


Sun-Thurs except Holidays 
And Special Events 
Complimentary Continental Breakfast 
Daily Wine Tasting 
Aquarium Tickets Available 
Golf Package with Pebble Beach, 
Spyglass and Carmel Valley 

CALL (408) 659-5361 or (408) 659-2328 
P.O. BOX 504* CARMEL VALLEY, CA 93924 





SUNS 









Monterey Peninsula 


4 HILTON RESORT 
MONTEREY 


$39.50 Sun-Thurs* 
KIDS FREE 


Call for reservations DIRECT TO 
HOTEL NO MORE THAN 14 
DAYS prior to arrival. 


800/238-1695 


25% Discount on a delicious Din- 
ner in PELICAN’S PIER 
ee eMC messi 
ee 


Lodging Guests may _ purchase 
tickets to the Monterey Bay 
Aquarium at the Hotel. 


FREE TENNIS, RESORT POOL, 
SPA, & OTHER AMENITIES. 


*Per person, per night, double occupancy 


Add'| adult $15/ might. Space available basis. 





2) MONTEREY DUNES COLONY 


Large selection of luxury beachfront 
rental homes at the colony. Nestled in 
Beautiful Dunes on spacious secluded 
mile of beach. 2, 3, or 4 bedrooms; all 
with fireplaces. Tennis, Pool, Hot Tub 
Maid service & linen included. Seminars 
welcome. Only rental management & 
sales located on site. 
Call: 

H.C. Perry 

as Monterey Dunes Way 
Castroville, CA 95012 


oe lL 


ee 
4) 


800-221-1221 








ompletely new, completely dif- 
2rent. Twenty-seven units with 
replaces—nestled in old Car- 
Or Lele Mdm ahd 
ios. For more information: P.O. BOX L1, 
RMEL, CA 93921, OR CALL (408) 624-3874 



















PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Mon- 
terey Peninsula. Near 17-Mile Drive, Asilomar Confer- 
ence grounds, Cannery Row & the Monterey Bay 
Aquarium, 5 miles from Carmel-by-the-Sea. Hot tub, 
pool, cable color TV, in-room coffee, refrig., extras. 
Reduced rates during off-season. Call for reserv 


(408) 372-3218 Lighthouse & Grove Acres 
30 Deluxe Units Pacific Grove, CA 93950 
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Monterey Peninsula . 


GOLFERS: 


Monterey Peninsula’s greatest 


GOLF PACKAGE 
for couples! 


YOU GET a night's lodging in a deluxe 
room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Canada OR 
Laguna Seca Golf Club, use of a powered 
cart, a golf ball for each person, plus use 
of The Mariposa’s big pool and spa. 


ONLY $50 


per person, double occupancy. Sunday 

through Thursday evenings. 
2-COUPLES PACKAGE ONLY $89.20 

per couple, double occupancy; two-bedroom, 

two-bath Townhouse. 

\ Weekends slightly higher. 

TOLL FREE: IN CA: 800-824-2295 

U.S.A.: 800-892-1600 


1386 Munras Avenue, Monterey, CA 93940 





Pajaro Dunes, the vacation community 
with the unique personality. Beachfront 
homes and condominiums are luxuri- 
ously appointed, all-electric kitchens, 
linens. On Monterey Bay, a well- 
centered base for a golf vacation. 
19 tennis courts on the property. 


Pajaro Dunes. 
Write, Hare, Brewer & Kelley, Inc., rental 
agents: 2661 Beach Rd, Watsonville CA 
95076. Tele. toll free: 8300/7-PAJARO. 





NAME _ 





ADDRESS 








Truly “‘Olde Carme}”’ 


A charming Country Inn 
located across from City Hall. 


| BETWEEN OCEAN AVENUE AND 7th STREET 
MONTE VERDE Sead CARMEL-BY-THE-SEA, CA 93921 


RCL re oe TD 





Monterey Peninsula 


MONTEREY BAY INN 


ON CANNERY ROW 
ON THE BAY 

ON THE BEACH 
ON THE PARK 


WALKING DISTANCE 


TO THE AQUARIUM 

TO THE CONFERENCE CENTER 
TO FISHERMAN'S WHARF 

TO HISTORIC OLD TOWN 


COMPLIMENTARY 


PARKING 

CONTINENTAL BREAKFAST 
HEALTH CLUB AND SPA 
DIVING FACILITIES 


ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY CALIFORNIA 93940 
(408) 373-6242 

(800) 424-6242 (CALIF) 
PLEASE CALL AND 

ASK ABOUT OUR PACKAGES 





: sich to your 
beard grow.’ 


We'll extend a warm Carmel 
Valley welcome to the two of 
you, a few of you or a small 
conference. Relax in a garden 
patio room or a cozy fireplace 
cottage. Have complimentary 
continental breakfast in our 
lobby or brought to your room 
with the newspaper of your 
choice. Enjoy our heated pool, 
hot spa, sauna and brand-new 
fitness center. Walk to fine 
restaurants and quaint shops of 
Carmel Valley Village. Or just 


listen to your beard grow. 


Peter & Sherry Coakley 
Innkeepers 

P.O. Box 93 

Carmel Valley, CA 93924 
(408) 659-2261 
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Monterey Peninsula 


Monterey Peninsula’s great 
‘SECOND HONEYMOON’”’ 
GETAWAY 
vy 


Yours! The most glamorous honeymoon accom- 
modations in this romantic place. An elegant 
suite-room in the luxurious new Mariposa Inn, 
with champagne and spa in your room! Big 
pool, and much more! Central to everything— 
from the popular Aquarium to Carmel, Pebble 
Beach and all. Only $130 per day. 


_ TOLL-FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 


Ma rypesa 


1386 Munras Avenue, SG CA 93940 


Pe 


. Monterey Peninsula 


oredr d oer. 53 


A Rare Combination of Convenience, 
Comfort, and Natural Beauty 


a 


Spacious Suites 
Charming Gardens 
Generous Continental Breakfast 
Warm Hospitality 


(408) 625-3263 ve 


P.O. Box 3756 Dolores at 3rd 
Carmel-by-the-Sea, CA 93921 


2, ASK ABOUT OUR WINTER RATES 
¢ » 














AQUARIUM WEEKDAY 
SPECIAL $65.00 








Sunday-Thursday 
(except holidays & 
special events). 


close to Mont. Bay 


Wharf. Aquarium 
tickets available by 
reservation only. 
Spacious rooms, 


AAA Approved 
(408) 649-8580 
EREY, CA 93940 








200 FOAM, MONT 








NE 
{7 
Inn: Ve “ f We 


A Night © 





A. ne eens 
To Remember 










* All properties lobil Guide rated 
* Free reservations for & activities 
* Unique accommodati Fireplaces, 


Pool, Breakfast, Hot Tut 








CARMEL/MONTEREY— Your Style! 
9:5 Weekdays 

4-800-FOR STYL (Calif} 

Of 42408-6 25-2663 
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OVERLOOKING MONTEREY BAY 


he he Old St. Angela Inn, minutes from the 
2 i, ocean, beaches, Cannery Row and the 
new Monterey Bay Aquarium. Offering 
S hot spa, gardens, champagne breakfast and 
all in a quaint 
charm of a true 
country inn 


Aca Cod Style Country Inn 
THE OLD ST. ANGELA INN 
321 Central Avenue « Pacific Grove, CA 93950 
(408) 372-3246 








ON CANNERY ROW 


Selected Rooms. Very 


Aquarium, Fisherman's 


custom furnishings. 


nelegance in accommodations 
\ Ocean views and fireplaces 


. rooms and suites 
Dade. with private baths 


ne Martine Inn 


BisAn 2 Bed and 
yer 7, Breakfast 


6 


ae eamenean Express 


FOG 3388 Mastercard 
259 Seuies Biv. Visa 
Pacific Grove, Ca. 93950 








Historical Adobe-25 rooms 
with fireplaces-located 
within walking distance 
to Fisherman’s Wharf- 


continental breakfast. 

386 Pacific Street 

Ae itt) 
CD Read 











PEBBLE BEACH VIEW CONDOS 
2 and 3 bedrooms, fully furnished from 
$200/weekend * $550/week 
SHEPHERD’S KNOLL RENTALS 
Shepherd’s Knoll #7 * 17-Mile Drive 
Pebble Beach, CA 93953 
(408 ) 624-8715 Brochure 




























Monterey Peninsula 


In A Beautiful 
Country Setting 


sores 
Carmel,Califormia 


Write for free Color Brochure 8205 Valley 
Greens Dr.C. Carmel, CA 93923 (408) 624-158 
For room reservations only: reas re 

in CA 1-800-682-9303 oS oie 
Other States 1-800-538-9516 PTs 





ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete informa- + 
tion, including rates, reservations, and‘ 
accommodations, upon request. 






Western U.S. Travel/ Attractions 


Ghe Rupley House 


Bed and Breakfast 
A Pennsylvania Dutch Country Estate in the’ 

famed APPLE HILL area of California's 
Historic Mother Lode. 


2500 HWY. 50 (916) 626-0630 





Placerville, CA 95667 








WE'LL GIVE YOU AN EXTRA DAY’S PLAY. } 


Act One: the lights, the action, the en- 
tertainment of Nevada's casinos, hotels 
and resorts. It’s the reason most peo- 
ple visit Nevada. 

Act Two: natural wonders; scenic at- 
tractions; a year-round schedule of 
diverse and entertaining events. All wi- 
thin an easy drive of one of Nevada's 
main tourist centers. All just waiting to 
thrill and amaze you. 

Make the trip to Nevada for Act One, 
and then stay for Act Two. It’s an ex- 
perience you'll never forget. 

For your free copy of ““Nevada’s Got 
It’’*, 100 colorful pages with all the in- 
formation you'll need, write: 

State of Nevada 
Commission on Tourism 
P.O. Box 10725 
Reno, Nevada 89510 


ee | 
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_ Yosemite per re ae 
Meeereetine TEC... ||" things to sce and do, 
And orange. And gold. “gateway to yosemite.” 


And yellow. 
MERCED CONVENTION 


Autumn in Yosemite is QY 
romantic and breathtaking. NG VISITORS BUREAU 
CALL OR WRITE 


Enjoy the local color now. 
ll Fall Hotline: 

5 359-270 P.O. BOX 3107, DEPT. SS, MERCED, CA 95344 

(209) 384-3333 


(209) 252-2700. 
NAME 


© YOSEMITE 


= OPEN 


Yosemite Park and Curry Co., an MCA Company, is 
authorized by the National Park Service, Department 
of the Interior, to serve the public in the Park 
© 1986 Yosemite Park and Curry Co 


address / city / state / zip 





< Southern California Area 2 


LIFE IN 
THE SLOW 
LANE 


Escape, unwind as waves 
wash along the sands below 
our balcony, sunset slips 

inside your bedroom. 


Stay with 

California! 

oma: 
*When you head out West this win- 
ter, we'll have a warm welcome 
Waiting for you at over 40 Vagabond 
Inns in California, Nevada and Ari- 
zona. Enjoy our special amenities 
package that includes a free conti- 
nental breakfast! For free directory 
and $10 in “‘Vagabucks,”’ write: The 


Vagabond Inns, Box 85011, Willow 
Creek Rd., San Diego, CA 92138. 


Two superior restaurants, 
heated pool, quaint shops 
and art galleries 


For reservations, call toll-free: 


1-800-522-1555 ak 


SURE & SAND 


Felan Soa ue eae Ls 
On the Ocean at Laguna Beach 
1555 South Coast Hwy 
Laguna Beach, CA 92651 
(714) 497-4477 





Extra value beyond the rest?” 


STOBER 1986 





Your big break In 
Hollywood:sé9”" 


If you're scouting a weekend 
getaway location, here’s a hot property: 
The Sheraton Universal.Where you can 
enjoy the Universal Studios Tour,™ our 
sparkling pool and a spacious room— 
all for $69 a night. And kids stay free! * 

That should keep things in budget 
so you can enjoy Universal City’s restau- 
rants and Amphitheatre. The Hollywood 
Bowl. Even Beverly Hills shopping. 

With Universal Studios next door, 

a star might even show up in your 
vacation video! Call for reservations: 


800-325-3535 ooo 
Ss) 
Sheraton Universal 


The hospitality people of 


ITT 


333 Universal Terrace Parkway 
Universal City,CA 91608 (818) 980-1212 


* Rate is per room per night, subject to availability, 
Friday and Saturday through Dec. 27,1986 and is 
not available for meetings or conventions. Children 
47 and under stay free when sharing an adult's room 
using existing bedding. Reservations required. 








Kids are FREE with Hilton's 
ce S 
O 
Disneyland” 
3 DAYS/2 NIGHTS for only 
$222 convies ve fee 3 
Deiuxe Anaheim Hilton Package includes... 


2 nights accommodations at the spectac- 
ular Anaheim Hilton and Towers... . featuring 
4 outstanding restaurants and 4 lounges, 
indoor and outdoor pools and spas, full health 
club and acres of family recreation decks 

(_] Full American breakfast both days in Cafe 
Oasis for 2 adults and 2 children (under 12) 

2 Adults all day Passports to Disneyland 

2 Childrens (under 12) all day Passports to 
Disneyland _) Free round-trip shuttle to 
Disneyland *Package is subject to availability and 
some restrictions and qualifications apply. Valid 
through December 31, 1986. 


For reservations and information about our 
Magic of Disneyland package call the hotel 
direct at 1-800-222-9923 (outside California) 
or 1-800-233-6904 (within California) or call 
Hilton Worldwide Reservations at 1-800- 
HILTONS (1-800-445-8667) or see your 
Travel Agent. 
































I 
THE ANAHEIM HILTON 
AND ( JoWevs 
777 Convention Way, Anaheim, CA 92802 
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Central Coast ° 


A DATE TO 
REMEMBER 


Make plans to come and erjoy a fun-filled 
weekend in S.L.O. Start with ribs at our 
Thursday night street fair and then take 
part in one of these special events. 


Dec. 6 & 7, 1986 


MARDI GRAS 
JUBILATION 
Feb. 28, 1987 


Call 805-543-1323 for a free brochure or 
send $3.00 for your special“ Weekender” 
package to the Chamber of Commerce, 
1039 Chorro St., San Luis Obispo, CA 


93401. 
SeASIN Buel S 
Ses sO" 


OB 
EXTRAORDINARY 


LA FIESTA 
May 13 — 17, 1987 











HEARST CASTLE 


3 DAY / 2 NIGHT GET AWAY 


JUST $79* TO 
DISCOVER THE 
MIDDLE KINGDOM 





aS 
_ 


|FORNIAS 


INCLUDES 


b 


VICE ROOM 


REAKFAST 1TH MORNINGS 


OUR OF HEARST CASTLE 
\ LEGANT DINNER 

FRE ITERATURE 

WITH SPECIFIC DETAILS 
WRITE TO 

THE EL REY INN BOX 200 


SAN SIMEON, CA 93452 
805/927-3998 






*PRICE FOR 1 PERSON BASED ON DBL OCC. LESS 

# FOR 3 OR MORE. IN-ROOM SPA, FIREPLACES, & 
LUXURY SUITES ARE EXTRA. BUT ON SOME DATES 
YOU EVEN GET A DISCOUNT OFF OUR SPECIAL 
PRICE 


WADA AA Ath 


AA WAAAAAAAAAAAAAA ANd 
WAAAAAAAAAAA AAAAAAAAAAAA 


AAAAAMAAAAAAS 





3 Palm Springs Area 














. Central Coast fs 


The Coast Is Here! [Ij 


Plan your own special journey to tour 
the grandest sights of the Central Coast.... 
Lodging and dinner at the charming and 
secluded Cambria Pines Lodge. 
Breakfast in the Garden Room. 






A tour of the enchanting Hearst Castle. 


Pel rab aOR On ote Oue Cael 
the San Carlos Inn of Monterey. 


DNA ECM ELEN 
CBP eHENRR Petes 
AUUMCRO Rural Ey 
Monterey Bay Aquarium. 
$115 per person, tax and gratuity included 
(based on double occupancy) 


800-354-8877 


Offered Sunday through Thursday « Group rates available 


q 


1 
1 
, 


Palm Springs Area 


TATRA 


SAVE 20-50% 


| 
j 
| 
| 


Fall Fling good Sunday through Thursday only. 
Offer valid through November 25, 1986. Enjoy a priva 
pool and spa in the private courtyard of every villa 


Palm @ Springs’ Best 


_SINDANCE 
ELE) Ric rele eros 


TIM Viielai lr M1 LEY. edo PAS) ; 


PALM SPRINGS 


FREE Racquetball 


; exclusive condomin- 
Tennis, Pools, Spas iums. Excellent sel- 
and Sunshine with ection of locations 
the rental of our & rates 


Oey 


Rate does not include tax 





THE RENTAL CONNECTION (619) 320-7336 
CA (800) 232-3776 USA (800) 468-3776 
P.O. Box 8567, Palm Springs, CA 92263 


Vacation in 

)a Palm Springs 
FO a eh 

|| Condominium! 


F\ 

Ta CU mere al tae Mm melt ta 
Rancho Las Palmas Country Club, Rancho Mirage 
Bite rmerel alta mel Mem ella 
Palm Valley Country Club, Palm Desert 


PALM SPRINGS VACATION | 
600 HOMES & CONDOS 


Rent a completely equipped home or condo at 
30-50% less than comparable hotels. Avail 
able weekends, weekly, or monthly. Take ads 
vantage of pre-season rates Oct. 1 - Dec. 1. | 


. 


PALM SPRINGS RENTAL AGENCY INC. 
1178 N. Palm Canyon Dr. 
BV gs = -Palm Springs, CA 92262 h 
ee, | (619) 320-7451 
: or 
™’ RANCHO MIRAGE - PALM DESERT 
RENTAL AGENCY INC. 
42500 Bob Hope Dr., Suite B 
Rancho Mirage, CA 92270 ry 
(619) 340-6234 





eM ul mel ury 
TT tel MC eh el 
Ta: Me) ol OL Lill Meals) 


Please send me your FREE 
color brochure & rate card. 





VACATION CONDO RENTALS 


| 


MANAGEMENT SERVICES 


(619) 340-4343 
PO. Box 2954, Palm Desert. CA 92261 











Mail to: 
SUNRISE COMPANY RENTAL DIVISION 


76-300 Country Club Drive * Palm Desert CA 92260 


619 / 345-5695 





a a @! 7. 
PALM SPRINGS ARE} 
SERVING RANCHO MIRAGE, PALM DESERT & INDIAN WELL § 
CONDO/HOME RENTAL | 

FULL RANGE OF RATE 

1-(800) 854-7134-CALIFOR 

1-(800) 654-8754-NATION, 

1-(619) 568-9629 
DESERT 
SUNSHINE RENTAL | 





SUN! 





New Mexico 2 


More like 
Santa Fe 
than any other 

hotel 


Hospitality and charm — a garden 
estate two blocks from the Plaza. 


Elegant rooms and suites. The Vic- 
torian Staab House Restaurant is 
world famous. 

Contact your Travel Agent or call 
toll free: 800-531-6424. In New 
Mexico: 505-983-6351. 


a Posada 
de anta Fe 


0 E. Palace Ave., Santa Fe, New Mexico 87501 






A SOMERSET HOTEL 





La Madera 
Ranch & Resort 
A Quaint Country Inn 


Amidst a Rustic Intimate Setting 
Bed & Breakfast or Full American Plan 
Swimming Pool + Tennis + Spa 
Horseback Riding & Hiking Nearby 
061 E. Woodland Rd., Tucson, AZ 85751 (602)749-2773 





Arizona Vacation at its best, 
with a golfing flair. 


WAU eae haar ols 
course rated by USA TODAY as one 
Mai aad awe r e ee err ic 
leros Golf Club is exclusive for mem- 
bers and our guests. The resort PV ire 

Mata aee cs tite els orts abt 
parkling pool, delightful dining in- 
ee desert cookouts. All amid an 

Pata istshit Me cits eke te ils 
eiceeee eee tate wish 


RANCHO ae los 


CABALLEROS 


Wickenburg, Arizona 85358 
(602) 684-5484 
Dallas C. Gant, Jr., G.M. 


CTOBER 1986 
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Arizona Travel Z 


Great 
Arizona 
Holidays 


Arizona's Country Club Resort is famed 4 
for its three great golf courses, complete : 
tennis center, horseback riding and 
weekly cookouts, two pools, health clubs; 
trap & skeet range, superior cuisine, 
nightly entertainment, and secluded 
accommodations on a 900 acre oasis 
7Day/6Night Golf/Tennis / Riding 
Holidays available from $664.50. 


Clark Corbett, 
Vice President & General Manager 
(602) 935-3811 3 


Bi Rell) .Vaul 


? LITCHFIELD PARK, ARIZONA 85340 
TETLEY REPRESENTED 800-421-0000 CA 800-252-0211 





% Arizona Travel 


























Come to Scottsdale’s 
only lakefront luxury 


resort and villas 
Enjoy the friendly atmosphere, personalized 
service and unbeatable setting of 
The Clarion Inn at McCormick Ranch 
and Shores Villas featuring: 


* 125 rooms, with refrigerators and mini bars 

51 two- and three-bedroom lavishly 

furnished villas 

meeting space for up to 150 people 

36 holes of championship golf; golf packages 
available 

lighted tennis courts 

windsurfing, sailing and paddle boating, pool, 
sauna, whirlpool 

excellent dining room and lounge 

overlooking lake and golf courses 

special corporate rates for the business traveller 
Call or write for brochures and reservations 
7401 N. Scottsdale Rd. * Scottsdale, AZ 85253 
(602) pases or 800-528-3130 





AT McCORMICK RANCH 
Sei CaO STS =ceTEaS Aa ae 


D 





Whether skimming across the 
lake in a'skiboat, sailboard, 
or jetski, soaking up the bright 
Arizona sunshine, or challenging 
the palm-lined golf course, 
each moment is one to be 
‘savored at the livliest resort 
“’on the Colorado River. 


ve erie eel SAMOA aCe 
~~ 4930 MESQUITE AVE./SUITE #3-U 
LAKE HAVASU CITY, aa capa 


Or Ks rr) 


AD PLACED mi Tl le) ts HAVASU CITY 





HOME OF nic LONDON BRIDGE 





Ho.ipay cHEER 
FOUND HERE. 5 44 


From mountain hayrides 
to caroling around cozy 


fireplaces, a magical festival : 

awaits at The Pointe Resort. . 

¢ Luxurious two-room suites , 
with refrigerator, wet bar and 
private balcony. 

¢ Management-hosted poolside receptions 
each evening. 

¢ Special Concierge program with holiday 
activities for children and adults. 






















° Recreational options including golf, tennis, 
racquetball, horseback riding and swimming. 
Available Nov. 21-30, 1986& 
‘ Dec. 19, 1986 - Jan. 4, 1987 
‘A() “Per person, per night, double occupancy, 
request and space available basis. No addi- 
tional charge for children under 18 when 
Special 4-Day/3-Night holiday packages also available. 
For Reservations in Arizona, call 602-997-6000 or 
ee 528-0428. Outside Arizona, 800-227-2294. 
. ee 
Mountainside Resorts, Restaurants, Riding and Racquet Clubs 
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Las Vegas 


NATIONAL FINAIS 
RODEO _ 4 


Las Vegas, Nevada 

Unparalleled rodeo action... incom- 
parable values... unequalled entertain- 
ment -—capture it all at the 28th annual 
National Finals Rodeo December 5-13. 
The world’s best cowboys match skills 
with the sport's top livestock for the 
richest payoff in history in the value 
and variety capital of the world - 
Las Vegas! 

Las Vegas Events 
P.O. Box 72556 
Las Vegas, NV 89170-2556 
702/739-3900 
Write or call for ticket information 


Name 
Address 


City, State, Zip 





San Diego Area 





Come to 


Our friendly coast 
Of Southern California 

You'll enjoy the leisurely | da boundless recrea- 
tional activities, We're close to exc g San Diego and Her 
world-famous attractions a colorful old Mexico 


FOR RESERVATIONS PLEASE CALI 
1-800-CARLSBAD 
For general information 


ellieft4e.se \ 
call (619) 549-4099 (C/A SE EYA\D) 
urlshad Convention & Visitors Bureau CL I ] F NIA 
0. Box 4297, Carlsbad, CA 92008 WEE. a) 


in-drenched wonder 





San Diego Area 


CONSIDER FOUR DAYS 


AT ONE OF AMERICA’S -. 


FINEST. RESORTS......5333 


Located in weather-perfect San Diego... 
Rancho Bernardo Inn. 
This exceptional value includes: 
* a spacious, well-appointed room 
with patio 
¢ unlimited golf and tennis 
¢ savory breakfast and dinner daily in our 
two superb restaurants. 
(There are no selection restrictions. Order 
any entreé on our extensive menus:) 
¢ transportation to and from 
San Diego Airport 
Price is per person, based on double 
occupancy 4 days/3 nights. 
Additional nights, $105 per person. 
For reservations, call your travel agent or 
toll-free (800) 542-6096, 
Outside California (800) 854-1065 


RANCHO BERNARDO INN 
WHERE A GRACIOUS OLD 
CALIFORNIA TRADITION 

LIVES WELL 










San Diego Area 


: 
sandie OS 
= NOR a 
COUNTY | 


NIDA SS a Te AVA VaNT SOON 
| 


San Diego has everything ... and the bes) 
way to enjoy it all is in beautiful North 
County. From the hub of activity, 
Escondido, there’s endless fun in every 
direction. 

Enjoy the Wild Animal Park, wineries, | 
golf courses galore, and countless outdoor {| 
adventures. For more information on things) 
to do and see, contact us. ¥ 

We'll help you get the most out of a little 9 
northern exposure. | 
t 















Escondido 
Convention & a 
Visitors Bureau 


4 
iz 


ESCONDIDO 


720 North Broadway 
Escondido, CA 92025 
(619) 745-4741 


Cae 


nia / 


| 
















It takes a 
sreat La Jolla 
hotel to welcome 
Sunset readers 


Special 3 day/2 night holiday includes 
luxurious ocean view room, one gourmet 
dinner at Elario’s, breakfast special or 
Sunday brunch. Rate is per person, per 
night, double occupancy. Offer subject 
to availability. Advance reservations 
required. 800-223-7896, in CA 
800-468-3245. 7955 La Jolla Shores 
Drive, La Jolla, CA 92037. 


S4q 86 


THE SUMMER HOUSE INN 











ISLAND — 
GETAWAY 


New on Shelter Island. 
Discover our deluxe 
accommodations 
with private 
balconies overlooking 
the harbor or marina. 


‘ per couple/ 
$ 8 5 per night 
* Includes Full American Breakfast 
CA (800) 833-6565 
NATIONAL (800) 672-0800 _ 


Subject to availability 

















2131 Shelter Island Dr., San Diego, CA 92106 
(619) 224-8888 


SAN DILEG Of} 





SUNS| 


3 





San Diego Area 


| Sites 
oi—Ciubhouse 
ll hook-ups 
minutes from 
an beaches 


402 63rd Street at Imperial 
San Diego, CA 92114 (619) 264-9012 






Hawaii 


eaCRY HOME IN KONA 


Physician's private 4 bedroom 
home only | block from White 
Sands Beach. Elegant furnish 
ings, gourmet kitchen and lanai 
with spa. Close to golf course 
and shopping 

THE KONA _ PRINCESS, 
417 West Shaw, Fresno 
CA 93704, (209) 229-6900 

































Hawaii’s 
Best Kept 
Secret 


ScaMountain at 


Punaluu 


dibly beautiful 18-h 
Four Laykold 


lano Nat’! Park. Unhurried play on incr 

se. Condos & course overio: 

ts Black Sand Beach. Pooi . 

5. The unspoiled Hawaii of long ago. Write or call 

Sea Mountain, P.O. Box 70, Pahala, Hi 96777 
Toll-free: 1-800-367-8047 ext. 145 










HAWAII TRAVEL BARGAINS 


Upcoming events and 
best deals on airlines, 
hotels, cars & tours. 

ALOHA TRAVELERS’ 
NEWSLETTER, published every other 


month. Send $14.95 to: DAVICK PUBLICA- 
TIONS, Dept. S, POB 3260, Honolulu, HI 
96801 TOLL FREE 1-800-367-5134 


TRAVELERS’ 
NEWSLETTER 





Or Mrmr Oe meh len 
PMN CUM e MM meee mec 
Islander on the Beach, Waikikian on the 
GAME OMT M OER ras 
Inn. Prices from $46 daily for two 
to 12/20/86. 

Vention this ad when you callus anda 
id ERO 


Nem Grameen ms 
Call Hawaii (800) 367-5124 


ZASION 


Hotels & Resorts 
1 bold new name for 
Hotel Corporation of the Pacific 
2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 


CTOBER 1986 












ded, elegant condominiums on the Big Island 30 min. south of 
> 






ing. Ancient heiau 


Sunset Travel Directory @ 


Hawaii 


FREE CAR 
iy a PeNAAN 


It’s simple. Call now 
and book any 
of Aston’s 


22 Hotels 

and Resorts 

in Hawaii at 

regulas rates and get 


stay! Guest rooms from $36 36 daily for two. 
Offer valid through December 19, 1986 
Subject to availability and some restrictions. 
Cannot be combined with any other discount 
or offer. 


ASTON 


Hotels & Resorts 
A bold new name for 
Hotel Corporation of the Pacific 
2255 Kuhio Avenue/ Honolulu, Hawaii 96815-2658 
See Your Travel Agent or Call (800) 367-5124 





Hawaii 


= 
| 


a 
| Big shi 
| 1S SMPs 
| h 
heneversee the 
| real Hawaii. 
| But this small, 49-passenger luxury cruise 
| ship does. Exploration Cruise Lines’ new 
| catamaran is specially designed to bow land 
at the special Hawaiian worlds big ships 
| can't reach, like Molokai, Molokini, Kauai and 
| Lanai, and yet also call at the well known 
| ports in Oahu, Maui and Hawaii. 
For reservations to the real Hawaii or a 
free brochure, see any Travel Agent, mail 


| 

| this coupon or Call toll-free 1-800-426-0600 
| (in Seattle 624-8551), 
| 

| 

| 


NAME 


ADDRESS 





FN a ZIP. 








PHONE 


1500 Metropolitan Park Bldg., Dept. NIE 
| Seattle, WA 98101 


EXPLORATION’ 
CRUISE LINES 


ONE OF THE ANHEUSER-BUSCH COMPANIES 


US. Registry 


@) 





I 
| 
I 
i 
i 
i 
| 
| 
| 
| 
| 
| 
= 


| 

I. 
lor 
L 








Surprise! There's a Kona that 
coffee didn’t make famous. 

Your vacation cup of tea! 
Refreshing! 

Three world-class hotels, eight 
luxury condos, 27-hole champion- 
ship golf, tennis, sport fishing, 
exquisite dining and fantastic 
tropical beauty. On the magical 
Big Island of Hawaii. 


S 


KONA 


Kona Visitors Association 
78-6831 Alii Drive * Kailua-Kona, HI 96740 
(808) 322-3866 


Drink up Kona at Keauhou in a free 
brochure: I want to drink in the Hawaiian 
sunshine. Show me Kona. 


Name 
Address 











a ce peta 
Easy Aloha! 
LA | 





Avis features GM cars 
Pontiac Grand Am 


Easy 
upgrades. 


What could be better than SuperValue 
Savings from Avis? How about a free 
Hawaii Map Booklet with upgrade 
coupons your travel agent validates for a 
car ONE CATEGORY HIGHER than 
what you'll pay for! Just see your agent 
or call us at 


1-800-331-1212 LLG 
Avis. So easy: 


Upgrade offer valid on car groups A-E when reserved 
in advance through a boned travel agent. Offer 
valid through 12/15/86. ©1986 Avis Rent A Car System, 
Inc., Avis® 
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Hawaii 


HAWAIIS 
BEST VALUE 


from $39 
non $69 


$49 
Kona «$49 


All accommodations offer daily maid 
service, swimming pools, great locations 
Rates are for 2 persons. Special weekly & 

monthly rates 
Reservations subject to space availability 


Call Toll Free 


1800367-6046 


(Ask For SUNSET Special Rate ) 


CD 


COLONY RESORTS 


Making vacation dreams come true 








Maui 


Your own 


little oasis -| 


Were everything that’s good 
about a resort hotel, without 
being one. 

That’s a rare find on Maui. In 
fact, we're Maui's only full ser- 
vice, condominium resort, with 
tennis, golf, water sports, daily 
maid service, full kitchens, Ja- 
cuzzi baths—even a full-time 
concierge. 

Give us a toll-free call, 

or send for bemapes ft 
our free 
brochure. Sereplacd like becse 
Fok Ninlomiatan @aiais0 Nibeualate 


Lahaina, Maui, Hawaii 96761. Or call Toll-free 
(800) 367-6090 or (808) 667-1400. 





State ____ Zip Code 
A Vacation Resorts Property. 








* DEFINITELY 
KONA 


Sensuous. Beautiful. 
Exquisite therapy for 
the body and soul. 

- The Kona Surf 
Resort. A stylish 


Baas Naitaaa Ayer 
; Ore ae 
= . ies of paradise 
: Ce Else tele (sem 
Tagore 
mystery of 
land, Hawaii: 


Ce 20 Tey streeh 
Perens Kona, Hawaii 96740 
CUR SaRe TT 





FREE Maui 


Vacation 


Planner 
KEM 





Get your guide 
to Maui's most 
prestigious 
beach when you 
ask for information 
on The Whaler. 
This 98-page, full- 
color guide is filled 
with detailed maps and 
tips on island activities, 
dining, nightlife, shop- 
ping and sightseeing. Its part of your 
free planning kit on luxury beachfront 
condominium vacations at The Whaler. 
Call today for information: 


1-800-367-7052 
soe The‘Whaler 




















EE ep Resorts, ee 
Our People Make the Difference s 











Kapalua } 





Ask your travel agent 
about our variety of 
holiday plans at the 
Kapalua Bay Hotel and 
Villas, or call toll free: 


800-367-8000. 


One Bay Drive, Kapalua, 
Maui, Hawati 96761 










discover 


MAUI’S 
secret beach 










Private white sand swimming beach 
Complete condos for up to 6 people 

Write for free brochure or reservations 
P.O. Box 10219, Lahaina, Maui, Hawaii 96761 © 


or call collect 808-669-80T1 


Money Saving Car Room Package available 














YOUR HAWAIIAN 
ISLAND PARADISE 


Uniquely Secluded Cove. 
Ideal for swimming and snor! 
ing. 1, 2 and 3 bedroom api 
ments and townhouses, ft 
equipped with kitchens. 


HONOKEANA COVE RESORT CONDOMINIUMS 
$255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL COLLECT— Phone (808) 669-6441 

















WEST MAUL at its besi 
on the Kaanapali Coast. 
* oceanfront and view 

2+ 3 bdrm units w/kitchens 
* spacious tropical grounds 
+ reasonable rates 3 dy, wk, month 
CALL TOLL FREE 800-433-MAL 
Vacation Condominiums (808) 669-606: 







- 





For brochure write: 
Polynesian Shores 
3975 Honoapiilani Rd 
Lahaina HI 96761 
















Maui = 


Grex 


SANDS OF KAHANA 


Ava VaM etic meni it Cit 0s ae oe 
CBee ee aint 
convenience of a complete kitchen from 
only $135 daily for four. Restaurant, 
beach equipment, free tennis, and many 
free activities plus complete resort services. 


See Your Travel Agent or Call 
(800) 367-5124 


TON 


Hotels & Resorts 
1 new name for Hotel Corporation of the Pacific 
35 Kuhio Avenue/ Honolulu. Hawaii 96815-2658 


MAUI HAWAII CONDOS 
LUXURY OCEAN FRONT RESORTS 


palua Bay Villas & Kaanapali Shores. Beautifully 
nished | & 2 bedroom condos. Close to beach and 
. Lovely views. Excellent dining, shops, golf and 
nis. $110-$160 daily. Brochures avail. Write owner 
m Huber, 1200 Angelo Drive, Minneapolis, MN 
422; Phone 612/588-0175 


WGC lil Mt Merl rt 
A handful do it right. 


ere ee MAAS hd 


1-800-522-3030 


4218 Waialae Ave., Suite 203-A 
Honolulu, HI 96816 « (808) 735-9000 










[THROUGHOUT MAUI! \ncluding Kaanapali, 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily /weekly 
rates. Offering modest to luxury 
Studios, 1, 2, & 3 bedroom condos! 
THE MAUI NETWORK LTD. 

P.O. Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) 667-6291 








IAUI’S MAHINA SURF 


utiful low-rise oceanfront apartments on Maui's 
aina side. Conveniently located between Kaanapali 
Napili, with pool & tropical gardens. Fully furnished 
bedroom units with magnificent oceanviews 
nplete kitchens, color tv, and telephones. Rates from 
00. Three star AAA rating. For brochure or reserva 
s: Mahina Surf, 4057 Lower Honoapiilani Road, 
aina, Hl 96761. Toll Free (800) 367-6086 
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Maui 2 


SEA MAUI 


Snorkel by day, beach- 
comb by night. Maui Re- 
sort Management has two 
Outstanding seaside con- 
dominiums—Papakea and 
Maui Sands near Kaanapali. 

Dive in! Send now for 
our full-color brochure. 


(Off-season rates available 
April 15 till December 15.) 
Maui Resort Management 


3559-B Lower Honoapiilani 
Rd., Lahaina, Maui, Hawaii 
96761 or call TOLL FREE 
(800) 367-5037. 





















Tucked in by pine- 
apple fields just south 
of Kapalua, the Coconut 
Inn on Maui is a short stroll 
from the beaches of Napili Bay. 
Offering fully equipped kitchen units in 
a tranquil Setting, the Inn is a delightful 
change of pace from bustling hotels and 
impersonal condominiums. Complimen- 
tary continental breakfast included in 
very reasonable rates from $60 per night. 
Maui's best kept secret. 


COCOMT Nl Toll Free 


1-800-367-8006 
P.O. Box 10517, Napili, Maui, Hawaii 96761 







In Hawaii 669-5712 





IN BEAUTIFUL WAILEA, MAUI 


Overlooking Wailea Blue Fairway golf 
course. 2 Br, 2 bath condo, beauti- 


fully furnished and decorated. Area 
caters to golf and tennis players. Near 
5 public beaches. Call 303-232-3259. 





Maui Vacation Home 


Elegant large beachside home with swimming pool 
for rent by week or month, entirely private, in the 
residential area of Kihei, Maui. Ten minutes from 
Wailea golf and tennis. Send for free color brochure 
Write Ms. Carole Withers, 245 Awalau Rd., Haiku 
Maui, Hawaii 96708 or call 808-572-8272 





e Maui 





STAY IN OWNERS' PRIVATE 


\ , [ [L A Ny ELEGANTLY FURNISHED & EQUIPPED 
ONE & TWO BEDROOM OCEANVIEW VILLAS 


AL 


IN THE FAMOUS KAPALUA RESORT 
WEEKLY RATES FROM $550 
CALL DIRECT TO MAUI “TOLL FREE” 
1-800-367-8047 ‘EXT. 133" 
RIDGE REALTY/RENTALS, 


LAHAINA BUSINESS PLAZA #207 
888 WAINEE ST., LAHAINA, HAWAII 96761 


RIDGE 


z Oahu 


KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular 
white sand beach perfect for swimming & sailing 
all year round. Charming 1 & 3 bdrm. homes on an 
acre of old Hawaii just 10-15 miles from Waikiki, 
Honolulu. and International Airport. Write for bro- 
chure or call feee) 261-3484. Dave & Ruth Lung, 
133 Kailuana Place, Kailua, Hawaii 96734. 





A Rural Hotel on Oahu’s Kaneohe Bay 


WINDWARD MARINE RESORT 


Hawaii (808) 239-5711¢ USA: 1-800-367-8047 ext. 239 
Canada. 1-800-423-8733 ext. 239 


Waikiki 
Experts 


Outrigger is the largest 
hotel chain in Waikiki with 
6,350 rooms among 18 hotels. 

Rates range from $22/night 
for budget-minded fun to 
$165/night for luxurious 
beachfront suites. 

For the Waikiki that’s just 
right for you, contact the 
experts. See your travel agent 
or call us toll-free. 


1-800-367-5170 


COuigger S 
ia 
The Waikiki Experts wh. 


WAIKIKL 


“Life’s Greatest Beach” 
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Oahu 


Breakfast, compliments 
of the house. 


It’s just one of the extra touches that 
makes staying at the Hawaiian Regent 


such a special experience. Write for our 
free brochure, or call and ask about our 
Sunset Magazine breakfast special. 


Hawaiian Regent 


An Emerald Hotel. at Waikiki Beach 


Room rates from $86, single or double. Break- 

fast not available with special rates or tour 

packages Good through December 20, 1986. 
ratuities not included. 


Please send me a free Hawaiian Regent Brochure 
Name 


Address 


City State Zip 


Mail to: Director of Sales, Hawaiian Regent 
Hotel, 2552 Kalakaua Avenue, Honolulu, HI 
96815, 800-367-5370 








DON’T MISS 
THE SPIRIT! 


of old Hawaii 


Ree a ee WY 0 
De eumelie ce 


HALEIWA, OAHU. 





: Oahu 


ON THE BEACH 
VACATION HOME, LUXURIOUS 7 Bedroom, on 
miles of white sand Kailua beach, surfing, 
swimming, sailing; 15 minutes from Waikiki aad 
Honolulu airport; swimming pool, cabana, Jacuzzi. 
Or rent beautiful 2 bedroom guest home. 

V. Wong—(808) 595-3168 

15 Homelani Place, Honolulu, HI 96817 


WHITE SANDS SUNSET BEACH 


A new luxury vacation rental on the white sands of Sunset Beach 
renowned international surfing beach with exquisite sunsets all year 
around. All new fully furnished 3-bedrooms/3-full private baths, sofa 
bed in high beamed ceiling living room. Easy access to Turtle Bay 
Hilton featuring gourmet dining, golf, tennis, horseback riding. $50/ 
100 per day; $350/700 per week. For more information and bro- 
chure contact: 
Paul Tognetti, 827 Kii Street, Honolulu, HI 96825 
Phone (808) 395-6719 


BED & BREAKFAST and Hawaiian Hospitality Suites 
Affordable for EVERYONE, bring your family! 
About 250 listings of host homes, a room or two, a studio, a cottage 
or a home on or close to the best (yet undiscovered by the average 
visitor) beach on Oahu. Perfect for swimming. No concrete towers, 


Not a resort area, but a safe ter neighborhood, all within 
half hour driving distance to Waikiki nightlife and shops. Brochure $2. 
Bed & Breakfast Pacific Hawaii 
19 Kai Nani PI., Kailua, Oahu, Hl 96734. Phone: (808) 262-6026 
We speak French, German, Japanese and Spanish. 





e Kauai 


SLIM DOWN e SHAPE UP 
Dr. Deal's 
~ “+2 HAWAIIAN FITNESS HOLIDAY 


Outdoor exercise, aquacize, weight loss, natural 


foods, massage, chiropractic and oceanfront accom- 


modations. 
Write for FREE BROCHURE or call collect (808) 332-9244. 


P.O. Box 1287, Koloa, Kauai, Hawaii 96756 


Kauat PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom 
ocean bluff condominiums at SEALODGE. Enjoy 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 
Shopping center & restaurants. Special monthly 
rates. Minimum Se RO days. 

F. S. NOWLAN 


P.O. Box 1381, Sausalito, CA 94965 
Phone (415) 332-3403 


PREFERRED BEACHFRONT 
LOCATION 


Completely furnished 1 bedroom 
condominiums, overlooking Kaual’s 
renowned Wailua Beach. Vi 
Private pool, nearby golf, shopping, dining, tennis lew 
and historical sights.Only $77-$88 day. Special rates for 
longer stays, 3-day Minimum 320 Papaloa Road 


cau ou Free 800-367-2912 Kapaa, Hi 96746 
ee oe) KAUAN otek 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from 









ailua 


the condo rat race. Minutes from exotic Waimea 


Canyon. $450-$700 per week. Monthly rates 
available. Call collect (714) 955-7555. Week- 
days. Jerry Jones. 


*POIPU CONDOS 


DISCOUNTED RATES 
The insiders’ choice. White sand beaches, 
balmy days, a big luxurious resort condo to 
relax in. Tennis, golf. Condo/car pkgs. Call 


Suite Paradise toll free 800-367-8020 



















Luxury Condos, Beachfront Cottages 1, 2, & 
Bedrooms. Waikomo Steam Villas, Nihi Kai Vill 


pools, tennis, golf. $ 
From 65 per day* 


KB TOLL FREE 800-325-5701 


GRANTHAM RESORTS 
P.O. Box 983, Koloa, HI 96756 
“plus tax & outclean. 7-day minimum. 

Kauai's largest selection of vacation rental home’ 
& condos, completely furnished for island-styl 
living. Choice locations from Poipu to Henle 
Call us toll free for reservations. 

Box 3194-S, Lihue, HI 96766 (800) 367-5025 


KAUAI VACATION | 
RENTALS & 2stire 2m 


Kauai’'s Ultimate Vacation Rese 
PRINCEVILLE Home of the Womens’ Kemper Op 
2 & 3 Bedroom Luxury Condominiums 


Rates starting at S60 (daily) & 
$1,000 (monthly) 


Sandpiper Villase 






4 








“ha 











Ih 
L 















, 

Kauai Vacation Shopper: 
Rent the ‘BEST OF SEALODGE’’. Dramatic 
located condominiums overlooking the ocedi 
PRINCEVILLE, KAUAI’S premier golf resort. Relax 
unwind in this tranquil environment. All amel 
moderate rates. For details and brochure write® 
Carol Palin, 3615 Kingridge Dr., 

San Mateo, CA 94403 
or phone (415) 573-0636. 


KAUAI-POIPU BEACH 


Oceanfront 
Spectacular view in peaceful, secluded, privates 
owned 2-Bedroom, 2 Bath Condos, (3). Sleep 24 
Beautifully furnished. All Amenities. Golf and Resté 
rants nearby. For information and photos, please ec} 
tact Robert/Gale Hoover, 15891 Winchester, 1 
Gatos, Calif. 95030. 408-395-1042 (Specify dé 
and number in party) ; 


























i 
OLIN NNN NNN: 


SPECTACULAR HANALEI BAY) 
Exceptional beachfront Haena and Princeville 
vate homes (our own), both with sensational vie) 
Rates are less than for most condos! But we cal 
ANY need-condos, studio, large group. LI 
RATES on cars too, and air/other island advice. 
Please call in CA (408) 335-3972 or (916) 885-3: 


Or CY OY YS DY OE 


x Travel Books /Tapes 






IF YOU ARE OVER 50 

AND DO NOT BELONG] 

TO GAT— YOU MAY BE} 
MISSING THE BOAT... 


(And Lots Of Fun) 


For Free Cruise Catalog Call in California 800-652-168 
Outside California 800-258-868 | 
San Francisco 415-563-2379 
GOLDEN AGE TRAVELLERS | 
1520 UNION STREET 

SAN FRANCISCO, CA 94123 











Discounts Available On Most Cruise Lines } 


SUNS 


a 


Mexico . 


Private 
eachfront Mansions 


FOR RENT 
PUERTO VALLARTA, MEXICO 


11 800 322-3133, Calif. 800 447-8855 



























Houseboats 3 





Delta Houseboat Vacation 
custom-built houseboats are superbly maintained. 
equipped, hot shower, refrigerator, twin engines, 
ated wheelhouse for sightseeing over levees. 20% 
it, Labor Day to June 15. ne 
E GOLOR BROCHURE Ps 


& H Boat Yard ™” ™@ 
514-A, Antioch, CA 94509 a 
Tel. (415) 757-3621 


an & Helen’s Houseboats 
THE CALIFORNIA DELTA 


In the heart of the Delta. 
‘Specially built reliable 
pontoon houseboats. Easy to 
get to off new !-5. Write or 
phone for color brochure. 

an & Helen’s Marina 4 
ice Island Ferry U 
ckton, CA 95209 Tel. (209) 951-4634 


ALIFORNIA’S DELTA 


HOUSEBOAT RENTALS AT 


NEW HOPE LANDING 


ROUNDS @ BOATING ® LAUNDROMAT 
ILER PARK @ FISHING @ GROCERIES—ICE 
RINA @ SKIING @ GAS—BAIT 
YOUR FULL SERVICE RESORT 





Write for Free Brochure 
17, Thornton, California 95686 


HOUSEBOAT 
H ‘OL NG 


(209) 794-2627 





LAKE SHASTA « THE DELTA 
LOW SEASON RATES* 


6 Sleeper 
| LFlagShipé | $330 | $430 | $585 | 


| This is full rate for boat, NOT per person. 
10 Sleepers also available. *After Oct. 1. 
| Reserve now for the holidays. 


Plar/ TOLL FREE 
asd sO bmetee® 1-800-752-9669 |e 
lesort Marinas 


8-6 DAILY 
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Houseboats 


Special Tours 


Houseboats on 
LAKE POWELL 


$ per person/per day 
rents a houseboat 
Sor six this fall.* 


Cruise thismag- —Call toll-free: 
nificent canyon 800-528-6154; 
at special Value ieee 


New Zealand 
and the South Pacific. 


Tour New Zealand's fiords and Maori 
country, Australia’s coastal cities, The 
coral seas of Fiji and visit Tahiti’s 
Gauguin Museum. 22 Days from 
$2,295 to $2,345 

Many other tours. Send for the 
brochure. Price per person double 
occupancy includes most meals, pro- 
fessional tour director and complete 
sightseeing. Airfare additional. 


GLOBUS - GATEWAY. 
FIRST-CLASS TOURS AT REASONABLE PRICES 


Season rates. e 
Fish. Hike. Camp. (602)278-8888. 


Relax. Enjoy! 


Or see your travel 
planner. 


Rowellk 


Del E Webb Recreational Properties inc 


For your FREE brochure, write 
WY New Zealand Tourist 
and Publicity Office 
10960 Wilshire Blvd., Suite 1530, Los Angeles, CA 90024 


Name 
Address 


*6 people/43’ houseboat/3nights/$483 plus taxes. Offer 
begins 10/01 at uplake marinas; 10/15 at Wahweap. 

Rates lower after 11/01. Larger & smaller boats available. 
Authorized National Park Concessioner. 


City, State, Zip 


My travel agent is 


R/V Vacations 





Popular Lake Powell 


Rainbow Explorer 
ape 


$ Call toll-free: 
~ nerson 1-800-528-6154: 


double . 
occupancy* In Arizona: 


Includes two nights’ (602) 278-8888. 
lodging and a full- 
day, 100-mile cruise Or see your 
(with lunch) toLake _ travel planner. 
Powell’s spectacular 
Rainbow Bridge. 

Rates are even 
lower with more in 
your party. It’s the Wake reo LI. 
perfect Lake Powell Det Webb Recreanonal Properties ink 
sampler! 


Travel First-Class 


MOTORHOME 
sir comm 


BY U-HAUL’ 


Call Our Toll Free 
Reservation Line 
1-800-821-2712 


In Arizona Call Collect 
1-263-6679 
Ask for Operator SU. 


More for your money 
at your LJ-4AUL Center 


* Bullfrog Value Season rate, effective 10/01, including 
sales tax; Wahweap Value Season begins 10/15. Lower 
Budget Season rates begin 11/01. Authorized conces- 
sioner of the National Park Service. 
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Special Cruises 


Cruise the Panama 
Canal, South America 
and the Caribbean 

in 7 days. 


Regency Cruises gives tee a seven 
day cruise matched only by longer, 


more costly cruises. For as little as 
$975 per person, double occupancy, you 
sail from Montego Bay to Ocho Rios, 
the Panama Canal (Gatun Lake), Carta- 
gena and Aruba. Free airfare from 12 
cities, greatly reduced airfare from 58 
others. Sailing Sundays October 26, 


1986—Apnil 19, 1987 aboard the elegant, 
spacious M/V Regent Sea. 

Call your ueveleipenit for details or 
contact Regency Cruises Inc., 260 
Madison Avenue, NY, NY 10016, 
212-972-4774. Ship’s Registry: 

Panama. 


a 
—we 


REGENCY 
CRUISES 





5 Special Cruises 


rCTC Lines; 


; AROUND-THE-WORLD CRUISE - 


Sailing January 6, 1987 - 98 days 

' (Shorter segments available) 

i For once in your life, embark on a fantasy voyage 
circumnavigating the globe, calling on 27 ports, 
crossing three oceans and seven seas. The S.S._ - 

i AZERBAIDZHAN, operated by CTC Lines of 

i London, is a 17,000 ton ship, built in Finland nine 

a years ago, again completely refurbished in 1986. 


g SOUTH AMERICAN CRUISE 
ASTOR CRUISES 


A new British Cruise Line operating the Maiden 
Voyage on the Astor II on a 68 day AMAZON 
ADVENTURE. Cruise departing London 

Feb. 2,1987. Many interesting itineraries through- 
out 1987. Please request a color brochure. 


Name 


Address /City /State /Zip 





INTERWORLD TOURS 
300 Washington Street 


Marina dei Rey, CA 90292 
Toll Free 800-845-6622 


In Calif. 800-221-3882 





jun 





i 
' 
: 


‘Take an 


Just 9% 


An award-winning film about 
an award-winning cruise line. 
Send for yours today! 


ROYAL VIKING LINE <¥- 


‘50 Battery St., San Francisco, CA 94111 
rn \formation call 800-862-1133 
ria: 404-237-3526) 


N am 


Addres 
City/State 


Zip ae 

Please send me a vid f Royal Viking 
Line's “Legendary Voyag: closed is my 
check for $9.95, to Roya g Line 

CA residents include 65¢ i »w 6-8 weeks 
for geno eO) BRnvAsS 12 Beta I 


1 Registry and 


Roy al Viki 


The best of - worlds all over the wi 


Bape cruise 


CANCUN « COZUMEL 


(VIA PLAYA DEL CARMEN) 


PLUS KEY WEST 
rron NEW ORLEANS 


A luxurious 7-day cruise from the Mississippi to 
Mexico's magical Yucatan, from only °695. 
Plus an optional weekend in wonderful New 
Orleans. Deluxe hotel only °65 per night 


ASK ABOUT OUR FANTASTIC AIR/SEA RATES 
FROM MOST U.S. CITIES. 


The spacious SS Bermuda Star sails from New 
Orleans every Saturday, November 15, 1986 


thru April 11, 1987." “except Jan. 3 and 10. 


sBERMUDA STAR 


Panama Registry 
Star Service™ /Bahama Cruise Line 


MAJOR CREDIT SEE YOUR TRAVEL 
CARDS ACCEPTED. AGENT OR CALL 


Pric rf 
Houble occupancy. = —-—-«(800) 237-5364 


Plus port charges 





; Special Cruises 


Our two week} 
cultural crui 
to Alaska, 
now available 
in paperback, 


Eskimos, ice fishing, and string 
quartets. Totem poles, igloos, chamber © 
ensembles, and dancing every night. 
All for as little as $1,695 per person. 

Would you like to cruise The Book 
before you book the cruise? Call (800) § 


854-3835, and ask for a free copy of our] . 


1987 brochure. In California call, (800) } 
222-2255. Or write World Explorer 


Cruises, 550 Kearny Street, San 


Francisco, CA 94108. 


WORLD EXPLORER 
CRUISES 4 


14 day cultural cruises to Alaska. 





STEAMBOATIN# 


The Original American Vacatio 


Free color brochure highlighting tl 
sights along the Mississippi/Ohio Ri 
the accommodations, the cuisine, af 
the entertainment aboard the De 
Queen and the Mississippi Queen. 





1-800- 543. 1949 “Sw 

DELTA QUEEN- MISSISSIPPI QUEEN ¥ 
Dept OSS6 #30 Robin St. Wharf 

New Orleans, LA 70130 


Name 

Address 

City 

Tel. (Area Code) 


State Sip. 








~ Hawaii Learn-N-Cruis 


Lear to sail in the tropical waters 
of Hawaii aboard a Pearson 385. Basic 
to offshore sailing instruction. 


San Juan Sailing 

#1 Squalicum Esplanade 
Bellingham, WA 

(206) 671-4300 








SUN: | 





Special Cruises S 













Aboard the Explorer... 


ANTARCTICA 


Visit a fascinating continent on 
exciting cruise expeditions leaving 
Nov. 17 and Dec. 3 this year. From 
$4,750. See your Travel Agent or 
call 800-243-5657 for information. 


LINDBALD TRAVEL, INC. 


1 Sylvan Road N., Westport, CT 06880 
Name 
Address 
City 












State 





LODGING IN 
SUNRIVER 


Homes & Condominiums 

One to Six Bedrooms 

Special Fall Rates 9/15-11/15 
1-800-544-0300 (USA) 
1-800-452-6870 (Oregon) 
Sunriver Village Malt 

Sunriver, OR 97707 





Ineteperderoy Owned ard Operated Meriter 
ides! Bunter Resident Athiiates nx 












. & 
*tve_ of 


SUNRIVER OREGON FALL SPECIALS 

OR 1-800-582-5520 West. States 1-800-531-1130 
P.O. Box 4194 + Sunriver, OR 97707 
INDOOR TENNIS, RAQUETBALL, ETC. 





Sunriver, Oregon 


Vacation Rentals 
Contemporary Homes 


SCHUTES COUMRY with Hot Tubs 
= STATE OR.1-800-228-6088 
ed 2451 Western States 
petnkns 1-800-423-5443 


A Resort 
tight in the Heart 


“Of Bend “2% 
c= Ri se 

Make the a your 
fall/winter vacation destination. 














chen, Spa & Fireplace Units * Outdoor Heated Pool 
door SwimSpa and and Spa 
mess Center * 4-day/4 night Mt. Bachelor 
3 aban Room Service ski package $140 
pane with Live (plus tax, per person, 
o double occupancy) 
Be Showkme * Convention facilities 
ALL TOLL FREE “Bend's Finest” 
-6878 1-800-547-3928 
n Oregon) a CHoe (Western U.S.) 


3075 N. Hwy 97, Bend, OR 97701 


CTOBER 1986 





Sunset Travel Directory @ 


Southern Oregon S 


WILDLIFE 
SAFARI A. 


Drive through Oregon's * 
unique 600 acre reserve 
where exotic animals 


roam free 


Send for Safari brochure 


P.O. Box 1600 
Winston, OR 97496 
(503) 679-6761 





ae 


Bandon-by-the-Sea, Oregon 


“so easy to find...so hard to forget” 


Spectacular Scenery * Uncrowded Beaches 
Gourmet Restaurants * Unique Shops 


Bandon Chamber of Commerce * Box 1515S * Bandon, OR 97411 


Telephone (503) 347-9616 


‘s Oregon Coast 


UNWIND IN GOLD BEACH 


Uncrowded beaches with room to 
roam... tide pools for easy exploring... 
fabulous fishing year-round... great 
golfing... clam digging... sunshine to 
soak in. Gold Beach, the real treasure 
of the southern Oregon Coast. 












Free Vacation Guide Ne 
Outside Oregon: & 
(S03) 247-7526 OY asin 
Poll-tree, Inside Oregon # 


ae 





1-800-452-2334 


e Wyoming 


JACKSON HOLE 


In the Heart of Grand Teton Country 

The Heart 6 Dude Ranch borders the Teton Wilderness 
Area. Only 3 miles from Teton National Park. Full view of 
the Grand Tetons. Horseback riding, Snake River Float 
Trip, Breakfast Cook-outs, Hiking, Fishing. Wilderness 
Pack trips offered. Family style meals in Western setting. 
American Plan. Member of Dude Ranchers 
Assoc. Phone 307-543-2477. Write: 

HEART SIX DUDE RANCH, Dept. S-10 
Jackson Hole—Moran, Wyo. 83013 








And wash them in the surf. Scamper the long, sandy 
beach. Toss a Frisbee, or fly an exotic kite. Spot a 
whale, or two. Sometimes more. Watch the frolicking 
sea lions. Just a smattering of the more things to do 
at Newport. Underwater exhibits. Golf. Tennis. Biking. 
Whatever time of year you're in Newport, you'll find 
excellent accommodations at the price range you 
prefer. Ask about seasonal rates. 


Write or call Greater Newport Chamber of Commerce, 
Dept. S-10, 555 S.W. Coast Hwy * Newport, OR 97365» 
(503) 265-8801. 





| AES 
LN (olga | AES to Do. 





JACKSON HOLE/YELLOWSTONE 


7 Nights 


per person dbl. occ 


Accommodations of 

4 uncompromising luxury. 
ee Snowmobile tour fo Yellowstone — 
(snowmobile outfit from helmet to 
snowboots provided) 
Cross Country Skiing - including rental & lesson 
Horse-drawn sleigh ride through the 
world’s largest herd of elk 

Half-day dogsled ride* Helicopter skiing” 
Alpine skiing at famous Jackson Hole* 
Featuring the finest food in the Rockies 


“at additional charge 


Resort & Conference Center * Jackson, WY 
ASomerset Hotel For reservations call toll free: 800-443-6139 
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Idaho 





Western Canada Western Canada 








Hera’: genes 3 ' 
a 


Sass 
s 







Where can you ski 
to Olympic heights? 


Surprise! The ultimate ski adventure 
is just a toll-free phone call away. 

Get your free copy of Travel 
Alberta's Winter Activities Guide. Call 
our ski hotline today: 


1-800-661-8888 
SURPRISE! 
itsA |berta 


CANADA 84¢8 









Her Majesty The a One of ie 
world’s truly Grand Hotels awaits, amid 
the splendor of Victoria's harbour. Come 
for a welcome as warm as the weather, 

in this most temperate of Canadian cities. 

Come for all there is to see, do, touch 
and taste. And come soon, because, one 
should never keep a great lady waiting. 
From $52 U.S. per night, 
single occupancy until April 30, 1987. 
CP Hotels (« 


The Empress 
Victoria, British Columbia, Canada 
See your travel agent or call 
1-800-828-7447. 


































@ © C.0.A.1979 








Resorts 


Western Canada 


Camanche Northshore Resort 


Lakeshore cottages at beautiful Lake Camanch, 
in the hills of the Mother Lode country. 
Rates from $330/wk for four. 2 hours East ' 
of San Francisco, For information contact: 
Camanche Northshore Resort 
Camanche Road, Ione, CA 95640 (209) 763-512 












return airfare 3 eke oe tours. 
Vancouver and Victoria. Ask your ~~ 
travel agent for our “Fly & Sea” brochure. 


From $3 37 “\F ‘rom 
Los Angeles ~ Y: an Francisco $339 
Per person, a tbl le occupancy. 





“Hot a. 5430 827 8390 


Per person, double occupancy. 






~~~. SUPERB MEALS 
MODERN WESTERN ACCOMMODATIONS 
RIDING INSTRUCTION HORSEBACK RIDING 
: PONIES FOR KIDS. -——— 
—=:=— GHILD CARE -~ =e 
—>— SQUARE DANCING AND) = —~—~> 
MUCH, @ MUCH MORE!_——<w. 






Canadian Pacific ws; 
=m 4 
it _ 

























1 peo G bb. es 
=.P.S. Be sure to ask about 4) 
> ourSUPER SAVER, — a 
“=> GROUP (10 or more) 










~ SENIOR CITIZEN and other 
SPECIAL DISCOUNTS! 


P.O. BOX 11-SC10, Spring Garden, 
CA 95971 (916) 283-0930 
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Book Early For The Best Vacation of 
Your Life and Save 


25% 
See Alaska and the Yukon in the scenic 
and uncrowded Spring — and save 25% off 
standard rates. Call now for reservations 
between May 15 and June 15 at any 
Westours Hotel. 

‘AIRBANKS: 

Travelers Inn and Fairbanks Inn 
OK: Tundra Lodge and KOA & 

Campground 

(ALDEZ: Lamplighter Inn 
BEAVER CREEK, Yukon: 

Alas/Kon Border Lodge and 

Customs Campground 
KAGWAY: Klondike Hotel 
WHITEHORSE, Yukon: Klondike Inn 


@Westours Hotels 


n Washington and outside the continental U.S. call 


(206) 281-0576 


where call toll-fre 


1-800-544-2306 
Brit Bay 
Write or Call Sa C 


Bristol Bay Lodge 
P.O. Box 190349] Anchorage, Alaska 99519 
(907) 248-1714 








































VACATION IN SOUNDS 


se pounds 
Utan’s Palm Springs Orffective reducing, and 


in ina kes: 
Vacation while participating nis and scenic hi This 
\ 


WW 
\ON!! 


andinches, ance, galt, ten 

am. Enjoy <ET's AND LODGING To 
inexpensive <1 yt VACATION: Me 

take 


Fuis YEAR YY . 


s 
Phone: mes 
Orwrite:Dr.Sorenson * 


National Institute of Fitness 
202 N. Snow Canyon Rd.—P.O. Box 431-S 
Ivins, Utah 84738 


DED 
ne tions N 





Washington ° 









SEATTLE AREA ALL AMENITIES 
1.283 AVAILABLE — 
3EDROOM The 0 BUSINESS OR 


° PLEASURE 


~ Alternative 


TTT Tae ey 
WRITE OR CALL FOR FREE BROCHURE 
555 - 116th Avenue NE, Bellevue, WA 98004 
(206) 454-2800 
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See 


Con SCHOOL || Mike 
Enrollment SCOTTSDALE jump. 


ARIZONA 


Mike didn’t look like 
this 15 months ago. 
His parents described 
him as “underachiever,’ 
“rebellious,” and “out 
of control,” andwitha 
“bad attitude.” 


They know that Mike, like many troubled 
adolescents, needed a wholesome, structured 
environment to progress tohis full potential 
academically, socially, and behaviorally. 







28. Accred. College Prep & Gen’! Curric. 

‘s Bearding & Day Gr. 1-12. Small Classes. Extra 
Help Daily. Art. Music. All Sports. Activities. 

Travel. Riding. Soccer. Tennis. Golf. Skiing. 


602-948-7731 


Henry Wick Ill, Yale B.A., Director 
Box 1569° Scottsdale, Az. 85252e TELEX 669440 


They made a smart choice. Mike has joined 
over 1,500 teens who have changed their 
lives for the better. 





Provo Canyon School is a fully accredited 
residential school with separate programs 
for boys and girls 11-17. 





For more information: 
Write: P.O. Box 1441 Provo, UT 84603 
Call: (801) 227-2088 


PROVO CANYON 
o SCHOOL 





—— 
Wasatch Academy, Box D, Mt. Pleasant, Utah 
(801) 462-2411 


A CHARTER FACILITY 





COLLEGE PREP - GENERAL ACADEMIC 
Sports — Drama — Art — Music — Weekly Ski Trips 


Grades 9-12 Co-ed Boarding 
pres Spring/Summer Founded 1875 


i in Arizona 


A residential school on beautiful Oak Creek, 100 miles north of 
Phoenix, specializing in: College prep, general courses, under- 
achievers and learning disabilities. Co-ed, ages 8-18. Computers, 
field trips, horses, reading, tutoring. Arts and crafts. Skiing, ten- 
nis, soccer, many other sports. Clean air, temperate climate. 
Fishing on campus. Immed. enrollment. Accredited. Also, sum. 
school & camp. Catalogue. David S. Wick, M.A. Ed., Dir., Box 
NN, W. Sedona, AZ 86340. Tel. 602/634-5571. 


JHE DELPHIAN SCHOO, 


ACADEMIC EXCELLENCE 


Year-round Enrollment ¢ Effective Study 
Method e Individualized Curriculum 
High Ethical Standards e' Challenging 
Environment * Admin. by Scientologists'™ 
Call 800-626-6610 or write The Delphian 
School, Dept. SU, Sheridan, OR 97378 








DARYL IS 15 AND ALREADY 
DEFIANT-WHAT’S NEXT? 











OAK CREEK RANCH SCHOOL 





Daryl is15, unmotivated, irresponsi- 
ble, angry and rebellious. He is # 
failing in school and associating = 
with undesirable friends. To his = * 
parents, family life has become : 
strained and filled with frustra- 
tion. He is unresponsive to pa- 
rental guidance. They dont 
know where to turn for help. If 

you have ason like Daryl, there 

is an answer! 

Call (801) 225-5552 for 
brochure, admission criteria, 

and enrollment information. 


For a new beginning 




















FOR THE STUDENT WHO WANTS TO CHANGE 


Personal and academic improvement 

FEATHER stressed in a caring, supportive atmos- 
RIVER phere *% College prep for average to above 
Accredited % 100 students, small classes, 


PREPARATORY 
SCHOOL 


P.O, BOX 105- PROVO, UT 84603 





study help * Skiing, Golf, 
Sports, Recreation and 
Humanities Programs *% North of Lake 
Tahoe, Owned by University of Pacific 

COT aeaD * Non-discriminatory admission policy. 


P.O. Box 67 * Blairsden CA 96103 * (916) 836-2623 


HH a Christian home & 
Fal OME school for teenage 
TEEN RANCH boys = since 1920 = 
athletic program =® year-around ® small 
classes ® farm setting = vocational train- 





Fully 
FENSTER SCHOOL — ARIZONA accredited 
for Co-ed. Grades 7-12. Boarding College preparatory. Small classes 
and individual attention. Excellent faculty. Equestrian program, swim- 
ming, etc. in scenic Arizona. Also summer school. Catalog. 602-749-3340 
A. S. Davis, 8500 E. Ocotillo Dr., Tucson, AZ 85715 


ing ® individual attention = non-denomi- 
national. P.O. Box 1401, Turlock, CA 
95384, (209) 537-0606. 
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The 
Cedu School 


Running Springs 
California 
Coed; Ages 13 to 19 


The Cedu School is a unique residential school 
for adolescents with special emotional and 
educational needs. These young ope may 
have a history of disciplinary problems, rebel- 
lious or withdrawn behavior patterns, and 
strained family relations. Located in the 
beautiful mountains of the San Bernardino 
National Forest, this Southern California 
school is designed to stimulate and nurture the 
whole and healthy person that exists in each 
individual. In this environment, each student 
develops the necessary skills to create a happy 
and successful life. 


Cedu’s year-round curriculum includes indi- 
vidualized experiential education ranging from 
remedial tutoring to college preparation, with 
intensive counseling and vocational training. 
Cedu has strong humanities, fine arts and 
pene arts departments. It offers an 
exceptional wilderness challenge program and 
its facilities include a working farm. 

For further information, call or write: 

Director of Admissions / Cedu Schools 
P.O. Box 1176 / Running Springs, CA 92382 
(714) 867-2722 














HARKER 
ACADEMY 


Coed Boarding 
Grades 3 thru 8 


Since 1893 

For the capable and willing 
student. Family environment, 
16-acre campus, dorms, pool, 
gym; 9000-volume library. 
Curriculum proven effective. 
Computer Sci., French, Span- 
ish, ESL, Study Skills available, 
Daily phys. ed. Team sports. 
Arts, Eve. study. Weekend 
outings. Also summer academic/sports camp. 

For information or catalog: Howard E. Nichols, 
Headmaster, Harker Academy, 500 Saratoga Ave 
San Jose, CA 95129; or tel. (408) 249-2510 








MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 


Coed Grades 7-12 


* Monterey Bay area of Calif 
CHALLENGING’ || Resident day prograns 
YOUTH IN AN * 90 acre foothill campus 
* College prep <2 general 
* Accredited 


* Foreign students 


ATMOSPHERE J « Excellent faculty 


* Music * ESI 


* 475 students 


OF TRADITION 
* Non discrim 
ACADEMIC 


* Interscholastic sports 


* Equestrian program 


EXCELLENCE * Pool 


* Christian values 


FAITH, 
2 School Way 


Watsonville, CA 95076 
(408) 722-8178 


PROGRESS 











- Schools 



















JULIE’S 14 AND HEADED 
NOWHERE-WHAT’S NEXT? 


Julie is 14, unmotivated, ir- 
responsible, angry and re- 
bellious. She is failing in 
school and associating with 
undesirable friends. To her par- 
ents, family life has become 
strained and filled with frustra- 
tion. She is unresponsive to pa- 
rental guidance. They don't 
know where to turn for help. 
If you have a daughter like 
Julie, there is an answer! 

Call (801) 225-5552 for 

brochure, admission criteria, 
and enrollment information. 






For a new beginning 


Oe clea eae Oa CZs 


P.O. BOX 105 - PROVO, UT 84603 





Yo ashy mee) | tote Tes 
looking for students with the 
competitive edge . 


“The Orme Experience” 


See for yourself. 


We'll mail you 
a copy of our 
PETC a TLL 
video, 
return postage 


eee 
Coed 
Grades 9-12 


SCHOOL 


HC 63, Box 3040S2 
Mayer, Arizona 
86333-9990 

(602) 632-7601 








TEENAGER IN TREATMENT? 


Have a son/daughter (13-18 yrs) in a drug or alcohol treatment 
prog? Do you feel it just may not be enough? Look into providing 
a high impact self esteem building exper. to augment his/her 
treatment therapy. (See our Adv. ”Rebelling Teenager” this 
section of Sunset). We regularly work with teens immed. after 
treatment. (D & A Prog Director inquiries welcome). Since 1981 


S.U.W.S. Inc. — Wilderness Program ¢ 206-881-7173 
P.O. Box 171 « Redmond, WA 98052 








REBELLING TEENAGER? 
Effective, 21 day survival impact program in Idaho-Ariz 
wilderness. Departs weekly year around. Boys & girls, 13-18 
yrs. 4-7 maximum in group. References available. School 
credit most cases. Experience Mother Nature's conse- 
quences and learn life sustaining skills. Impacts low self 


esteem, immaturity and brings most teenagers out of their 
fantasy world back to reality. Year round boarding school 
available. Ask for free brochure and related information. 
Since 1981. S.U.W.S. Inc.— Wilderness Program + 
206-881-7173 + P.O. Box 171, Redmond, WA 98052. 












Success center motivates young men, 12-18. 
Highly disciplined program in a therapeutic 
milieu to overcome behavioral, emotional and 
social problems. Accredited. New Brochure 

L. Andrews, P.O. Box 10526, Phoenix, AZ 85064 


3 
PABLO 


(iM irsel Ly 










OLYMPIC VALLEY SCHOOL 
A college-preparatory ski academy in Squaw Valley 
Small classes, daily skiing, 90% university acceptance, grades 
7-12, coed, new campus and full accreditation 
Box 2667, Olympic Valley, CA (916) 583-1558. 
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Old School 
Character. 

New School 

Caring. 











Fully accredited hy 

Boarding/Day Coeducational 

Grades K-8/9-12 on two park-like campuses. 
Small Classes, skilled teachers, college 
preparatory, arts, athletics, equestrian. 


Ojal Valley School 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 
Fall/Spring Catalog Summer Catalog 

















































Gr. 9-12 Co-ed. 
Accredited Happy Valley School [* vol 
* small classes + arts & crafts * study skills 

* academic challenge _*» computers * sports 

* college preparatory science * backpacking | | 


Brochure: P.O. Box 850-S Ojai, CA 93023 (805) 646-4343 © 





PROBLEMS WITH YOUR SON WITH DRUGS, SCHOOL, PARENTS, AUTHORITY! 


MAE ue ALOU 0S mel boys. .. DO CHORES AND CONSTRU 
A WORKING RANCH, ACHIEVE A HIGH SELF ESTEEM, A 1 sles) 
Ca y/o es@g 010) Mesure a ae) le Leo ui 
EAGLE MOUNTAIN OUTPOST, P.O. BOX 1506, SANDPOINT, ID 83864. (208) 26. 





THE HERITAGE SCHOOL—a privai) 
residential school for boys ages 8-1) 
located on one hundred acre campus § 
scenic Napa Valley. Small classes. Ind! 
vidualized instruction for underachiever 
Extensive extracurricular activities. a 
528, Calistoga, CA 94515 (707) 942-513) 






*eorract 





Index of 
Directories 


School and Camp Directory is one of five 
Directories which appear regularly in} 
each issue of SUNSET Magazine. The: 
other four Directories are: 


Hk 

TRAVEL DIRECTORY 
beginning page 12 

h 

FOOD & WINE SPECIALTIES A 

beginning page 172 r 

GARDEN CENTER a 

beginning page 239 h 

nN 

SHOPPING CENTER : 

beginning page 242 Ml 
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Now paved, Utah’s 
Highway 12 opens up 


the canyonlands 


st maps chart southern Utah's scenic 
te Highway 12 as partly paved, partly 
vel. Last fall, the remaining 10 miles 
gravel road between Boulder and Gro- 
were paved—giving easy year-round 
ess to mountainous back country and 


) 











Grover 
Newly paved Capitol 
section of—, 
State Highway 12 Reef 
Boulder 
Anasazi 
Escalante > village 
J 
(12) 6. 10° 20% 30 





Bryce 
anyon 
ly paved section winds through high 
ntry in Utah's Boulder Mountains 








Miles 





spirotiki’s world-famous World 
<enaissance offers you a Transcanal 
vith a new twist. 

Where most cruises swing 
hrough the Canal and straight 
head to often-seen ports, we swing 
iorth to the seldom-seen. 

We fly you from 
..A.to Acapulco on 
Jecember 7 foran 
vernight, then ae is, / 
nake an exciting : - 
“anal transit and 
m to gorgeous 
an Andres, 
Montego Bay 


Montego Bay’ 


‘ 
‘Canal 
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Call your 
Sono San Virgin travel agent or 
Domingos Juan Gorda —_ Epirotiki at 


Tare, SHE 


The Transcanal with a new twist. 


Watch for cattle as 
the road winds 
through high-desert 
plateaus and canyons 


pristine canyonlands between Capitol 
Reef and Bryce Canyon national parks. 
It’s a high road, more than a mile above 
sea level, which means heavy snowfalls; 
but this winter, when conditions allow, the 
road will be plowed to provide new access 
to cross-country skiing areas. 

On the north, State 12 starts at State 24 
just a few miles west of Capitol Reef 
National Park. Climbing to 9,200 feet in 
the Boulder Mountains, you'll drive 
through aspen forests dressed in fall col- 
ors (until first snows sometime this 
month) and pass little-known camp- 
grounds and back-country lakes. 
Continuing south through open range and 
vast, winding canyonlands, the road 





Gare: 
A IP ap Os Et 
BEN DAVIDSO 





brings you to Boulder, where the Anasazi 
Indian Village State Historical Monu- 
ment (50 cents admission) has a museum 
and ongoing archeological excavations. 


Nearby, you can camp and find boating 
(no rentals) and fishing in the reservoir at 
Escalante Petrified Forest State Reserve 
($2 day use, $7 to camp year-round). Or 
go hiking in the red-walled canyons of 
Calf Creek Recreation Area ($4 to camp 
until water shut-off during winter 
months, then free). Escalante Primitive 
Area has many fine backpacking routes. 


From Boulder, go southwest 70 miles to 
Bryce Canyon National Park. Sixteen 
miles beyond Bryce, State 12 ends at U.S. 
89 seven miles south of Panguitch. 

















for an overnight, Santo Domingo, 
Virgin Gorda, Tortola, St. Croix, and 
San Juan. Then fly you home again. 
All this on the ship that’s creat- 
ing a true Renaissance in sea travel. 
And all in 12 days for only $1450 to 
$3250, L.A. roundtrip air included. 


a. x7 Tortola 
TOIX 


800-221-2470, 

or (212) 599-1750 
for Transcanal 
cruises—plus the 
Amazon, Rio, 
and Galapagos. 


RENAISSANCE 
IN THECANAL 


Even if you’ve done the Canal 


before, Epirotiki has an ingenious 
new twist. 


: 


Registered in Greece 


Epirotiki Lines, 551 5th Ave., New York, NY 10176 
(800) 221-2470; in NY. (212) 599-1750. 

Send color brochure on new Transcanal. 

0 Send brochures on Amazon, Rio, and Galapagos. 


Name 
Address 


City/State/Zip 


Travel Agent 
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A WORLD OF CRUISES 
A WORLD OF DIFFERENCE SS-10/86 
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KENNETH W. GARDNER 





BILL ROSS ~ 


Naturalist-led group sets out from new interpretive center. Free weekend walks focus on 
marsh birds such as this black-crowned night heron, wild edible plants, other topics 


Marsh exploring in Hayward 


A salt marsh does not display its treasures 
readily to the casual visitor. Appearing 
monotonously flat and inhospitable from 
a distance, this fragile environment re- 
quires some patience and knowledge for 
its distinctive charms to be appreciated. 


Instruction on the ecology of the Hay- 
ward shoreline marshlands is now avail- 
able at a new interpretive center built 
Southeast of San Francisco by the 
Hayward Area Recreation and Park Dis- 
trict. The attractive wood-shingled build- 
ing houses a wet lab, where you can take a 
close look at the surprising variety of 
plant and animal life supported by the 


MEXICAN 
~ RENAISSANCE 
CRUISES 


Epirotiki’s world famous World Renaissance gives 
a more ports, more time at the great resorts. 


Any cruise line can give you Mexico. Epirotiki’s 
World Renaissance also gives you time to enjoy it. 





Then 
Our cruis« 
you more po rig 


>-ONne-W 


beautiful hote} 
San Blas, Salina Cruz te more. 
All this on | 
Renaissance, a s 
classics as you 
Cruises stai 


ary is just 9 days from 


On most Mexico cruises, there's just not enough time 
to get into the great resorts. To do them right you've 
got to jump Ship. And jump into a hotel. 

E Epirotiki launched an ingenious new idea. 
way, fly-the-other program gives “tes Angelts 
, more time in each port, and gives 

you up to two full days and a night at Mazatlan, 

Acapulco, and Puerto Vallarta with the ship as your 

Other ports include Manzanillo, 


‘pirotiki’s renowned World 

hip that serenades you with the 

lide through the tropics. 

t Oct A r 17 The southbound itiner- 

A. to Acapulco. Northbound 
is 12 days from Ac ens to L.A. Prices are $1100 to 

$3100, airfare included to/from L.A. Call your travel 

agent or Epirotiki at 800-221-2470, or (212) 599-1750 for 


marsh habitat. An exhibit focusing on the 
natural and cultural history of the area 
will also soon be in place. 


Hike, bike, jog, or bird-watch 

Nearly 8 miles of trails suitable for hik- 
ing, biking, or jogging lead north from the 
center to the San Leandro Marina. You 
can explore them on your own or join one 
of the free informative walks and bike 
rides conducted by the center’s natural- 
ists. The trails wind through more than 
200 acres formerly used for salt harvest- 
ing. The area has been restored to a natu- 
ral salt marsh, representing the largest 


Espiritu Santo 
e 


¢ San Blas 
¢ Puerto Vallarta 


e Manzanillo 
© Zihuatanejo 


our full-color Mexican Renaissance brochure. n 
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-around San Francisco Bay. 


. round denizens of the Hayward shore 


Epirotiki Lines, 551 5th Ave., New York, NY 10176 
(800) 221-2470; in NY. (212) 599-1750. 

Send color brochure on Mexican Renaissance | 
Cruises at once. f 
0 Also send Caribazon and Transcanal 


¢ Mazatlan | 


] City/State/Zip 


| Travel Agent 


i 
I 
I 
a 
I 
| 
| 
| 


Salina 
AcoPaay Cruz I 





















restoration of this kind on the West 
Coast. Also of interest is a moated pre- 
serve for the tiny salt-marsh harves 
mouse, an endangered species found only 


But what the salt marsh is best known fi 
is birds. Egrets, hawks, kites, and te 
are among dozens of species that are ye 


In October, the population increases d 
matically as many birds return for 
winter or stop on southerly migrations) 
along the Pacific Flyway. 

Naturalists at the interpretive center 
help you with identification and infor 
tion on the best times and places for s: 
ting different species. You can even b 
watch without leaving the center: j 
borrow a telescope or pair of binocular 
and go up to the observation platform. | 


specific programs, check the calen 
available at the center). Weekday act 
ties for schoolchildren or organizationi) 
can also be arranged; for information, 
the office at (415) 881-6751. 

From State 92, take the Clawiter Road 
exit and head toward the Bay on Break 
water Avenue. The center is on the righ! 
near the end of the road. 


Registered in Greece 
SSS St Ge SS OS ES SS ee 


brochures. 
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A WORLD OF CRUISES. 
A WORLD OF DIFFERENCE. Ss-10/8 
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DISC@VER 
1} THENEW W@®RLD 
OF @LD. WORLD 
CHOC@LATES 


Introducing new Henri Nestlé™ Premium Chocolates. 
Four exquisitely rich and smooth chocolate confections crafted in 
the Old World tradition of Europe's finest chocolatiers. 
3 Each piece is beautifully sculpted and wrapped. Each variety 
“see comes in its own distinctive package. pp a 











and Cremande:" Luscious, sumptuous | 
chocolates you can indulge in...anytime. § 
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Elegant 1890s parlor (above) has been 
reconstructed in historical museum; below, 
music box plays a zinc-coated disk 





Valley history 


New pavilion in Japanese garden 
faces placid, koi-filled pond 





NORMAN A. PLATE 








Land easier to cultivate than to praise— 
level and featureless, but fertile and wel- 
coming to the plow. That’s what William 
Micke found in the San Joaquin Valley 
when he came in 1916 to plant his Flame 
Tokay grapes. The vineyards are still 
here, surrounding his legacy to the valley: 
120-acre Micke (pronounced mickey) 
Grove Regional Park, 4 miles south of 
Lodi and 9 miles north of Stockton. 


Cool, shady, and studded with old oaks, 
this is one of the county’s oldest parks, but 
it has recently seen major new develop- 
ments. You might want to plan an early- 
fall outing, when days begin to be brisk 
but remain generally sunny. Or make it a 
stopover if you’re headed through the val- 
ley on Interstate 5; the park is just a short 
detour off the freeway. 


Here you can stroll through one of the 
valley’s two largest native groves of valley 
oaks, their dark gnarled limbs twisting to 
nearly 100 feet tall. Park planners are 
reestablishing other California native 
plants here-—-coyote brush, blue-eyed 
grass, wild grape, and wild rose—in hopes 
that the park will someday resemble the 
valley of 150 years ago. 

You can also get a sense of valley history 
by visiting the newly expanded San Joa- 
quin County Historical Museum here. A 
new gallery re-creates the 1890s home of 





Old farm equipment, such as 1930s crawler tractor, is displayed outside museun 


and shade just off Interstate 5 


a key family in local history—that — 
Charles Webber, Stockton’s founder. 

Outside are exhibits of period farmi 
equipment, an 1866 one-room scho@ 
house, a re-created harness shop a! 
working smithy (demonstrations on wee 
ends). Nearby are a few 70-year-old vin 
from William Micke’s original vineyat 
Out back, you can take a gentle 4-m 
walk on the Sunshine Trail, planted | 
show progressive changes in vegetati| 
from the valley up to the Sierra foothil 
Museum hours are | to 5 Wednesda 
through Sundays; admission is free. 


You'll also find shaded picnic tables, 
small zoo (free), and children’s play ar 
Allow extra time for the beautiful 3-a¢ 
Japanese garden, lush with some 400 ¢ 
mellias, 200 azaleas, Japanese mapl 
and a variety of bonsai. Built and fund 
shortly after World War II by membr 
of the area’s Japanese community, t 
garden was landscaped by Ngao Sakur 
once landscape designer at the Imper 
Palace in Tokyo. Garden hours are 9:30 
2:30 weekdays, 8 to 2 weekends. 

The park is open daily, dawn to du 
Entry fee is $2 per car on weekdays, $2. 
on weekends. To reach the park fri 
Interstate 5, take Eight Mile Road a 
head east about 6 miles; turn left 
Micke Grove Road to the entrance. 


SUNS 











PHOENIX. FOR THE BIG 
OF 





: unny days, glorious Of course, little things also 
| nights, a vacation youll — make a big difference. The beauty 

never forget. You're of a cactus in bloom...the serenity 
going to enjoy Phoenix/Scottsdale of a mountain sunset...friendly 
in a big way. people who want you to love their 

1000 tennis courts. More city as much as they do. 

than 80 championship golf courses. For more information write:  //@ Valley of the SW 
Continental dining and desert Phoenix & Valley of the Sun 


cookouts. An evening at Symphony Convention & Visitors Bureau, 
Hall. Moderately priced hotels and 505 North 2nd Street, Suite 300, 
more Five-Star luxury resortsthan Phoenix, Arizona 85004. For 
any other metropolitan area inthe _ reservations, call 800-528-0483. 
country. Or in Arizona 800-221-5596. 
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. R. VALENTINE ATKINSON 

Bundled against the cold, visitors atop 
Haleakala, Maui's 10,023-foot volcano, 
perch on boulders to await sunrise 





Watching the sunrise on Maui 


Haleakala, which means “House of the. 


Sun” in Hawaiian, is one of the most 
spectacular places in the Islands to watch 
the sunrise. Daily during summer, as 
many as 200 visitors endure the dark, 
winding 2- to 3-hour drive from Maui’s 
resort areas to throng vantage points on 
the volcano. Come fall, crowds thin. 


You must dress warmly for the predawn 
pilgrimage. Atop windy Haleakala, it can 
get down to freezing at night, and in 
winter months the wind chill factor can be 
extreme, day or night. Daytime tempera- 
tures are still pleasant but about 30° cool- 
er than at beach areas. 


Two Haleakala National Park shelters 
offer some protection from the chill: the 
Haleakala Visitor Center (open most 
days), on the rim at 9,745 feet, and Puu 
Ulaula observation point (no rest rooms), 
1 mile beyond at the summit. But for 
unobscured views and picture taking, 
you'll want to find a good outdoor perch. 


Pack a picnic breakfast and hot drinks to 


i 


. 


enjoy with the view—and plan to sta 
while. It’s slow going on the curving roy 
as visitors make their way out of the pai 
after sunrise. 

For a taped report (updated daily) 
weather conditions and sunrise time, ci 
(808) 572-7749. Even if clouds are form 
cast, you could find you’re above them) 
the summit. 
To catch first light—and find a conve} 
ient parking place—plan to arrive abou 
half-hour before sunup. Remember thi 
there’s no gas or food in the park—aj 
expect traffic on the road. 

From Kahului, it’s a 12-hour drive. ¢ 
southeast on State Highway 37 about | 
miles to Pukalani, then turn east 0 
State 377. In about 6 miles, turn ed 
again onto State 378, the curvy road lea 
ing to park headquarters (12 miles) a 
the summit (10 miles beyond). 

For information about other activitil 
you can pick up a free park map-guide 
headquarters, open 7:30 to 4 daily. 








UNCOVER THE MYSTERIES OF THE EAST 
IN THE MOST EXCITING CITY ON EARTH. 





$89 


* That’s all it takes to 
discover the mystery 
of Hong Kong with 


Perci Tours. Price includes roundtnp 
airfare from the West Coast, 5 nights 
hotel accommodation, American 
breakfast, airport transfers including 
porterage and a half-day guided tour. 
* $3.00 US departure tax included. $5.00 
Customs inspection fee not included. Ask @2 


your travel agent about low inclusive prices 
from 110 other US cities. 


Ree |__| ee 


l Tell me more about Hong Kong and 
Perci Tours packages. 


Name 


Address 


Zip 
Mail to: Hong Kong Tourist Association, 
P.O. Box 7720, Itasca, Illinois 60143-7720. 


.  Perclelours 
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= fouind the real Alaska. It’s not a place you just Sot ce . a | 8 ble across. 


Here lies the heart.The heart of an Explorer Class® 
Alaska cruise. , 
It's a hushed glide, threading through granite-lined canals. $ 
It's the warmth of a native’s smile. 
It's the wild strawberries that thrive alongside sky-blue glaciers. 
And the flip of a whale's tail and icy splash after. 
The smaller vessels of Exploration Cruise Lines help you 
find these things. 
The real Alaska. A place the big ships have yet tostumble across. | 
Anda feeling the big ships have yet to pipe aboard. be 
In fact, Exploration Cruise Lines’ smaller ships foster 
an uncommon friendliness. 
The kind of camaraderie that grows 
| when a few kindred spirits explore special worlds the big ships can't. 
Here she is.The real Alaska. 
And on’Exploration Cruise Lines you can feel her all around yous eg 


EXPLORATION’ CRUISE LINES sf %S, 


| ONE OF THE ANHEUSER-BUSCH COMPANIES bi 
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PHONE 


Idg., Dept. IEW Seattle, WA 98101. 





To start off the day, Sky Ridge Ranch 
riders enjoy croissants and eggs (above), 
while Grant Ranch group cooks sausage 

and blueberry pancakes over the campfire 





Dome tents ave pitched—complete with sleeping bags and pillows—when riders 
reac] al Ridge Ranch. Long day’s ride makes sleeping easy 








R. VALENTINE ATKIN: 


Guide leads the way and pack horses carry the load as campers cross 
East Austin Creek in the back country north of Guerneville 


Quick getaways by horsebac 


From ritzy to rustic, prawns to beans, overnight 


trips starting out from Guerneville to San Jose 


Would-be wranglers can saddle up 
camp out this fall in several areas with 
2-hour drive of ‘San Francisco. F 
Guerneville to San Jose, five stables ¢ 
guided overnight horseback riding tri 
A quick getaway for experienced or 1) 
ice riders, the overnights feature 1| 
rides by day, dinner and campfires 
night. You ride from | to 6 hours ¢€ 
day through countryside ranging f 
beaches to mountains and grassy hill 
deep forest (watch for poison oak). 
most trips, the pace varies—you can | 
ter if you like. 


(Continued on page| 
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Chi Chi Rodriguez: “There are 14 challenging reasons why 


Puerto Rico is called Scotland-in-the-Sun.” 


Puerto Rico has more golf courses 
than any other island in the Caribbean 
—14 in all. 

Half of these courses rank as cham- 
pionship courses. And four of them 
are Robert Trent Jones classics. 

But one of the unexpected joys of a 
golf vacation in Puerto Rico is leaving 
the links for a few days and exploring 
this beautiful 100-mile-long island. 

You'll discover tropical forests, his- 
toric 400-year-old towns, shops, festi- 
vals, beaches, gambling, endless night- 
life and, in the opinion of many, the best 
restaurants in the Caribbean. 

You'll also discover a wonderful 
spirit about the people you’ll meet that 
sets Puerto Rico apart. A spirit that 
has made this island a model for peace 
and progress in the Caribbean. 





For a free color booklet, write to 
Puerto Rico Tourism, P.O. Box 
025268, Dept. J, Miami, FL 33102. 





PUERTO RICO/ The Shining Star of the Caribbean 
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A GMC truck is still a truck as defined by law. But 
that’s about it. In all other respects, a GMC truck of 
today has about as much in common with its early fore- 
bears as a 747 has with a World War I biplane. 


The key word here is “just.” “Just a truck” implies 
mere adequacy. Functionality and nothing more. 
That’s the way trucks were. That’s not the 

way GMC trucks are. 


TOO CIVILIZED TO BE JUST A TRUCK. © 


Time was when trucks had to hide out in the 


and deliveries. You just couldn’t take them any- 
where. 


That’s not the case today. A GMC truck is bred for bet- 
ter things. It will still pridefully perform the work of 
our nation. but it will do so with a great sense of style. 


Light-duty GMC trucks come with the well-mannered 
niceties of a car. They offer air conditioning and stereo 
and plush seating and power this and power that. 









it’s more, there’s something about the lively 
nme at it” look of a truck that hints of an active and 
robably interesting lifestyle. 


0, today, you will see GMC trucks perched proudly in 
—~ the darndest places. Like the front of Restaurant 
GM | Chez Posh. And the driveway of the rather 
“=! impressive split-level at the end of your block. 


WHY GMC TRUCK IS SAYING... 


A TRUCK 





TS 
| NOTTS 
A 


alleys and byways of the country making pickups \ GMt. 













Trucks are the hottest-selling vehicles 
in the country today. And at GMC Truck, business 
never been better. GMC trucks appeal to tasteful 
buyers seeking quality and integrity. 


WHEN PEOPLE WANT WHAT YOU 


WORK ON, YOU WORK A LI 
1 
HARDER. 


There was a time not so long ago, 

when a job putting together trucks» 

probably pretty unexciting. That’s 
when trucks were just trucks. 





Today, as the vehicles of preference for s 

many interesting buyers, trucks border on 
glamorous. We can sense that feeling filtering from t 
showroom to the assembly line. 


From the design engineers to the people who asse 
to the final inspection teams, there’s an infectious n 
sense of pride and purpose. Everyone knows they’ 
doing something important: producing trucks that n 
and more people want today. 


SNEAK PREVIEW, COMING SOON. 


GMC Truck today is a beehive of activity. 
We bring you heavy-duty Generals and mediu 
duty Top Kicks and buses for schools. 

We offer Jimmys and Safari Vans and small 
space-age pickups. All crafted with such 
enthusiasm, we're saying they’re “not just 
trucks anymore.” 

In that same soaring spirit, we will soon laun« 
our most exciting vehicle concept of all. We went bat 


to our roots. To that classic of classics — the most 
trucklike of trucks — the American full-size pickup. 
We stared at that pickup and pondered and ruminat 
over it. As good as it was, we wondered if we could 
make it even better. Then we re-thought and re-did 
And it will be better. It will serve ranchers and farn 
and foremen as never before. 

Like our other vehicles, this new pickup will not jus 
four wheels surrounded by a spartan paint job. The 
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LET'S GET IT TOGETHER. . . BUCKLE UP 


Tra, as it will be known, will be born of today’s lead- & Pontiac dealers. Four fine names indeed. Not “just” 
“edge technology. It will be introduced with a great cars. Or... maybe their cars are sold by our fine GMC 

al of excitement because it will be a GMC Truck. As Truck dealers. Depends on how you look at it. However 
sh, it will be... “not just a pickup anymore.” you choose to, just look in the Yellow Pages under 


“Truck.” Or under ‘‘Automobile.’” We’re listed under 


ULL FIND US AT “NOT JUST A TRUCK” both. For increasingly obvious reasons. 
ZALERSHIPS EVERYWHERE. 


ice we're not just trucks, we feel most comfortable reat, : i 
;ociating with other vehicles that are not run-of-the- 3 “= S 
ll. So in addition to our GMC Truck dealers, our 


icks are sold by selected Buick, Cadillac, Oldsmobile IT’S NOT JUST A TRUCK ANYMORE. 
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DAVID STUBBS 


























MEET THE BIGGEST 
STARS IN HOLLYWOOD. 


When you visit L.A., be sure not to miss Cali- 
fornia’s star attraction—Universal Studios. 
No place else can you go behind the scenes 
to see how and where we film hit movies 
and TV shows like “Back to the Future” and 
“Amazing Stories’ Nowhere else can you cheer 
» on Conan® as he battles an 18-ft. fire-breathing 
dragon. Or see the A‘Ieam® swing into action. And 
starting in June, only one place brings you eyeball-to- 
eyeball with 30 feet of colossal fury that’s unleashed 
by our meanest, hairiest, terrifyingist star ever. 

King Kong “live! So spend a day at Universal 

Studios—where there’S  Qgg999999o9ooooooo 


| h that’ 
neh youll never Rea tar 


_ the same fun twice. 


an MCAcomeany 


‘\ 











\dmission price covers Tram Tour, all shows and attractions. Open dally Tours run c ontinuc usly. Hollywood Fwy. at Lankershim or Cahuenga 
For information call (818) 508-9600; groups 1 
Conan is a registered trademark of and licensed by Conan Properties Inc. A-Team is are tered trademark of Ste phe nj. Cannell Productions 
Universal Studios, King Ke ng g andthe King Kong design are trademarks 0 of Universal City Studios, Inc 
© Universal City Studios, Inc. All rights reserved 








High in the saddle, novice ; 
horseman gets pre-ride | 
instruction from wrangler 
while other riders look on 


Gear is usually trucked to the campsité 


For most overnights, you need to briny 


only a sleeping bag and warm clothing fo 
nighttime; a ground pad, water bottle, a 
flashlight are also useful. i 
The style varies from rustic to ritzy. 0 | 
one, hot dogs and beans are the evening) 
fare; on another, the cook sautés prawn 
in butter and garlic over the campfire. — 
Of course, prices vary, too—the total cos! 
of a two-day trip ranges from $45 to $32) 
per person. Some have negotiable rates” 
you wish to bring your own food. ib 


yt 


Five stables: Guerneville to San Jose 


The five stables offering overnight trip 
are listed alphabetically here and on pagi 
46. Weather permitting, all but one ru 
trips year-round. Groups range from 2 thi 
15 people. 
Armstrong Woods Pack Station, Jonathan ® 
and Laura Ayers, Box 970, Guerneville 
95446; (707) 887-2939. Cost: $160 to $200 i 
per person. 
This ride takes campers through Armstronjil 
Redwoods State Reserve and Austin Creek 
State Recreation Area. Terrain features |i 
narrow stream canyons and ridgetop views 
of the Santa Rosa Valley and the R)) 
Mendocino Highlands. Along the way, you! 
may spot pileated woodpeckers, wild pigs, — 
and other wildlife. 
After 4 hours on the trail, the guide throw) 
a red-checked tablecloth over a picnic tabli 
and cooks up a candlelight dinner that 
might consist of skewered prawns, 
barbecued chicken wings, and pasta salad. 
He may also entertain guests with stories ¢}. 
the area’s history, landscape, and wildlife. | I 
Here, pack horses carry supplies to camp. 
The pack station also provides dunnage | 
service. 
Grant Ranch Stables, Don Criswell and 
Karin Balbo, 105 Mount Hamilton Rd., } 
San Jose 95140; (408) 274-9258. Cost: $7} 
per person. 
On this 2- to 3-hour ride through 10,000- 
acre J.D. Grant County Park, riders along} 
trails once traveled by stagecoaches view jj 
spring-fed ponds and lakes, grazing cattle, 
and wild pigs. The guide tells tales about | 
the history of the land along the way. 
At the campsite, riders find an already set 
up camp, with pit toilet and makeshift 
shower, and a pond for bluegill and bass 
fishing (bring your rod if you like). Wine § 
waiting upon arrival; dinner of garlic-fried 
steak sandwiches, beans, and fresh fish, if 
caught, comes soon after. After dinner, yo #* 
can toast s’mores around the campfire an¢ @) 
listen to a wrangler read Western poetry. 
Nestled in sleeping bags, campers might 
hear a coyote’s lonesome call. 
Sky Ridge Ranch, Jodi and Paul Storaasli §) 
22400 Skyline Blvd., Box 9, La Honda 
94020; (415) 948-8398. Cost: $325 per re 
person. a 
On this elegant—and expensive—trip, Ny 
riders travel along roads and trails north ¢ 
Saratoga, through Santa Clara County pa} 
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(Continued on page +) 
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IVE THE GIFT THAT KEEPS ON 
GIVING ALLYEAR LONG 


(AND SAVE 50%. TOO!) 












HAT A GOOD IDEA! 
Sunset. Quick for you to order, 
y for you to give. ..yet your 
iends will thank you all 
ar long. 

Half price for you... 


















appreciate you for it. . .all year long. 
We'll send you special holiday 
gift cards to sign and send to 

your friends personally. | 


(Western addresses 
include the states of 


t they'll enjoy ea: 

elve generous oe er Oe, 

sues, full of eee 

spe Hawaii, 
Idaho, Mon- 

eful ideas 


tana, Nevada, 
New Mexico, 
Oregon, Washington 
and Wyoming. ) 


Order a subscrip- 
on this Christmas (your 





or a gift) at regular 
tes* to any address. Then *Regular rates to addresses in: 
u pay only $7 each for all your 13 Western states ...... $14 
er Western gifts. Yes, you SAVE _ U.S. outside West ........ $18 
ALF on each additional gift sent to a Othercountnes 2 Ge © $25.75 


Vestern address. 


Give your friends the best of Western 
jv.ing and save yourself time and Suwet 


10ney, too. Sunset. Your friends will The Magazine of Western Living, Menlo Park, California 94025 
; Clip and mail 

- Fill in the information below: 2. Summarize your order here: 

ee _] Enter my subscription plus gifts. 


lreet 


[_] Enter my Sunset gift only. | 
ity 


L] Enter my subscription only. 





Fi 
° a 2D61 Tenclose j= eS fon subscriptions. 

A I _—————E——EE 3. Make your check payable to Sunset Magazine. 

eer 

a ee 4. Mail your order and payment with this form to 

fate Zip Sunset, P.O. Box 2441, Boulder, CO 80322. 

lease use a separate sheet of paper to enter additional gift Take advantage of these Special Gift Rates through 
abscriptions. December 31, 1986. Sorry, we do not bill. 
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Astonishments, 
contradictions 
and miracles. 


Youre chasing a little white 
ball across the high pile carpet of a 
world class golf course. Next to a cactus 
forest. Youre floating in a swimming 
pool. At the foot of a snow-covered 
mountain. 

Welcome to the California desert. 
Youll never see as many things as 
clearly. 

You can see a cactus bloom across 
a canyon. You can see a jet trail, hanging 
like lace six miles above you. Everything 
in sight is etched, outlined. Everything 
is foreground. 

And youll never miss so much. Now 
you see it; now you dont. 

There's a lost gold mine around 
here. Somewhere. Over that hill, maybe. 
A cloudburst dropped a ton of 
water on the tennis court an hour ago, 

but now it’s bone dry. 

That mountainside of poppies 
wasn't there last week. 

Youre riding a bike through a 
erapefruit orchard. A hundred yards from 
a prehistoric oyster bed. 

Welcome to the desert, the land of 
a million moments. 


: 5 “ yy the roadrunner, In Hollywi 

"l a Want to guess what they give J 
~~ family he belongs to? ose 

¢ Right. The cuckoo In the dan 

family resorts, yi 

can have a 











































Everybody 
loves a show-off, 
especially a Mojave 
springtime 

field full of wild 


primroses. 








Presidents ¥ 
Other Resi 
Fisenhowe® 
Place, Gen 
Ford Drive 
The deserts Wayne Ros 
favorite eccentric, Autry Trai 
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@ Death Valley 
National 
Monument 


a ° ff * 


> 
Joshua Tree 


National Palm 
Monument - Springs 


“4 
Salton Sea 


@ I Centro ly 
If 7,435 


swimming pools 
were lined up side 
by side, youd be in 
Palm Springs 


Zz 
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Californias, here I come! 

Now there's a free pocket guide 
that takes a fresh look at California — 
divides it into a dozen different 
regions, each with its own special 



















| 
| 
| 
| 
surprises. ! 
Name | 
Address | 
| | 
: | 
of Needles. Sand dune Gin | | 
b By Dagg a to snow pack. ae a | | 
a Sahara to Call toll-free 1-800-TO-CALIF | 
dstone, agate. Prt Say Ext. 920A or write for yours today. — | 
Brock 2 _ Switzerland. Up California Office of Tourism, | 
ee 2 8,500 feet, down 40 P.O. Box 9278, Dept. T9-20A, | 
Newberry. F Van Nuys, CA 91409 | 


ae degrees, in 14 
ai ped minutes. Next time, 
take the tram. 


The Deserts: 
One of The Californias: 





© 1985 Calif. Dept. of Commerce | 


All rights reserved. 
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R. VALENTINE ATKIN 
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_ NOMATTER HOW 
FAR WE TAKE YOU, 
WE MAKE YOU 
FEEL AT HOME. 


We take the time and effort to make you feel com- 
fortable and relaxed on each Delta flight. 

Because we care. We're travel professionals. And we 
know it takes more than low fares and convenient schedules 
to keep you satisfied. 

So fly Delta. We have convenient flights to cities across 
the US., including Cincinnati, Dallas/Ft.Worth and Atlanta, 
with connections to over 100 cities in the US. and Europe. 

We'll take you to any of these. With warm, personal 
service that’s just like home. 





Romping free, horses on Armstrong Woe 
trip take to meadow for morning 
frolic before being saddled or packed 


And that makes all the difference in the world to you, and Midpeninsula Resioual 2 aaa 
’ istrict lands, and on private property. 1 
when you fe SO far away from home. trip offers broad vistas of the South Bay, 


the Santa Cruz Mountains, and on a clear 
day, the ocean. 


At the ranch, pampered guests enjoy the 
swimming pool, hot tub, tennis court, and 
half-hour massage. After a gourmet med 
such as sautéed prawns, and possibly a 
flamenco guitar serenade, guests retire to 
tents to find peppermint white-chocolate 
roses on their pillows. 


Despite the posh atmosphere, riding for 6 
hours on both days to cover 40 miles of w 
and-down trails can be uncomfortable for 
all but the most seasoned riders. One or t 
weekend trips are offered each month fro 
June through October. 


Skywood Stables, Veronica Underwood aj 
Dan Wroten, Rancho Canada Verde, 270 
Purisima Creek Road, Half Moon Bay 
94019; (415) 726-5188. Cost: $45 per 
person. 
The Chuck Wagon BBQ and Campout 
includes a steak and corn-on-the-cob din 
with all the fixings. The riding pace is slo 
perfect for beginners. 
After the 2-hour ride through the ranch’s 
private land, the guide can direct camper} | 
toward a cool stream for drinking, f 
surrounded by redwoods. Bunks are 
available at the campsite. On most rides, | 
bluegrass band plays by lantern light. 
Sunset Corral, Pat and Gail Martin, 290 
Vineyard Rd., Novato 94947; (415) 897- | 
8212. Cost: short ride $75, beach ride $1 
per person (slightly more for groups smal 
than three). 
Two rides are offered: a 2-hour round tri} 
through Marin County Open Space land}} 
near the ranch, and a 4- to 5-hour ride t @) 
Point Reyes National Seashore. For the 
short trip, pack lightly—you may need t ji 
7 tie your gear to your saddle. On the Poin 
] Reyes trip, riders stay at an equestrian ; 
campground with running water, a 7 
barbecue pit, and pit toilets. ai 
They’re casual here. Expect hot dogs, iu 
hamburgers, and beans for dinner, s’mor # 
Flight Attendant for dessert, doughnuts and coffee for H 


Nancy April Marchman breakfast. iat 
is a Delta professional. ! 
SUN) Bi 
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spen is one 
[breathtaking surprise 
er another. If it's not the 
limited ski experience 
four worldclass moun- 
Ns...it's the colorful 
storian houses...the 
zat dining... and the in- 
edible shopping. 
Now added to this peak 
perience is the Silver 
Jeen—the world’s 
2atest vertical rise, 
igle-stage gondola. 
1ot only takes you to 





the summit of Aspen 
Mountain in less than 
13 minutes, but gives 
skiers and non-skiers 
alike the quintessential 
Rocky Mountain 
experience! 

Take advantage of 
everything this premier 
ski resort has to offer. 
Like the brand new, high- 
speed quad lifts, new 
runs and improved base 
area for beginners at 


Snowmass. The exciting 
mix of ski runs on friendly 
Buttermilk. And the 
challenging runs on 
legendary Aspen 
Mountain. 

It all adds up to a skiing 
experience unparalleled 
anywhere in the world. 

There's magic at work 
here. 


Only in Aspen 
& Snowmass. 


a 





For more information 
or reservations call: 
In Aspen: (303) 
925-9000 Ext. 13 

In Snowmass: (303) 
923-2010 Ext. 53 

or Write to: 

Aspen & Snowmass 
P.O. Box 22—Dept. 103 
Aspen, CO 81612 


COMPANY 














ASPEN SKIING 





Shock is: being out-of-state, out-of-cash. . . 


and not having a First Interstate Gold Bancard. 


It’s rainy and cold. Water is oozing into 
your shoes. Every car that’s passed by has 
splashed you with water. You're soaked to the 
bone. And youre all alone in a strange city. 
But even worse, you have no cash. 

Well, that dismal scene never has to 
happen if you have a First Interstate Gold 
Bancard. Because First Interstate Bank has 
over 1,000 full-service banking offices from 
Alaska to Indiana. Oregon to New Mexico. 
So we know who you are in more business 
cities, more vacation cities, in more cities— 


period... than any other bank. 

That means you can cash your First 
Interstate personal check for up to $1,000 in 
17 states. And you can get cash instantly— 
across the country, and in Canada, through 
First Interstate's over 1,000 Day and Night 
Tellers® and CIRRUSa, the nation’s largest 
automated teller network with over 12,000 
teller machines. 

No other bank system can offer you that. 
Only First Interstate. So come to First 
Interstate. And you'll avoid being shocked. 


I First Interstate Bank 


48 


We're setting the pace. 


Member FDIC 
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GLENN CHRISTIANSEN 
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oy timekeeper and competitors parade 
nd pirouette at Calgary Olympic Centre 


Preview the 
Winter Olympics 
in Calgary 


ere’s your chance to hurtle from a ski 
OWer at more than 60 mph... or at least 
Xperience an approximation. In Canada, 
algary’s new Olympic Centre thrills and 
Ntertains while showing this Alberta city 
earing up to host the 1988 winter games. 
n Palliser Square, at Ninth Avenue and 
entre Street South, the center stands 
lose to other downtown attractions: the 
lenbow Museum, Calgary Tower, and 
ailway station. You begin by viewing a 
lick, 8-minute audio-visual presentation. 
ale models show the Olympic facilities, 
any already finished, and displays high- 
ight winter events—from the balletic (ice 
lancing) to the seemingly suicidal (luge). 
Une exhibit sends you down said ski jump. 
aturally, in a city whose Calgary 
ames made it to the Stanley Cup finals 
his year, there’s attention paid to hockey: 
1 simulation puts you at center ice while 
wo teams brawl for the puck around you. 
he Calgary Olympic Centre is open 10 
08 Tuesdays through Saturdays, noon to 
> Sundays. Admission is free. 


0 see the 1988 winter games. . 


ickets for the Winter Olympics, Febru- 
wry 13 through 28, go on sale September 
0. They can be purchased with Visa 
cards, Visa traveler’s checks, or cash. For 
rder information, write to Olympic Win- 
er Games Ticket Department, Box 1988, 
Station M, Calgary T2P4E7 or call (403) 
62-1988. By early 1987, information will 
e available at Visa member banks. O 
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Vintage Yosemite. 


a 


S avor Yosemite 
at our Vintners’ 
Holidays, Nov. 16- 
20, Nov. 30-Dec. 4, 
and Dec. 7-11. Sur- 
rounded by Yosemite’s 
natural beauty, you'll attend 
special seminars on wine- 
making and tasting. 
Attending will be vintners 
from prestigious California 
wineries, including Robert 
Mondavi of the Rob 
Winery, Jack Cakebread of 


Cakebread Cellars, Myron Night- 


ingale of Beringer Vineyards, 


Yosemite Park and Curry Co,, am MCA Company 
is authorized by the National Park Service. 
Department of the Interior, to serve 

the ee in the Park 

© 1986 Yosemite Park and Curry Co 


~“ 





ert Mondavi 


Phil Woodward of 


John Wright of 
Domaine Chandon, 
“and Joseph Heitz of 

Heitz Wine Cellars. 

You'll also have the chance to 
‘ wine and dine with your favor- 
ite winemakers at our special 
Vintners’ dinners. 

Enjoy vintage Yosemite. For 
reservations or more informa- 
tion, call the Vintners’ Hotline: 
(209) 252-2828. 


YOSEMITE 


VINTNERS’ HOLIDAYS 





- ™ 


Chalone Vineyards, 








Where is the world’ - 
last great shopping paradise? 


An amazing variety of high quality goods can be found in Seoul at bargain 
prices. Best buys include Celadon ceramics, wooden chests, lacquerware, 
jewellery, brassware, leatherware and clothing. And what makes shopping 
here even more exciting is the fact that, as yet, few people have discovered 


it for themselves. 


— 


Some place 


different for your holiday. { pS cs 


rc 





Please send mea free brochure on Korea. 





| Name 








| Address 





| Send to: 
As Korea National Tourism Corporation, 


510 West Sixth St., Suite 323, Los Angeles, 
Calif, 90014-1395, U.S.A 


Tel: (213) 623-1226/7 


THE BEST KEPT SECRET IN ASIA 
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“THE REARVIE 
BEING CHASED BY 
P LEATED SKIRT: ] pulled the | : 


4-by into her driveway, turned the lights down low and let the Wrangle 
Radials purr to a stop. The only thing between Cindy’s lips and mine | 
were her good looks, when I heard a safety kick back like the last nail in th 
coffin. Suddenly my eyes were crawling up the barrel of a .357 Magnum | 
attached to a 200-pound drill sergeant wearing a hair net. | 
‘Td like you to meet my mother, said my honey-voiced, sweet-eyed Cine 
The only 4 were my foot and thé 
accelerator that | 


sent my Wrangle 


strangers that met 












vigor 





(OLD ME THAT I WAS 
[AIL GUNNER IN A 


nto a spin and gravel into orbit. We were heading west doing fifty when my 
rview picked up a speeding four-wheeler with a bazooka 

n the roll bar. The shell hit the white line about twenty 

r ahead turning Hudson Street into a smouldering 

lack hole with a welcome mat that said, ‘Goodbye. 

My Wranglers didn’t stop to take pictures and 


either did her mothers. They chewed the crater’s edge 


d spit us out like bad coffee. 













There I was, just starting to pull ahead when I heard 
thud that was second cousin to a baseball bat hitting a 
ome run with a cantaloupe. Cindys mother landed on 





the hood feet first. She was taking aim when we were 
blinded by the gleam of the bowie knife she held clamped between 
her teeth. Cindy screamed, I hit the brakes and my 
Wranglers bit the church parking lot with a foul-mouthed 
roar that sent the preacher halfway to heaven. 
Now some skeptics will tell you my sweet little 

mother-in-law wouldn’t know a bazooka if it asked her to dance, and 

the only crater on Hudson Street is a pothole that 

thinks it’s a pinhead. But, if you buy that one, you 

might want to buy some Wranglers before your date with 
Cindy’ little sister. 9 


GOODSYEAR 


You either have Goodyear Wranglers. Or you need them. 
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Colorado nature center 
where the plains, 
desert, and river meet 


Where the Arkansas River winds out of 
the Collegiate Peaks and down onto Colo- 
rado’s flatlands, high desert, prairie, and 
riparian ecosystems briefly converge. A 
system of hiking and biking trails lets you 
explore and enjoy this unusual terrain, 
with stops at visitor and wildlife centers 
along the way. 

The 60-acre Greenway and Nature Cen- 
ter of Pueblo, about a 2-hour drive south 
of Denver, nestles between Rock Can- 
yon’s steep limestone walls. On the bluff- 


Inside tepee at Plains Encampment, 
visitor lounges against willow backrest 
as she iries out a clay peace pipe 

















tops above, Sonoran Desert plants and 
animals struggle for existence. In the can- 
yon bottom, the placid Arkansas River 
flows past lush stands of cottonwoods, 
willows, and Russian olive trees. And at 
the mouth of the canyon, prairie grasses 
begin to take hold. 


A wide paved pathway takes hikers and 
cyclists along the river from the nature 
center 8 miles east to Pueblo or 32 miles 
west to the edge of neighboring Pueblo 
State Recreation Area. Here, you'll find a 
7-acre swimming pond with beach and 
bathhouse. Or continue on the path; it 
branches left along the south edge of 
Pueblo Lake and right along the busier 
north shore. You can rent a one-speed 
bike at the nature center: $1.50 for the 
first hour, 75 cents each subsequent hour. 


October daytime weather here is pleasant 
(in the 60s to 70s), yet the nights carry 
enough of a snap to paint the cottonwoods 
with a splash of autumn yellow. 

The nature center (open, free, 9 to 5 
daily) is made up of a visitor center with 
picnic facilities, displays on local wildlife, 
and a raptor area where you'll see re- 
covering bald and golden eagles, burrow- 
ing owls, prairie falcons, and other mag- 
nificent birds. Wander through on your 


Beak open, eyes alert, 
ailing golden eagle 
shows off for its 
“doctor”; convalescent 
program gives you 

a close-up look at 
raptors on the mend 


Greenway trail heads ali 
winding Arkansas Ri 
lush with riparian grow 
clunker bikes can 
rented at the cer 






own or ask for a guided tour. 


A few steps away is the Plains Ind 
Encampment, with four tepees, each I¢ 
20 feet tall. Inside, artifacts and rep 
furnishings show how the inhabita 
lived. You can reserve a tepee for a car 
out ($10 to $15 for up to a dozen). 


Neighboring 15,755-acre Pueblo St) 
Recreation Area is the most-visited 1 
in Colorado’s state park system. Its 
mile-long lake is renowned for good fi 
ing and for warm swimming wat 
Weather here is so mild that the sea’ 
extends through November. 


Into late October, there’s good trout 1 
bass fishing; catfish, walleye, bluegill, (i 
perch run year-round (Colorado lice| 
required). You can rent a boat and | 
bait at a marina on the north side, ope 
to dusk, weekends only, Labor I 
through November |. At the swim pi 
below the dam, children and handicap # 
visitors can fish for stocked trout. 


From I-25 in Denver, take exit 101 ¥ 
onto U.S. Highway 50. Signs direct yo! 
the reservoir. To reach the Greenway | 
Nature Center from Highway 50, @ 
west 4 miles, turn left on Pueblo Bol 
vard and go 3% miles, then turn right 
lS Streen. 
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FLY TOTHE MOST EXCITING CITY ON EARTH. 
ON HONG KONGS LEGENDARY AIRLINE. 





= There’s absolutely no 
ce on earth like Hong Kong. Bustling. 
sterious. Exotic. Spectacular. That’s 
> Hong Kong that captivates thousands 
Visitors every year. With food, shops, 
hts and sounds that are truly unique. 
Cathay Pacific, Hong Kong’s 
sendary airline for over 40 years, will 
you there in complete comfort, with a 
indard in personal service that is.truly 
tstanding. Cathay Pacific is 2 
icated tomaking sure you'll .2 
‘ive in better shape. 
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It sounds fascinating! 

I would like to have more information 
on Hong Kong and Cathay Pacific 
Airways. 





Name 





Address 





Zip 
Mail to: Hong Kong Tourist Association 
P.O. Box 476, San Francisco, California 94101 


Arrive in better shape 
CATHAY PACIFIC 





The Swire Group 2Su10 
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What’s new on Napa’s 
Main Street? Rediscovering 


the 1800s 


Skirted by the two highways leading into 


the Napa Valley, the town of Napa is 
often passed by unnoticed. A century ago 
it was a bustling port city, when the Napa 
River served as a main transportation 
route to the valley. After a prolonged lull 
in business and industry over the past 
several decades, Napa is now on the verge 


of a renaissance ——pat 
Main Street. 

Bordering the river, Main Street was once 
the center of Napa’s downtown, but as the 
river became less important to transporta- 
tion, commercial development moved 
westward. Now, with tourism the number 
two moneymaker in the valley (second 


ticularly evident on 


only to winemaking), Napa is hard at 
work prettying this historic district to 
54 


weet 


PETER CHRISTIANSEN 
Elaborate cornice tops Semorile Building's 1888 Italianate facade; 
it’s one of six stops on our tour 


i 


and 





Icoonts St. 


Local news and Ah: 


hot cappuccino 
greet patrons 
at Napa Valley 
Coffee Roasting 
Company 


please both residents and wine-country 
visitors. Waterfront redevelopment plans 
on the drawing board call for a public 
marina, a riverside boardwalk, and a 
Ghirardelli Square-like shopping com- 
plex centered in one of Napa’s oldest 
buildings. 

A walk down Main will give you glimpses 
of a bygone era and a look at things to 
come. In the eight-block stretch from Sec- 
ond Street to Yount Street, you can ad- 
mire the architecture while you sip gour- 
met coffee, fly a kite, or tour one of the 
oldest wineries in the valley. Our tour— 
about a 2-hour stroll—takes in six stops 
worth particular attention. Most of these 
buildings are of the same era and have 
similar characteristics, but look closely 


COO) 1 


To Lincoln Ave. 
State 29/121 
Yount St. 


Vallejo St. 
Napa Sh 

Caymus St. 
Clinton St. 


; Pear! St. 


Walking tour covers eight- 
block stretch; numbered stops 
are keyed to listings in text 
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Architecture from the 1800s 
dominates the streetscape where 
Main crosses old stone bridge 


particularly at columns, pediments, ¢j 
roof-line details—to see the varied int 
pretation of classical elements. 
Oberon Bar (1 on our map). Napa Counij 
isn’t famous for its art deco architecture, | 
but here you'll see two examples of it fac 
each other. A wooden saloon in the 1880 
the Oberon Bar was rebuilt with its presé 
glazed-tile facade after a devastating fire 
the early 1930s. It now houses the Main 
Street Bar and Grill, open daily for lunel 
and dinner from 11:30 to about 10, with 
Sunday brunch from 10 to 2:30. Across | 
street is Fagiani’s Liquor Store, a two-st( 
structure with a streamlined terra cotta 
facade on the first floor in contrast with’ 
original rough stone fagade on the secont 
level (once a fraternal meeting hall). 


Winship-Smernes Building (2). Look ab 
(Continued on page | 
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, om to sak with Princess Tours in 11981 But frst, befor the: sun sets sti - 2e2 : 


= send for Four ie “Cheechako’ button shown above It means “newoomer”™ 


aa Voynge of the Glaciers. ee one of the east inane the world - Ss : 2 
sever known, on the. Tail of the Gold Rush, And see all the spectacular sights on the | 







wise se of the Inside Passage Only 5 Princess offers all this, plus the Seeded = 
en ny ofthe work eos! Lowe Boats f= - ; \ ‘With prices as low as $899.00! And se | 
=A\ earned your “Sourdough” button. ee 

% . will be part ofthe Great Land. a : 
P 0 efor thes sun sets aha send for} your “Cheechako” button. And well snd 


im information on nn thel bes we to see the land of the Midnight Sun. 
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matches never-miss fire.’ 


See ~ PRINCESS TOURS (S= 
a a Sa We've taken over 100,000 people to Alaska. One ata time. 
frenaes AP&O 2 Compare Ships of British Registry 
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Brazil. What life 


In Brazil, you'll discover a world of unequalled natural beauty 
and a people of remarkable generosity and spirit. You'll dis- 
cover a world where life is what it was intended to be. 


AN UNFORGETTABLE VACATION AT A PRICE 
YOU WON'T BELIEVE 

A one-week stay in Brazil can cost as little as $771 to 
$959* from Miami, including airfare, hotel, breakfast, trans- 
fers, and sightseeing. That's just about as inexpensive as a 
vacation can get. 

And planning a vacation in Brazil is as easy as it gets. Be- 
tween PAN AM and VARIG, you can choose from 36 flights 
each week from New York, Los Angeles, or Miami. And the 


A BRAZILIAN 


TOURISM BOARD 
SS EMBRATUR 





American Express® Card is the ideal way to pay for both )} 
travel arrangements and virtually all your purchases whil 
Brazil. In fact, because the Card gives you greater spenc 
flexibility, it’s the perfect travel companion. Don't leave t 
without it® 
Once you're in Brazil, you won't believe how far the dolle 
goes. Nor what terrific things it buys. Like gemstones mine: 
crafted in the country. Leather goods. And “Churrasco,’ a di 
cious traditional Brazilian barbeque, for less than you'd ex 
A CITY OF ENDLESS EXCITEMENT 
In Rio, spend long days on renowned beaches like 
|panema and Copacabana. Enjoy magical evenings expl i 


“Higher during December and Carnival; departure taxes not I) 


€3 Pan Am. 


= SS Sa” tL een 





intended to be. 


city’s legendary night life. It is not unusual to begin dinner 
Op:m., and visit the local nightclubs and sidewalk cafes 
nours afterwards. Then on to home at dawn, passing jog- 
; who are just starting their day. For in Rio one lives each 
according to one's wishes. 

Rio’s setting is perhaps the world’s most beautiful. The 
is nestled among majestic mountains whose irregular 
pes seem to change from each new vantage point. A day 
nt walking along the many beaches or through the sur- 
nding hills is a day memorably spent. 

A COUNTRY OF ENDLESS ADVENTURE 

Discover the spectacular diversity of Brazil. Bahia: a city 


KVWVARIG 


Grauiltan rhb. 





of graceful beauty, filled with culture and history. Recife: an 
oceanside tropical paradise. And the Amazon: the world’s 
largest jungle, where a guided trip will take you to another 
world — more fantastic than any you could envision. 
A PEOPLE OF ENDLESS GENEROSITY 

Come visit Brazil. It is a land of magic. A country unlike 
any other in the world. One where people understand what is 
best in life. And where they share this treasure every day with 
the people they meet. 

For more details on a vacation to Brazil, call your travel 
agent. Or call Embratur, the Brazilian Tourism Board, at 
1-800-833-3111 for free brochures and information. 
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the awnings to the carved wooden cornice. 
A jutting bay window overlooks the busy 
street corner. Commissioned in 1888 by a 
doctor for his practice and street-level 
stores, the building now contains offices and 
specialty stores, including a kite shop and 
the Napa Valley Coffee Roasting Company. 
This cafe roasts its own beans, and the 
aroma wafting outside is irresistible, as are 
the home-baked pastries and coffee drinks 
waiting inside. Hours are 7:30 to 6 Monday 
through Thursday, to 10 Fridays and 
Saturdays, 9 to 5 Sundays. 

Semorile Building (3). Built for an Italian 
grocer in 1888 and now housing offices, this 
elegant building is distinguished by the 
unusual combination of brick, stone, and 
wrought iron on its fagade. Not many 
owners could afford brick—stone was 
cheaper—and this is one of the few brick 
commercial buildings remaining in Napa. 
Napa Opera House (4). Like most 
performance halls built in the late 1800s, 
this building had shops on street level and 
the auditorium above. Long classical 
columns and deeply set triple-arched 
windows distinguish the upper facade. The 
Napa Valley Opera House Corporation has 
purchased the building and expects to 
complete restoration in the next two to 
three years. It’s not open for visitors or 
performances yet, but you can see it on the 
Napa Landmarks tour described at right. 


Pfeiffer Building (5). Built in 1875 as a 
brewery, this blocky two-story sandstone 
structure later became Napa’s Stone Saloon 
(old-timers say it was actually a brothel) 
and then a Chinese laundry. It’s now 


PETER CHRISTIANSE 


Zigzag moderne tilework adds a 1930s touch to the Oberon Bar; around the 
corner, look for similar motif in Corinthian pilaster on Semorile Building 


Andrews Meat Co. & Delicatessen, with an 
upstairs restaurant and a balcony for 

al fresco deli-dining. Hours are 8 to 6 
Mondays through Fridays, to 5:30 
Saturdays. 


Joseph Mathews Winery (6). Joseph 
Mathews made his first wine here in 1878; 
three buildings remain from that era. The 
imposing sandstone winery, which changed 
hands several times after prohibition, is now 
open for tours from 10 to 6 daily, with 
tasting from 10 to 10. The brick sherry- 
making building houses the new Sherry 
Oven Restaurant and Seafood Bar, serving 
lunch daily from 10 to 3, dinner from 5 to 
11; call (707) 226-3777 for reservations. 
The third building, a Queen Anne Victorian, 


lao Elaborate Pool 


An aqueous arena with a Greek 
water temple, two poolside 
bars, a white sand beach, 
and an exciting water slide 
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Steep yourself in Indian culture. Toi 





was recently restored as the Hennessey 


House Bed and Breakfast, with rooms fron: 


$95 to $115; call 226-3774. 

For guided walking tours of the Mai 
Street area, call Napa County Lane 
marks Inc. at (707) 255-1836. With 
week’s notice, 
your specifications for $5 per person. Yo 
can also stop by the chamber of commer 
at 1900 Jefferson Street for a packet « 
pamphlets on self-guided walking tours 4 
the residential district ($1) and an illu 
trated map of Main Street historic: 
buildings. Chamber hours are 8:30 to 
weekdays, 11 to 3 weekends. 















The Pleasures ye tg te 


the Grand Canyon. Visit Sedona. | 
Go rafting on the Colorado Rit 
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602.483 3388 
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it can arrange a tour 1} 





-Tive years ago 
see North America 
on the map. 


July 12, 1921. seen some significant changes. miles of beaches. 
A warm summer morning In 1984, over 9 million people The rumble of those old 
in Lincoln, Nebraska. and thousands of tons of piston-powered biplanes has 


Two Standard biplanes lift cargo flew aboard @ _ been replaced by the roar 









off en route to Mexico City. Mexicana’s modern i of modern turbofan jet 
; 7 : incoln, : 
And into the history books. _ jet fleet. In fact, Nebraska engines. Yet each day 
This was the maiden flight Mexicana Mexicana transports 


the largest fleet American travelers back 
of Boeing 727's 3000 years. To witness the 
anywhere outside of birthplace of civilization in 
lines will celebrate its 65th the United States. North America. 
birthday. In more than a Every week we fly over 
half century of continu- = Mexico +200 nonstops from the 
Ous service, Mexicanahas City US. alone. To 30 desti- 
nations in Mexico, 
including over 6,000 


of North America’s first inter- operates 
national airline. Mexicana. 
This year, Mexicana Air- 
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We've got more experience going for you. 
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Only Paris has more 


Rodin sculptures than Stanford. = 


The university's new garden displays 20 


Larger-than-life bronze figures appear to 
walk, talk, weep, and recline atop con- 
crete pedestals in a new l-acre garden at 
Stanford University. The B. Gerald Can- 
tor Sculpture Garden presents 20 of Au- 
guste Rodin’s sculptures in a formal out- 
door setting similar to ones where these 
figures stood during the artist’s lifetime. 


Including some 130 pieces housed in 
Stanford’s adjoining art museum, the uni- 
versity now has the world’s second-largest 
collection of Rodin sculpture, and one of 
the largest outdoor displays of this artist’s 
work. Only the Musée Rodin in Paris has 
a more extensive or distinguished assem- 
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Awakén your’senses. Where rhythmic Pacific waves 
wash away your every care. While golden sundrenched 
beaches warm your heart, caress your soul. Aaah...Ixtapa. 
Sophisticated oceanfront hotels. World-class golf. 


blage of his public art. 

The garden is open to the public, free, 24 
hours daily. Drop by for a leisurely stroll 
before a football game, or visit when twi- 
light enhances the play of highlights and 
shadows. 

Rodin’s work is best known for bridging 
the gap between traditional and modern- 
ist philosophies of public art. Before Ro- 
din, public sculpture was intended to ele- 
vate, delight, and educate viewers. His 
notion was that public sculpture should 
express the artist’s personal values and 
celebrate life as well as art. 

Crowning the garden at the north end, the 
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Despairing burgher, one of six created 


in 1884 for French city of Calais, 


elicits campus visitor's close inspection 


Gates of Hell is Rodin’s greatest publ 
work. The French government commi} 
sioned the piece in 1880 to front a pri 
posed museum of decorative arts (nev 
built). Although completed in plaster t) 
1900, the portal was never cast in bron# 
before Rodin’s death in 1917. It has sing 
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And of course, nearby Zihyatanejo—a romantic vill 
on-the-sea, filled with old-world charm, warm smilé 
and breezy cafés. Comeand awaken your senses. &. 
Aaah...Ixtapa. Your travel agent will show you the\ 
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Writhing figures on Rodin’s Gates of Hell, 
completed in 1900, reflect artist’s own view of 
hell. The 21-foot-tall masterpiece crowns 


| b. eee Stanford's new Rodin sculpture garden (left) 


DAVID STUBBS 


LX TAPAY 
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Pama 


aU ene ka MM eC MO eR 
Open your eyes to winter, in 
Eugene/Springfield, Oregon. 


The snow-laden Cascade Moun- 
tains glisten in sunlight, See 
GL MeN) daa Lede 


The Pacific Ocean performs on 
- the Oregon Coast. Take a good 
look... .at liquid. thunder. 
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CONVENTION 8 VISITORS BUREAU. INC. 
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Sandstone arches frame bearded burgher 
Calais in History Corner of outer quad 


been cast five times; the fifth castif 
stands in the Stanford garden, flanked 
Adam and Eve, as the sculptor intendef 


Four individual burghers from the Mo 
ment to the Burghers of Calais have sto 
in and near the Stanford quad (4 m 
south of the sculpture garden) for t 
years; a fifth is in the garden. Rodin ¢ 
ated the monument to honor those 141 
century heroes of Calais who offered to: 
executed by the English king in exchani 
for ending their city’s long siege. Roc! 
portrayed them saying their farewells a ® 
preparing for death. f 


Other pieces currently on display portr 
such cultural giants as painters Clau 
Lorrain and Bastien Lepage, monume 
rarely seen outside France. Nearby, 1) 
Spirit of Eternal Repose is mounted 01 | 
10-foot column, as Rodin intended. | 


The garden is connected by a new 
trance to the B. Gerald Cantor Sculpti 
Gallery in the museum of art. Doce} 
lead free tours of the garden and galk 
at 2 pM. Wednesdays and Saturdays. 1) 
gallery, a two-story rotunda, is Of 
(free) from 10 to 5 Tuesdays throu! 
Fridays, 1 to 5 weekends. Brochures | 
plaining bronze casting and Raa 
sculpting methods are also available 
side the rotunda (10 cents). 
From U.S. Highway 101, turn west at [7 
University Avenue exit and contil} 
through downtown Palo Alto to the caf 
pus (University becomes Palm Drive). 
Museum Way, turn right. The gardet § 
on the museum’s south side. 
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Victoria is waiting for you. In per person, accommodations are available at 


double 


omantic English gardens. Quaint — occupancy | modest prices. There are more pack- 


ntique shops. Winding country lanes. 
| With Canadian Pacific's affordable 
packages, you can savour the beauty of 
Victoria, Canada for 3 glorious nights and 
jays. Our packages include return airfare 
P Vancouver, all bus transfers, a scenic 
ruise on the B.C. Ferries and 3 nights at 
ne regal Empress Hotel. 

Of course, if you'd prefer to see 
ictoria from a different angle, other 


-anadian Pacific =< 
Air Lines 
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ages for Victoria, as well as Vancouver; 
just see our ads in this magazine's Travel 
Directory. The beauty of it all? Your U.S. 
dollar is worth 35% more here. 

So ask your Travel Agent to access 
SODA GGHOCEP or SABRE Y/SYS/QCP/ 
CALIFORNIA, orcall Canadian Pacific Air 
Lines at 1-800-426-7000 and ask for 
our “Fly & Sea” brochure. From the official 


airline of Expo 86. 
Canada 


The World Next Door 
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Crystallizing bed is salt-rimmed but not 
ready for harvest; tour group looks past it 
to watch harvester cars pulled out by diesel 
engine. At right, 1919 photograph shows 
how early cars were hand-unloaded 


2 weeks of Bay 
tours let you see 
salt harvesting 


The water’s a farm at San Francisco Bay’s 
south end. Here the Leslie Salt Company 
uses 40,000 acres of bay-edge ponds, in- 
cluding a large stretch from Redwood 
City to Newark, to harvest salt from sea 
water. This month, as part of Leslie’s 
celebration of its 50th anniversary, you’re 
invited to watch the harvest process (for 
insurance reasons, public tours have not 
been offered for more than five years). 


A 


salt crop takes about five years to ma- 


ture. Salt water is pumped into a series of 


shallow evaporation ponds to the north- 


west; from there, it is gradually moved 
southeast toward the processing plant, in 
Newarl 

The final ponds are smaller and shal- 
lower, with water that’s increasingly sa- 
line. The water ends in saturated crystal- 
lizing areas, where the salt precipitates 
out. Different forms of from algae 


to brine shrimp—flourish at different 
stages, intensifying the ponds’ strange 
hues of brown to pink and henna 

A salt farmer hopes for a warm, dry sum- 
mer with lots of wind—perfect conditions 
to speed evaporation and increase yield. 
Harvesting begins in late September and 
can last 32 months. In this season, salt is 
piled into open train cars, then washed, 
stacked, refined, and packaged 

Tours, exhibits. You can see the harvest 
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on free 30-minute tours this month. 
They’re offered between 9 and 2 on Satur- 
days, October 18 and November 1, and 
by appointment—between 8 and noon on 
Tuesdays and Thursdays, October 21, 23, 
28, 30, and November 4. Call (415) 797- 
1820 for reservations. 

You can also see a display of equipment 
used in the early days (salt has been ex- 
tracted from the Bay since 1854), enter a 
tent with historic exhibits and photo- 
graphs, and view a videotape showing how 
salt is processed. 

To get there from the Peninsula, take the 
Dumbarton Bridge (State 84) east to 
Newark; turn right on Thornton Avenue, 
then turn right on Willow Street to Cen- 
tral Avenue. Leslie Salt is at 7220 Central 
Avenue. From the Nimitz Freeway (for- 
merly State 17, now I-880) in the East 
Bay, take the Thornton Avenue exit west, 
then turn left on Cherry Street and right 
on Central. 

Bird-watching. There’s quite a bit of bird 
life around some of the ponds—much of 
Leslie Salt property is in the 22,000-acre 
San Francisco Bay National Wildlife 
Refuge. You can hike the levees and bird- 
watch from trails starting at the refuge’s 
visitor center, just off Thornton Avenue, 
at the east end of the Dumbarton Bridge; 
it’s open 10 to 5 daily, free. oO 
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MIAMI BEACH/BAL HARBOUR, FL | 
SHERATON BAL HARBOUR 


ORLANDO/DISNEY WORLD, FL 
SHERATON WORLD 


PALM COAST, FL 
SHERATON PALM COAST 
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PALM SPRINGS, CA 
SHERATON PLAZA 
PALM SPRINGS RESORT 
AND RACQUET CLUB 


TUCSON, AZ 
SHERATON TUCSON 
EL CONQUISTADOR 
GOLF AND TENNIS RESORT 





IN HAWAII: 


HAWAII 
SHERATON ROYAL 
WAIKOLOA HOTEL 
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MEXICO CITY 
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IN SOUTH AMERICA: 
CARACAS/LA GUAIRA, VENEZUE 
MACUTO SHERATON HOTEL 


RIO DE JANEIRO, BRAZIL 
RIO SHERATON HOTEL 
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You'll find other Sheraton resorts at your 
favorite vacation destinations around 
the world 
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| SHERATON TUCSON EL CONQUISTADOR GOLF & TENNIS RESORT, AZ / LUXURY LOCATION IN BEAUTIFUL 
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Sheraton resorts are luxurious playgrounds 
located in some of the world’s most exciting 
places. You'll find championship golfing and 

night-lighted tennis in California and 
Georgia. Majestic mountain views and 
horseback riding in Arizona. Swimming in 
surf Or pool in Florida. Sailing and snorkeling 
in Mexico. Scuba diving and glass- 

bottom boat rides in Jamaica. Tropical 
colors and fashionable shops in Rio. And 

13 exotic hotels in Hawaii. Each Sheraton 
resort is as individual as its location. But what 
you'll find everywhere is fine dining and enter- 
tainment. And the kind of friendly service 
that will make your vacation an experience 
you'll never forget. In fact, once you see how 
we're building the new Sheraton around you, 
you may not want to leave 


SHERATON 
L: ~ L ‘ U °B JOIN SHERATON 
! me CLUB INTERNATIONAL” 
INTERNATIONAL The world’s most rewarding guest 
recognition and award program 

C. U. MOORE Call 800-247- CLUB 

€61234 5b Sheraton Club International™ is a registered service 

mark of The Sheraton Corporation 
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800-325-3535 


Or call your Travel Agent. 
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Cruise Russia and the Scandinavian 


Capitals or the Norwegian Fjords. 
And save*1000. — 





Russia and the Scandinavian Capitals: Norwegian Fjords: 12 days, round- Mediterranean: The Pacific Princess 


12 days, roundtnp from Tilbury, England _ tp from Tilbury, England to Oslo, offers a variety of 12-night itineraries 
to Copenhagen, Leningrad, Helsinki, Bergen, Flaam, Gudvangen, Getranger, highlighting the best ports on the 
Stockholm and Gothenburg. Late May, Trondheim, Hollandsfjord and Narvik. Eastern and Western Mediterranean, 
June and July. June and July. August through October. 


Stand on the deck of the Pacific Princess as she 
wends her way through the 24,000 islands of the 
Stockholm archipelago. Past the Little Mermaid and 
into wonderful Copenhagen. To Leningrad where 
you'll visit magnificent onion-domed palaces and the 
treasures of Peter and Catherine the Great. 

All on our magical 12-night cruises to Russia and 
the Scandinavian Capitals, sailing next summer. 

Or take our 12-night cruise to the majestic Nor- 
wegian Fjords. Sail cobalt blue waters into the land of 
the midnight sun. Visit charming little villages nestled 
beneath sheer cliffs and towering waterfalls. And cities 
whose histories date back to medieval times. Like Oslo, 
Bergen and Trondheim. 

Whichever cruise you decide to take, you'll see 
Europe from the comfort of the elegant Pacific Princess. 
You'll enjoy award-winning cuisine, spectacular enter- 

tainment and the friendliest staff at sea. 

“njoy our Early Booking Discount of $1,000 per 
'e. Just make sure your booking is under deposit 
mer 31. And save even more with our fab- 

program. 
iL L-800-421-0522, ext. 66, or your travel agent 
for our brochure. For reservations, call your travel agent. 


(= 
Princess Cruises Europe 


Part of the Growing World of P&O. 
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B.C. salutes 
spawning sockeye 


Teeming, bright red sockeye salmon co 
gregate to spawn this month in the Adam 
River of south-central British Columbi 
A migration of this magnitude occur 
only every four years, and local officia 
say it’s North America’s biggest socke 

run. From October 7 through Novemb 
2, a riverside “Salute to the Sockey 

gives visitors traveling between Vanco 
ver and the Canadian Rockies a chance 

see and learn about the fish; peak migré 
tion comes around midmonth. 


During the salute, park wardens and bio 
ogists are on hand 10 to 5 daily to answ 
questions. Displays explain the socke 
life cycle, and include aquariums of fr 
smolt, and adults. Films, printed materia 
and refreshments are also available. T 
Federal Department of Fisheries ar 
Oceans, the B.C. Ministry of Lands ar 
Parks, and the Fisheries Council of B.@ 
all sponsor the celebration. 


A journey to begin, and end, life 
Battling the river flows, millions of soc) 
eye swim upstream from the Pacif 
Ocean through the Fraser and Thomps¢ 
rivers, arriving exhausted and battered 
the Adams River. In the shallow, slo 
water, the fish pair off to spawn. 


Each female prepares a nest, or “reddi 
using her tail to scoop out a depression 

the gravel, then lays her eggs. The m 

fertilizes the eggs, and using fins and tai 
both fish cover the eggs with gravel | 
protect them. Within days, the adults di 
creating a feast for bears and raccoons 


For a good view of this spectacle, walk o 
onto the raised wooden platform at t 
site or wander along the riverbank | 
improved trails through autumn-hued é 
pen trees. From the water’s edge, you ¢: 
see the sharply hooked noses and jaws ° 
the spawning males. 


To reach the spawning site 
From Vancouver, take the Trans-Cana 
Highway east 90 miles to Hope. The: 
pick up the new Coquihalla Highway 
Provincial 5—a toll road ($8 each way! 
cars and small trucks, trailers includes 
Follow it 72 miles northeast to Merri 
Then take old Provincial Highway 5 noi 
58 miles to Kamloops, and drive east 
miles on the Trans-Canada to Squil 
junction. Turn north and follow signs 
miles to the spawning grounds on t 
north side of the Adams River. Parking 
available. 

For details on lodging, usually plentiful 
October, write to Tourism British Colu 
bia, 100 Bush St., Suite 400, San Franc 
co 94104, or call (415) 981-4780. 


SUNS 


Once youve seen this Italy, 


Barriga ec ere its h he A view of the water in Venice. 





BO Teese Cee ew Ie GC of the water in Positano. 


you can begin this one. 


When we say there is more to Italy, we are not No where else in the world is there so much to see. 
just indulging in our Italian flair for drama. We are stating a (They say there are two works of art for every person living 
simple truth. in Italy.) 

! First of all, of course, there is Rome. And Florence. So much to hear. (A gondolier’s song on the Grand 
jAnd Venice. Can you think of another country where Canal. A Verdi opera at the ancient arena in Verona.) 

three great cities come so quickly to mind? So much to feel. (It was a poet from another 

But wait, there’s more. The ancient ruins of Sicily. country who said, “In Italy, simply letting yourself live is 


The towering peaks of our Alps with their beautiful”) 

matchless ski-runs. The Amalfi coast, with its tiny [r-™ And just when you think you’ve seen, 
Willages that seem to tumble into the sea. The heard, and felt it all, Italy astounds you with more. 
ill towns of Umbria, each just big enough to Surely you’ve heard people say, 

jnold one Renaissance masterpiece and one - rN / “You havent lived till you’ve visited Italy.” 
equally treasured ristorante. . And, just as surely, now is the time. 


There's more to it. 


Call your travel agent. And for your enticing free taste of Italy, call toll-free 1-800-331-1100. Operator 780. 
FAIAT, The Italian Hotelier’s Association. ENIT, The Italian Government Travel Office. Allitalia , Lhe Italian Airline. 
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Made for the road, touring 
bikes are strong, comfortable 


“Bicycle camping, a little commuting, 
and a lot of local riding make a touring 
bike the best choice for me. And the 15 
speeds I’ve got really flatten out the 
hills.” A stronger frame and longer 
wheel base make her touring bike a 
little more stable under heavy loads 
than her friend’s bike, which is a 
’-speed sport-touring model 


se, easy-to-find, 
sport-touring bike 
time trials, but I do 

. For that and 

1 sport-touring 

ne she’s on 

| aluminum-and- 

rade in Seattle 


DAVID STUBBS 
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The new bikes and the 


new bike riders 


Here’s help matching your needs with today’s bike choices 






all-terrain bikes, for city streets or mountain trails 
These bikes are well named. Mine sees the most action on city streets, where ruts and 
bs don’t slow it down, but my son does most of his riding in the mountains. For a teen- 


ger, the bike's built-in strength is never wasted” SinenanS 





Racers: light, 
fast, and 
great 

for fitness 

“T enjoy keeping 
fit, but my real 
love is competition; 
I use this 12-speed 
lightweight 
road-racing bike to 
train for track 

@ races. Its gears are 
on the high side, 
and components 
are all light and 
top quality” 





In the bike boom of the ’70s, cyclists were 
smitten with the lightweight, 10-speed 
sport-touring bicycles that seemed to 
make so much sense in an era of health- 
consciousness and high gas prices. 


But in this decade’s bike boom, people are 
a lot more picky about what they want. 
Racing and all-terrain bikes are fast gain- 
ing popularity, while touring and sport- 
touring bikes have a steady following. 

If you’re looking for a new bike, read on 
to make sense of the mind-boggling array 
of bicycles and components out there. If 
you're more interested in upgrading what 
you already have, turn to page 71; new 
kinds of seats, pedals, brakes, gear shift- 
ers, and other components can make rid- 
ing easier and much more fun on your 
existing bike. 

The prices listed are averages for produc- 
tion bicycles and components. Custom- 
ized equipment can cost two to three 
times as much. 


Racing bikes: is the name a misnomer? 


Like fine sports cars, racing bikes are 
lighter, stiffer, and generally more fun to 
ride than other bikes. Built with short 
wheelbases for quick handling, these also 
have aluminum wheels and narrow, 1- 
inch-wide tires for fast acceleration and 
minimum friction against the ground. 
With relatively high gears (as in a car, 
low gears are for getting going and climb- 
ing hills, high gears for going fast) spread 
over 12 speeds, these bikes are good for 
staying in shape. In fact, some dealers call 
them fitness bikes instead of racing bikes. 
Handlebars are down-turned to reduce 
wind resistance. 

The trade you make for high performance 
is a less comfortable ride (you feel bumps 
more) and somewhat less stability. To an 
inexperienced rider, a racer’s handling 
may seem skittish and too sensitive. Gears 
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One of many choices, handlebar style is up 
to the buyer. On new bikes, most shops 
will trade uprights for downturned bars, or 
vice versa, often for just a labor charge 


are higher than many people like, espe- 
cially in hilly areas. In addition, most 
racing frames aren’t built to accept 
fenders, a necessity if you want to com- 
mute in wet weather. 

Prices run $300 to $1,600. Serious racers 
buy in the top half of the range, while 
fitness buffs and occasional racers can 
find what they need for less than $800. 


Bicycles for grand tours, heavy loads 

Made to carry a rider and loaded panniers 
(packs) for hours at a stretch, touring 
bicycles have long wheelbases and sturdy 
frames that trade off some weight and 
responsiveness for comfort and stability. 
They usually have 15 or 18 speeds—some 
low enough for steep climbs. Seats are 


comfortable, and tires, : 
have better traction 


“4 inches wide, 
and a smoother ride 


than racing tires. Handlebars are mostly 
downturned. 
The differences between racers and 


tourers may seem subtle in the shop, but 
they loom larger after you’ve been riding 
for an hour or two. Cost is $300 to $700. 
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One-speed cruiser 


is what you ask for 
if you want the 
- fat-tire easy rider 
_, of old. It’s 
' uncomplicated, 
& great for flat 
| country 





PETER CHRISTIANSEN 


Questions to consider: What kind of 
frame, how many speeds, what type of tires? 


All-terrain bikes and cruisers 


The bicycle phenomenon of the ’80s, all- 
terrain bikes (or ATBs, also called moun- 
tain bikes) are probably used most in 
town. Commuters like them because fat 
tires and tough, heavy frames stand up to 
potholes and bumps. Their upright han- 
dlebars allow heads-up visibility in heavy 
traffic and rough country. 


Because some cyclists use ATBs on streets 
and others on trails, manufacturers have 
started to specialize. Off-road ATBs have 
shorter wheelbases, while street ATBs of- 
fer more comfort and sometimes slick in- 
stead of knobby tires (see page 73). 


Seats on ATBs are usually wide and com- 
fortable, frames are oversize for strength, 
and gears give you 15 or 18 speeds. 


A subcategory of mountain bike, called 
the cruiser, is the old fat-tire, single-speed 
(usually) coaster-brake bike of your youth 
(if you’re over 35), now embraced for its 
simplicity and utility. Consider one if you 
don’t want to fiddle with multiple gears or 
hand brakes, and if you plan to ride in 
fairly flat terrain. 

Mountain bike prices run from $200 to 
$800; cruisers are $150 to $200. 


The sport-tour: made for the generalist 
Neither as light as racers nor as tough as 
touring or mountain bikes, sport-touring 
bicycles are sprightly and comfortable 
enough to be an excellent compromise. 
They have traditionally been the most 
popular multispeed bicycles. 

Most sport-touring bicycles are 12- 
speeds, with lower gears than racing bikes 


a ———— 


for easier climbing. On most, seats a 
padded, aluminum rims are fitted wit 
14-inch tires, frames are medium-weigh 
and handlebars are downturned. 


If you’re interested in everything fror 
regular workouts to occasional weeke 
rides, this is probably the bike for you. 4 


$200 to $600, it’s a bargain. | 


Some things to know about frames 


Fortunately, when you decide what kir 
of bike you want, most of your decisios 
about frame geometry will automatica 
be made for you. True women’s fram 
are uncommon, but still available, esp 
cially in sport-touring and ATB mode) 
There is also the French-designed mix 
frame, which is intermediate between t! 
traditional women’s and diamond (men 
frame. 


Of the two frame materials you’re mc 
likely to encounter, steel is the most cor 
mon. Inexpensive frames are made fro 
high-carbon steel, better ones fro 
chrome-molybdenum and mangane 
steel. Both are stronger than high-carb 
steel and worth paying extra for. 


Frame tubes are either straight gau 
(same wall thickness throughout) 
lighter and more expensive double butt 
(thicker at ends, thinner in middle). 


Aluminum frames have come of age 
the last decade. In the 1970s, weld 
heat-treated aluminum frames were fai) 
expensive, but manufacturing experier 
and volume have brought the price dov 
The newest bonded aluminum fran 
(joined with space-age adhesive) are a 
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Aluminum frame 
» 4 Ib. 7 oz. 









4 Steel frame 
5 lb. 8 oz. 






@. 





More 
bend 
in forks 









wheelbase 
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Differences between racing bike (top) and touring bike (bottom) are in length of wheelbase, frame and fork angles. 
Steel frame weighs 20 percent more than aluminum—as you can see above, that might only be a pound difference in a 25-pound bike 


Traulitional brazed frame shows ornate Joined with high-tech glue, this bonded much less expensive than their precursors. 
Jug wherever tube ends are joined. frame is strong, has no visible lugs (welded You can spot aluminum frames because 
Brazing should be clean, smooth aluminum frames are also lugless) their tubes are usually fatter. Aluminum 


flexes more than steel, but with fatter 
tubing, aluminum frames are stiffer. The 
best way to judge is by riding both. Alu- 
minuin versions of all kinds of bikes are 
now made. 


/| 





Components: buy a package 

or mix and match 

Bike shopping is like buying a car: you 
can pick what you want off the showroom 
floor, or specify absolutely everything for 
a made-to-order model. But if you have to 
order a lot of changes to make a stock 
bicycle work for you, you’re probably 
looking at the wrong one to start with. 
Seats. Because many bike manufacturers 
skimp on seats (even on $300 to $500 
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New components can upgrade your existing bike 


bikes), one bicycle store manager told us 
that “the best upgrade you can make on a 
new bike is the seat.” We agree. 

The new, anatomically designed seats 
(separate versions for men and women) 
are comfortable from the first time you sit 
on them. Most are made with a nylon 
shell padded with foam and covered with 
soft leather. 

The most advanced seats have viscous 
padding (commonly polymers). These 
form to your body when you sit on them 
and distribute your weight over the whole 
seat. Cost is $30 to $50. Two are leather- 
covered, but the gel version (shown at 
right) is covered with elasticized nylon. 
Traditional hard-leather saddles breathe 
and form to your body. But they have an 
uncomfortable 200-mile break-in period, 
and can stain cycling shorts (that’s why 
many cyclists wear black). Staining is not 
a problem with all brands. Consider 
leather if you ride a lot. 

All-terrain bike and cruiser seats are usu- 
ally wide, comfortable, and maybe spring- 
cushioned. ATB seats often have a quick- 
change lever (seat high for hill climbing, 
low for descents). 


Handlebars. Upright handlebars are com- 
fortable at first, but less so as the ride 
lengthens. They let you sit up and see, 
though, so they are first choice for city 
riders. 

Downturned “racing” handlebars are best 
if you cycle long distances, since they take 
some of your weight off the bike seat, and 
offer several positions for your hands 
(down on the drops, on top behind the 
brakes, and on top near the center). 


Gears. The news in 1986 is indexed shift- 
ing. Before now, you shifted 10+ speed 
bikes by feel and sound, adjusting the 
shifter until the grinding stopped. With 
indexed shifting, you click to preset posi- 
tions, so you’re never between gears. 

Designed for racing bikes, these have 
caught on with nonracers as well. You'll 
find indexed shifters on a few new bikes 
(more in 1987), or you can retrofit your 
old bike with one (new rear derailleur, 
gears, levers, and chain) for around $90. 
When you shop for a 
mostly 10-, 12-, 15- 


bike, you'll find 
ind 18-speed models. 


The number of advertised speeds is decep- 
tive, since some may be duplicates, and 
others unusable (you shouldn’t, for exam- 
ple, have the chain going from a far right- 
hand sprocket to a far left-hand sprock- 
et—it puts too much stress on the drive 
train). In reality, a 12-speed bike may 


have only 8 or 9 usable speeds 
If you’d rather have more, fewer, higher, 
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Innovations in shifting: thumb shifter 

(above) lets you change gears without moving 
your hand from upright handlebars; indexed 
shift lever (below) clicks cleanly from gear to 
gear, never lets you get caught in the middle. 
They're sold for new and old bikes 





or lower gears on the bike you own, you 
can change them by buying new front or 
rear sprockets. In some cases you'll have 
to change derailleurs at the same time. 


Brakes. With the right pads, almost any 
brakes can quickly stop the wheels from 
turning. But what you need are brakes 
that give you the most possible control 
over the rate at which you slow down. 
Ten years ago, many caliper brakes were 
center-pull models: the cable that con- 
trolled them was attached to the brake at 
top center. Side-pull brakes have gradu- 
ally taken over because they are easier to 
center over the wheel and give more con- 
trol; now old-style center-pulls are rare. 
Cantilever brakes (an increasingly popu- 
lar kind of center-pull, shown top of fac- 
ing page) have larger pads, more stopping 
power than side-pulls, and extra clear- 
ance: they won't collect mud on mountain 
bikes. For these reasons, you'll find them 
mostly on mountain and touring bikes. 
Roller-cam brakes, shown top left of fac- 
ing page, are gaining favor on ATBs be- 


Waterbed principle makes this seat 
comfortable: viscous gel inside moves to 
relieve pressure points, distribute load 
DARROW M. WATT 
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Look closely: front sprockets are slightly — 
out of round for more efficient pedaling. 
You can add these to any bicycle 


cause they have great stopping power ar 
provide good control. 

If you want maximum stopping pow 
(especially in wet weather) withoi 
switching to cantilevers or roller-cams, ti 
one of the high-friction brake pads sold t 
many bike stores. They have breathtakir 
stopping power; try them gingerly at fir 
or you may send yourself into a skid. 
Tires and wheels. The newest trend is 
slick or smooth (unpatterned) tires. Thi 
have better traction in dry weather b 
cause they have more rubber on the roi 
than same-size patterned tires. 

How well they hold in wet weather is st 
being debated: one slick tire manufactu 
er says they hold better than patterm 
tires; another says they don’t. 

Much has also been done recently 
puncture resistance. Both systems shoy 
at right are effective—many commute |® 
and touring cyclists find them indispens 
ble—but they add weight to the th 
Puncture-resistant Kevlar tires are light 
but cost about 50 percent more. Anoth 









Most recent brake on the market ig the 
roller-cam. It offers best stopping power, 
ood control; look for it on mounttain bikes 





‘lick tires offer maximum contact with the 
pad, seem superior in dry weather. Wet- 
eather performance is still being argued 


‘ew choice, the polyurethane tube, works 
est at temperatures above 40°. 

ew-up tires—super-light glue-on tubu- 
ts—are still popular among competition 
yclists, but lightweight slicks are gaining 
round because they cost less and are 
asier to install. 


ims are either aluminum alloy or steel. 
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lever brakes have greater mechanical 
antage that helps them stop loaded 


Platform pedal has no ridges to hurt your 


feet, keeps you comfortable in any athletic 
shoes. Use it for touring, casual riding 


. 


Here are two ways (shown in cross- 

section) to fight flats: by placing a 

thorn-resistant strip between tire 
and tube, or with 
special tubes that are 
extra-thick on the 
puncture-prone side 


Steel rims are common on inexpensive 
bikes; they are cheaper, but heavier and 
don’t stop as well in wet weather. 

There are great weight differences among 
aluminum rims too, but don’t automati- 
cally go for the lightest: you may need 
heavier rims for rougher riding. 


Pedals, bearings. Most pedals on racing, 
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r aerodynamic efficiency on racing bikes, 
cables are routed under handlebar tape 


touring, and sport-touring bikes are de- 
signed for use with toe clips—which 
greatly increase riding efficiency—and 
cleated shoes. But people who don’t use 
cleated shoes find that pressing ridged 
pedals can numb toes after a few miles. 


You can avoid that by ordering platform 
or touring pedals ($15 to $80), which are 
slightly dished to accommodate ordinary 
sports shoes. They also accept toe clips. 


Ball bearings only interest most people 
when they break down or seize up. If you 
want to avoid maintenance, or if you ride 
in dusty or wet conditions a lot, order a 
bike with fully sealed cartridge bearings. 
They’re expensive but turn more easily 
than the unsealed kind and can go thou- 
sands of miles with no attention. 


Paint, restorations. The easiest way to 
spruce up an old frame is with new paint. 
Specialists (bike shops can direct you) 
will usually do the job for $70 to $130. If 
you want a restoration, original paint- 
matching and decals included, there are 
specialists for that too. One that’s here in 
the West is CyclArt, 410 Cribbage Lane, 
San Marcos, Calif. 92069. Restoration 
averages $175, shipping $10. 


Where to buy a bike, how to 
get more involved 


Lots of places sell bicycles, but if you’re 
shopping for your first good bike, try an 
established local shop. They'll assemble 
the bike, fit it to you, and take care of 
problems you might have later. 


To get more involved in touring, racing, or 
group and family rides, write American 
Youth Hostels, Box 37613, Washington, 
D.C. 20013. They'll put you in touch with 
the AYH Council nearest you (some, like 
the San Diego Council, sponsor 50 rides 
monthly). Or write to Bicycle USA, 6707 
Whitestone Rd., Suite 209, Baltimore, 
Md. 21207. 

For more information on off-road cycling, 


write National Off-Road Bicycle Associa- 
tion, Box 1901, Chandler, Ariz. 85244. 
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DARROW M. W | 


He's reaching ila; it’s part of a party buffet for 10 to 12. Clockwise from the tortillas, 
the menu includ ( , camole, braised beef with onion, chopped potatoes, and a cabbage and tomato salad. 
For dessert, offer tropic vine or tonic water and lime to drink 


74 








iliar flavors make the little-known 
cuisine of Costa Rica appealing to a wide 
range of tastes. We've rounded up a sam- 
pling of popular dishes for two menus: the 
cozy pot roast supper pictured here and a 
beef barbecue on page 204. 

Both menus feature a beef entrée. Basic 
seasonings are Worcestershire (similar to 
a sauce made in Costa Rica), garlic, on- 
ions, bell peppers, and cilantro. 

This party buffet comes from Isabel Cam- 
pabadal, a cooking teacher from San José, 
the nation’s capital. Her menu is common 
to central Costa Rica, where Spanish in- 
fluence is strong. You braise a beef sirloin 
tip with tomatoes and onions, then serve it 
with beans and rice (ga/lo pinto). Offer 
fresh tortillas plain or with guacamole. 













Central Costa Rican buffet 


The meat, beans and rice, potatoes, and 
tortillas can be made a day ahead and 
reheated. Prepare the salad and your fa- 
vorite guacamole (use 3 large avocados) 
hortly before the meal. 


Braised Beef with Onions 

(Lomito Encebollado) 

Ys cup Worcestershire 

3 cloves garlic, pressed or minced 

Y% teaspoon pepper 

1 piece (4 to 5 Ib.) beef sirloin tip roast 
3 tablespoons salad oil 







osta Rican cook pats fresh masa into 
hick tortillas (see page 206 for recipe) 
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1 can (28 oz.) tomatoes 
1 large green bell pepper, stemmed, 
seeded, and thinly sliced 

2 large onions, thinly sliced 

¥Y4 teaspoon dry thyme leaves 

Y4 teaspoon dry oregano leaves 

2 bay leaves 
In a 9- by 13-inch pan, mix marinade of 
Worcestershire, garlic, and pepper. Place 
beef in pan; coat with marinade. Cover 
and chill at least 4 hours or up to over- 
night, turning meat occasionally in pan. 
Pour oil into a S- to 6-quart pan over 
medium heat. Lift meat from marinade; 
reserve and chill marinade. Pat meat dry 
and place in pan; cook, turning to brown 
all sides. Add tomatoes and their liquid 
(break up with a spoon), bell pepper, on- 
ions, thyme, oregano, and bay. Bring to 
boiling. 
Reduce heat, cover, and simmer, turning 
meat occasionally until it is very tender 
when pierced, about 3’ hours. (If made 
ahead, cool, cover, and chill up to over- 
night. Discard fat. To reheat, simmer cov- 
ered until meat is hot.) Lift meat out; let 
stand about 5 minutes. Remove strings; 
slice meat and place on a rimmed platter. 
Skim fat from sauce. Add marinade to 
sauce to taste. Bring to boiling. Pour into 
a bowl or around meat. Serves 10 to 12. 


Cabbage and Tomato Salad 
(Ensalada de Repolla y Tomates) 
1 medium-size head (1% |b.) cabbage 
1 small onion, thinly sliced and 
separated into rings 
2 medium-size firm-ripe tomatoes, 
chopped 
1 large green bell pepper, stemmed, 
seeded, and chopped 
Y2 cup salad oil 
Y4 cup white wine vinegar 
Salt and pepper 
Finely shred enough cabbage to make 
about 10 cups. In a large bowl, mix cab- 
bage, most of the onion, half of tomatoes, 
and half of bell pepper; arrange remaining 
tomatoes, pepper, and onion rings on top. 
Mix oil and vinegar with salt and pepper 
to taste; pour over vegetables. Mix salad. 
Serves 10 to 12. 


Beans and Rice (Gallo Pinto) 


Y4 cup (Ye |b.) butter or margarine 
1 large onion, chopped 
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large green bell pepper, stemmed, 
seeded, and chopped 
stalk celery, chopped 
cups cold cooked long-grain white rice 
cups cooked black beans 
(directions follow) 
Y2 cup chopped fresh cilantro (coriander) 
teaspoon Worcestershire 
Salt and pepper 
In a 12- to 14-inch frying pan, melt butter 
over medium-high heat. Add onion, pep- 
per, and celery; stir until limp. Stir in rice 
and beans. Reduce heat to low; stir often 
until mixture is hot. (If made ahead, cool, 
cover, and chill up to overnight. Warm 
over low heat, stirring often. Add a little 
water, if needed, to prevent sticking.) Stir 
in cilantro and Worcestershire; add salt 
and pepper to taste. Spoon into a serving 
bowl. Serves 10 to 12. 


Cooked black beans. Sort debris from 14 
cups (about 5 oz.) dry black beans. Rinse 
beans and combine in a 3- to 4-quart pan 
with 1% quarts water. Bring to boiling; 
simmer, covered, until tender to bite, 
about | hour. Drain. Makes about 3 cups. 
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Chopped Potatoes (Picadillo de Papas) 


pound bulk pork sausage 

small onion, chopped 

cloves garlic, pressed or minced 

large green bell pepper, stemmed, 

seeded, and chopped 

tablespoon canned tomato paste 

Y4 cup chopped fresh cilantro (coriander) 

2 pounds thin-skinned potatoes 
(about 4 large), peeled and cut 
into Y4-inch cubes 

¥% to 1 cup water 

Salt and pepper 

Fresh cilantro sprigs 
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Crumble sausage into a 10- to 12-inch 
frying pan; stir over medium-high heat 
until browned. Drain off all but 2 table- 
spoons fat. Add onion, garlic, and bell 
pepper, stirring until onion is limp. Stir in 
tomato paste, cilantro, potatoes, and %4 
cup water. Cover and simmer until pota- 
toes are tender when pierced, about 20 
minutes; add water if potatoes stick. Add 
salt and pepper to taste. (If made ahead, 
cool, cover, and chill up to overnight. To 
reheat, stir over low heat; add water if 
potatoes stick.) Spoon into a serving bowl. 
Garnish with cilantro sprigs. Makes 10 to 
12 servings. Oo 


Lomito encebollado? 
It’s just Costa Rican pot roast 


This party buffet offers surprisingly familiar flavors 
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An Australian insect is killing 
Southern California’s eucalyptus 


It’s on its way to Northern California and possibly Arizona. 
That means much potential loss. Help may be on the way. Meanwhile, 
here’s what to watch for . . . up close and from a distance 
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For 128 years, the eucalyptus reigned in 
California as, among other things, a pest- 
free tree. Then, in 1984, one of its Aus- 
tralian pests finally found its way to our 
shores, and it immediately went to work. 
It acts much faster here than it does in 
Australia because California lacks all the 
other creatures that keep the insect in 
check there. 

The beetle is the eucalyptus longhorn bor- 
er or ELHB (Phoracantha semipunc- 
tata). First discovered in El Toro, just 
south of Irvine, in October 1984, it quick- 
ly migrated, killing eucalyptus trees in 
South Laguna. It inflicted heaviest dam- 
age in Lake Forest, where houses are built 
among what was once a eucalyptus forest. 
To date, it has been found along the coast 


from Long Beach to San Diego, inland 
from Van Nuys to Hemet. Unconfirmed 
reports note the beetle in Ventura, and 
experts fear that the pest will spread 
along the coast into northern California 
and into the Central Valley and perhaps 
Arizona in a few years. (1t has been estab- 


lished in Hawaii since 1965.) 
How it got to Southern California is any- 


Oval holes like these, going straight 
into the trunk, are obvious signs 

of infestation. They're where the adult 
beetles exit after pupating 


body’s guess: some speculate that larvae 
may have hitchhiked directly from Aus- 
tralia in lumber or in a wooden crate. The 
beetle spreads fastest by way of firewood 
shipments, but an adult beetle is a strong 
flier and can cover 9 miles on its own. It is 
also prolific: three generations are pro- 
duced in a year. 


The pictures on the opposite page show 
what the pest looks like at various stages 
of life and the damage it does to eucalyp- 
tus trees. Much of the damage goes on 
beneath the bark, and the adults fly only 
at night. As a result, the first signs you’re 
likely to see are the adult-exit holes shown 
in the photograph at left. 


From egg to adult beetle in 90 days 


The beetle is active throughout the year, 
slowing down some in winter. During 
summer, its life cycle from egg to adult 
takes about 90 days. Overwintered and 
newly emerged adults lay eggs in spring. 
Larvae feed through summer, pupate, and 
emerge as adults in fall to lay more eggs. 


Adults usually lay eggs near a wound such 
as the stub of a broken branch or on fresh- 
cut logs. In about two weeks, larvae hatch 
and begin feeding right away. 


Nearly mature larvae chew channels up to 
three times wider than their heads. Near 
maturity, larvae bore telltale holes in the 
trunk 2 inches into the tree to form the 
pupal chamber. The adults emerge 
through those holes after about 20 days. 


Symptoms to watch for 


In addition to the pests themselves and 
their telltale holes and channeling, other 
signs tell of beetle trouble. A healthy eu- 
calyptus responds to beetle attack (or any 
wound) by producing a resinous brown 
sap-like material called kino. It’s one of 
the first symptoms of beetle attack you 
might see and is believed to be somewhat 
toxic to the borers. Stressed trees have a 




















harder time producing this sap. 


If a eucalyptus is simply suffering fro 
drought or other physical privation, leave 
turn brown and drop gradually; they don’ 
brown all at once as they do from thi 
beetle’s work. 


Which eucalypts get it and which don’t 


In Australia, this beetle is one of man) 
insects that feed on eucalyptus wood. I 
rarely kills healthy trees there because it’ 
held in check by a complex ecologic 
balance. Here, the beetle is without nat 
ral enemies. 


Whether any eucalyptus species is i 
mune, resistant, or susceptible to beet 
attack is not yet known. So far, researc 
ers have noted that E. globulus and E 
viminalis die quickly when attacked; £ 
blakelyi and E. cladocalyx protect the 
selves longer with heavy sap flow, eve 
during drought. In Australia, virtually a 
species common here are attacked by t 
beetle. 


What you can do 


First, examine all eucalyptus firewood fe 
the under-bark feeding galleries create 
by larvae. If you find any such woot 
immediately burn or bury it—or cover 
with a tightly closed tarp for at least si 
months. 


Promptly remove a dead or dying tre 
Bury (or cover with a tarp) logs cut frot 
an infested tree. The burying or wrappin 
keeps would-be emerging adults trappe 
inside. s 
At present, no pesticide or biocontr 
method eliminates the beetle. Specialis 
from UC Riverside recently studied th 
beetle and its enemies in Australia an 
plan to begin importing the most effectis 
wasp parasites and beetle predator th 
fall; first releases are planned for ne: 
spring. How effective they will be or ho 
fast they will work is unknown now. 
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SAAR E : 
Eggs, elongated like rice grains but much 
smaller, were laid on underside of bark 
that had lifted. Adult lays eggs at night; in 
two weeks, they hatch into tiny larvae 
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Creamy white larvae, about *% inch long 
and about 45 days old, tunnel below bark 
to feed on nutrient-carrying sapwood. Bark 
was pulled back to reveal this pair 


Adult beetle has distinctive markings. 
It hides under bark during the day; at 
night it flies, mates, lays eggs, 
sometimes feeds on flower pollen 


ELDON L. REEVES 


Borer damage. Above, eucalyptus trunk 
with bark peeled shows meandering 
channels larvae chewed in sapwood 
(probably done by more than 

a dozen larvae). One horizontal channel, 
if long enough, can girdle and kill a tree. 
At left, typical overall result: 

entire branches dead with leaves still 
attached, in San Juan Capistrano 









Brown Agaricus brunnescens 
The flavor you expect from 
mushrooms. Use interchangeably 
with white buttons in any recipe 
that calls for “mushrooms” 





Angel trumpet Pleurotus ostreatus hybrid 


Hybrid of oyster, but less common; bigger, 
whiter, wilt more when cooked 





Oyster Pleurotus ostreatus 


Interesting tender-firm texture, 
slightly meaty flavor. They look 
fragile but hold up well cooked 


Pompon blanc Hericium erinaceus 
These look like little sea sponges; solid 





White button Agaricus bisporus 
Sports of brown mushrooms, 

these dominate the marketplace, 

come in varying sizes 





Butter Pholiota aurivella 
Smooth, moist surface; bright 
orange color dotted with brown. 
Woodsy flavor 


in center, with ‘“‘teeth’’ on surface. 
Develop sweet flavor when sautéed crisp 























Shiitake Lentinus edodes 


Meaty, hearty-flavored caps; stems too 
tough to eat. Soaks up flavors well 


a@fimulina velutipes 

usncer Stems, tiny caps; sold 
clusters still attached 

Oo Growing Medium. Surprising 

runch, delicate flavor 

















Wood-ear Auricularia polytricha 


Oriental cooks prize its crunchy texture. 
Brown jelly-like top, tan and dry underneath 
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What about all the nev 
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Our market choices have multiplied. Most are cultivated, some il 
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{n Berkeley market, a dozen bins offer mushroom options, from $1.39 a pound 
for cultivated white buttons to $12 for wild morels and cépes 


) 



























n the not-so-distant past, buying mush- 
‘ooms was like buying a Model T Ford: 
ne shape and a limited color range. Now, 
n addition to the familiar brown and 
hite buttons, markets are selling more 
inds than ever before. 

nN produce sections, you regularly find 
hiitake, enoki, and oyster mushrooms. In 
arkets with fancy produce, you are also 
ikely to find angel trumpets, wood-ears, 
utter mushrooms, and pompons blancs. 
he most commonly sold kinds are shown 
n color at left. 


hese mushrooms are cultivated rather 
han collected in the wild. How do they 
iffer in taste and uses from the buttons? 
re they safe? And what about wild 
ushrooms, which often appear too? 

ere we'll try to answer these questions 
nd allay some fears. 


basketful of cultivated mushrooms 
}he mushrooms shown in the color photo- 
raph are currently cultivated in suffi- 
lent quantities to supply markets, al- 
ough the distribution of some is still 
mited. 

for more than 200 years, the French have 
ultivated Agaricus species; the Japanese 
ave grown shiitakes for 2,000 years. In 
cultivated mushrooms shown here at 


thalf life-size are ones most commonly 
din markets; you may see others 
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this country, commercial cultivation be- 
gan just over a century ago, and in 1926 a 
white agaricus sport became the progeni- 
tor of the standard market mushroom, the 
white button (Agaricus bisporus or A. 
brunnescens). Its dark-skinned look-alike 
is the brown or brown button mushroom 
(also A. brunnescens). Both come in a 
wide range of sizes. 

Three of the best-known Oriental mush- 
rooms are the oyster, enoki, and shiitake. 
The most varied genus of commercial 
mushrooms is the oyster mushroom 
(Pleurotus). It has many names, and 
many species and hybrids; typically all 
look quite fragile and flare one-sided from 
the stem. You will see pearl-gray to ivory 
hiratake, oyster, or tree-oyster mush- 
rooms (P ostreatus or P. sajor-caju), and 
lighter-color angel trumpet (a hybrid of 
P. ostreatus). Scarce, but in production, 
are blue, pink, or yellow oyster ones. 
Pompon blanc and bearded tooth are the 
same mushroom (Hericium erinaceus). It 
looks like a hairy golf ball or a white sea 
sponge. 

Butter mushroom, or golden pholiota, 
(Pholiota aurivella) is a bright gold with 
dark spots, shaped like plump shiitake. 
Tiny, slender, white, and long-stemmed, 
enoki (Flammulina velutipes) are also 
called enokitake, velvet stem, or winter 
mushrooms. Shiitake (Lentinus edodes) 


ushrooms? 


w to use them? Are they all safe to eat? 


are also called black or black forest mush- 
rooms: they have a broad-brimmed classic 
mushroom shape. 

The thin, rippled wood-ear, cloud-ear, or 
tree-ear (Auricularia polytricha) has a 
rubbery-crisp feel, and a jelly-textured 
dark brown top with dry tan underside. 
Like all mushrooms, the nine cultivated 
kinds shown are fragile and highly perish- 
able, and must be handled with care; see 
page 186 for storage instructions and 
some basic recipes. 

Cultivated mushrooms are as safe as any 
food. However, when trying a new kind, 
you should proceed with caution to be 
sure you are not sensitive or allergic to it; 
see details on pages 80 and 81. 


How do these “new” mushrooms taste? 


Mushrooms’ looks, taste, and texture 
make them appealing to eat, but the dis- 
tinctions of one kind from another can 
often be very slight. So why choose one 
over another? Or pay premium prices for 
subtle nuances? 


Here’s a consensus of impressions from 
our taste-testers about the nine cultivated 
mushrooms shown here. Qualities ad- 
mired by some were considered faults by 
others. All the mushrooms quickly absorb 
additional seasonings. 

Brown and white button mushrooms are 
the most alike in the way they taste and 
behave. Browns are slightly sweeter, with 
more intense flavor, but both have the 
“mushroom” taste we know best. They 
hold their shape as they cook. 

Although oyster and angel trumpets look 
a lot alike, they cook differently. Oysters 
hold their shape and give up little liquid as 
they cook; they are tender-firm like brown 
or white button mushrooms, but a little 
chewier, and the flavor is faintly woodsy 
and sweet. Angel trumpets wilt more 


CHAD SLATTERY 





Newport Beach shopper gives wood-ear 
mushrooms a closer look. They have 
a crisp texture, not much taste 
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when cooked, are earthier and more 
woodsy in flavor—enough so that some 
considered them bitter. 


Pompon blancs, sliced and sautéed until 
browned with crisp edges, have a uniquely 
sweet flavor—described by some as simi- 
lar to very fresh crab. If cooked in liquid, 
they become soggy and have little taste. 


Butter mushrooms have a very woodsy 
flavor, also bitter to some. When cooked, 
they have a texture like brown or white 
buttons. A curious characteristic of butter 
mushrooms is their thickening effect 
when cooked with liquids. If the sauce is 
very concentrated, it can be rather 
stringy. 

Enoki mushrooms have a very delicate 
flavor; to some they have more texture 
than taste. Uncooked, they give a dainty, 
exotic look to salads or as_ garnish. 
Cooked, they retain a surprising amount 
of texture but look limp. 


Shiitake are often referred to as meaty in 
flavor and fleshy in texture. The stems are 
tough and should be discarded. The caps 
hold their shape as they cook. If you are 
used to dried shiitake in Oriental dishes, 
the fresh will seem bland by comparison 
unless seasoned well. 


Wood-ears have almost more texture than 
taste. They are crisp to chew; the shiny 
look doesn’t affect how they feel in your 
mouth. Like shiitake, if you know them 
dried from Oriental cooking, they seem 
rather dull unless in well-seasoned dishes. 


How to choose fresh mushrooms 


Select whole, undamaged mushrooms 
that are fresh looking and pleasant smell- 
ing—although often with aromas reminis- 
cent of the forest. But because mush- 
rooms are fragile and often tender-brittle, 
parts break off easily, and you may have 
to overlook minor imperfections. The 
mushrooms should feel dry, not slimy, to 
the touch; however, wood-ears feel gelat- 
inously slick on one side, and butter 





Wall of cultivated oyster mushroom 
nvironment. To harvest, he slices clus 
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The day three Sunset tasters 
fell victim to mushrooms 


Every recipe that appears in Sunset 
is thoroughly tested, and the ones on 
page 186 were no exception. In our 
editorial test kitchens, home 
economics editors cooked more than 
80 pounds total of the nine 
mushrooms shown in color to 
determine how these kinds behave 
and taste. A dozen or so writers and 
editors tasted each batch to evaluate 
the results. 

For the most part, this was an 
uneventful but informative process, 
and distinguishing the different 
flavors and textures was a pleasure. 
But three people—ones who pride 
themselves on their cast-iron 
stomachs from eating in many parts 
of the world—suffered severe though 
short-lived distress. 

All fell victim to allergic reactions. 
This effect is fairly common with a 
broad spectrum of foods—shellfish, 
dairy and wheat products, and 
mushrooms. Generally, you discover 
any sensitivity to these foods early in 
life. But because many of the 
mushrooms in this story are new to 
most people, the initial exposure 
should be approached cautiously. See 
instructions on page 81 for how to 
monitor that first taste. 


mushrooms feel somewhat slippery. 


Mushrooms are often dried to preserve 
them, and, if fresh ones look a little dehy- 
drated (not deteriorated), their cooking 
quality is still fine. 

Cook mushrooms as soon as you can; if 
stored properly, however, they can gener- 
ally be held successfully from a few to 
many days, depending on the variety. 

As mushrooms deteriorate (from bruis- 
ing, poor storage, age), signs of poor qual- 
ity include sliminess, visible molds, and/ 
or unpleasant (often ammonia-like) 


PETER CHRISTIANSEN 


-rows year-round in controlled 
fers from growing medium 


odors. At this stage, they may develop 
toxins that could make you ill. 


Mushroom farming: how it works 
Growing mushrooms isn’t much like | 
growing carrots or lettuce. First of all, | 
most farms are indoors. Mushrooms re- | 
quire carefully controlled environments, 
usually in huge sheds. Many farms are 
concentrated in cool, moist areas where 


.the climate minimizes the cost of main- 


taining the artificial environment. i 
Cultivated mushrooms can be produced in j) 
steady quantities, usually year-round. || 
And production can be impressive: a large 
agaricus farm may ship up to 50,000 
pounds a day. However, most exotics are 
produced on small farms harvesting only 
hundreds of pounds daily or weekly. 

Like other forms of fungus, mushrooms } 
have no true roots, flowers, or leaves. ” 
They contain no chlorophyll: that’s why 
they're not green. They start as spores, 
which germinate to produce webs of fila- 
ments (mycelia) in moist soil or organic 
matter. The filaments expand and multi- 
ply to form “‘fruiting bodies” (the mush-/ 
rooms). When mature, they release mil-\) 
lions of spores, some of which land to) 
repeat the cycle of growth. 








i 
The challenge is to duplicate the precise N 
growing conditions each species needs.!~ 
Once this environment is determined, the i 
mycologist germinates spores to grow my- 
celia, inoculates the growing beds with thellh 
mycelia, and regulates the environsielil 
for growth and fruiting. 
Recent breakthroughs have yielded mor-) 
els and a few other lesser-known mush-) 
rooms. But attempts to cultivate other) 
popular mushrooms, such as the bright), 
orange chanterelle and French black, Ital-y), 
ian white, and native Oregon truffles.) 
haven’t succeeded so far. Says Dr. James) 
Trappe, mycologist at Oregon State Unie) 
versity, ““These fungi fruit only in associa 5 
tion with certain trees and soil microor-) 
ganisms; if we can discover what it is they 
provide, we can perhaps produce they’ 
mushrooms.” i 


The first taste: proceed cautiously 
Health departments inspect cultivation) 
facilities, and the U.S.D.A. may. sample) 
mushrooms for quality and package) 
weight. But experts agree: when eating. 
any mushroom for the first time, proceeayy 
with caution. Do not eat it raw. Do not eai\ 
a lot of it. i" 
Typical allergic or other sensitivity reac P 
tions—like those from shellfish, choco} 
late, milk products, and many other ev-| ‘ 
eryday foods—are fairly common with}, 
mushrooms. Generally, these reactions— |), 
headache, shortness of breath, or stomaet (yj 
or intestinal upset—will occur within at} 
hour or so of eating and will resolve them } . 
selves in 4 to 6 hours. On the other hand, ¢ )” 
toxic reaction to a poisonous mushroom he 
will not occur for 8 to 12 hours; immedi | 


sy 
ate medical treatment is essential. ! % 


Button, enoki, and angel trumpet are 
commonly eaten raw. But you should 
follow the guidelines at right when eating 
4 mushroom raw, even if you have previ- 
dusly eaten the same type cooked. In some 
mushrooms, cooking destroys substances 
that cause illness. 

Authorities are issuing cautions on raw 
Sutton mushrooms. The University of 


published in association with the School 
of Public Health, reports that button 
mushrooms naturally contain hydrazines 
that have been known to cause cancer in 
animals. Cooking or drying quickly de- 
stroys hydrazines. 

How to taste. Buy just a few of any new 
kind of mushroom. Store one in the refrig- 
erator and cook the remainder. Extremely 


low the same procedure used to determine 
any food allergy or sensitivity: eat only a 
teaspoon or so of cooked mushrooms the 
first day. If there are no ill effects, try a 
little more the next two days. 

If you get sick and need medical atten- 
tion, use the reserved mushroom to help 
doctors determine treatment. 


Directions for cleaning, storing, and cook- 


California’s Berkeley Wellness Letter, 


Serious questions about 
collected wild mushrooms: Who 
looks out for safety? How much 
should the buyer beware? 


round the world, many species have long been collected for 
sulinary, medicinal, and religious purposes. But until recently in 
his country, the only people who gathered wild mushrooms did so 
r their own use; there was no commercial picking. 

ow wild mushrooms are appearing in some markets. Generally, 
ll brings the greatest variety. In markets around the West, you’re 
/pt to find chanterelles, fat-stemmed boletes, or the white, fragrant 
atsutake. Spring is the next main season, and the predominant 
ollected mushroom then is the brown, porous, pine cone 

haped morel. 

ild mushrooms are very selective as to where and when they 
row. But collectively they pop up in damp woods, grassy 

eadows, on or around certain trees, on dead wood and other 
ecomposing matter. 
S$ a business, gathering wild mushrooms has exploded in the last 
Ww years. For example, in the Northwest alone, an estimated 7 
nillion pounds were harvested in 1984; about 3 million pounds 
vere gathered in 1985, which was a drier year. 
any of these mushrooms are exported. The Japanese purchase 
ost of the Northwest’s matsutake. Chanterelles are shipped in 
rine to Europe, where they’re canned, then often shipped back. 
ho gathers wild mushrooms? Anyone can; there are no 
estrictions. Some gatherers are trained experts. Some are 
obbyists, who pick only the few species they know well. 
Many collectors deliver directly to restaurants or markets. Others 
urry their finds to collection points for sorting, packaging, and 
‘istribution. 





















re wild mushrooms safe to eat? 

omé species can cause illness, and a few are lethal. Many experts 
orry that the price of wild mushrooms will encourage 
jewcomers—lacking adequate knowledge—to become collectors. 

| he possibility of a poisonous mushroom getting to a restaurant or 
larket raises the question of inspections. Some state health and 
2riculture departments have not dealt with this issue, while others 
re evaluating the need for more regulation. At present, these 
rganizations don’t verify a mushroom’s identity unless there is a 
omplaint. 

hould there be state or federal regulations to control who gathers 
jushrooms to sell, which kinds can be picked, and how many can 
2 picked? The consensus is that regulations are complex to 
2velop, expensive to impose, and will add costs for the consumer. 


jhe Food Committee of California Directors of Environmental 

ealth, the Mushroom Task Force of the Department of Natural 

)esources in Washington state, and many soil and water 
mservation districts in western Oregon are among the groups 
udying mushroom collecting, selling, and identification. 


ne great concern is careful management of wild mushrooms. 
verharvesting or improper collecting methods can cause 
idespread damage to the mycelia, limiting or possibly even 
iminating this resource in the future. 
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cautious authorities recommend you fol- 


ing mushrooms are on page 186. D 
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In a shady evergreen forest, professional picker 
gathers wild chanterelles for market 


Dealers point out that they can’t afford even one error in 
identification. They assert that if a picker is familiar with a 
specific mushroom species and its look-alikes, mistakes are 
unlikely. Still, ‘‘as the industry grows, the hazard increases,” 
admits John Hinds, an Oregon distributor and president of the 
Northwest Gourmet Mushroom Association. 


What about picking your own? 


Don’t even consider it unless you go with an expert. But 
mushrooms’ sheer diversity of looks makes them interesting to 
study whether or not you intend to eat them. 


In most areas where mushrooms grow, mycological societies, 
colleges, and universities offer classes in mycology for students at 
all levels of experience. Field forays to learn to identify mushrooms 
are part of most programs. The experts can also help you identify 
your finds. 

To find a mycological society in your area, write to North 
American Mycological Association, 4245 Redinger Rd., 
Portsmouth, Ohio 45662; include a stamped, self-addressed 
envelope. For classes, check continuing education curriculums at 
colleges and universities. 
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More than mere muffins, these mighty 
treats are triple the size of most. To grow 
them to this size, you heap the rather dry 
batter to the tops of custard cups. As the 
muffins bake, they rise slightly over the 
top of the cup and develop a golden crust. 


If you prefer slightly smaller muffins, use 
standard muffin cups filled to the top. 


We offer four favorite flavors—sweet or- 
ange and almond, fiber-rich bran and oat, 
spiced carrot and nut, and corn and 
cheese. Each recipe makes 4 mammoth or 
6 large muffins. 


Orange-Almond Mighty Muffins 
2%4 cups all-purpose flour 

Y2 cup granulated sugar 
2¥2 teaspoons baking powder 

Y2 teaspoon baking soda 

Yq teaspoon salt 

1 cup sliced almonds 

Ya cup milk 

Ya cup orange juice 

Yq cup (¥s Ib.) butter or margarine, 

melted 
1 large egg 
1 teaspoon grated orange peel 
Powdered sugar 

In a large bowl, mix flour, granulated 
sugar, baking powder, soda, and salt until 
blended. Stir in almonds. Push mixture up 
sides of bowl to form a well in center. In a 
small bowl, combine milk, orange juice, 
butter, egg, and orange peel; beat to 
blend. Pour liquid mixture into well of 
flour mixture, mixing lightly to blend. 
Batter should be lumpy. 


Spoon mixture equally into 4 greased 6- 
ounce custard cups (set cups at least 2 
inches apart on a shallow baking pan) or 6 
greased muffin cups 24 to 2% inches in 
diameter (fill alternate muffin cups); cups 
will be heaping full. Sprinkle each muffin 
lightly with powdered sugar. 

Bake filled custard cups in a 375° oven, 
filled muffin cups in a 400° oven, until a 
slender wooden pick inserted in center 
comes out clean, 35 to 40 minutes for 
custard cup-size muffins, 25 to 30 min- 
utes for smaller ones. Let cool about 5 
minutes. Remove muffins from cups or 
pans and serve hot or warm. Makes 4 
mighty or 6 large muffins.— Robert Wil- 
liams, Berkeley, Calif. 


Carrot-Nut Mighty Muffins 
1¥2 cups all-purpose flour 
¥4 cup whole-wheat flour 2 
Y2 cup firmly packed brown sugar 
22 teaspoons baking powder 
1 teaspoon ground cinnamon 
Y2 teaspoon baking soda 
Y2 teaspoon ground nutmeg 
Y4 teaspoon salt 
1 cup shredded carrots 
¥4 cup chopped walnuts 
¥%4 cup milk 
1 large egg 
Y4 cup (Ye Ib.) butter or margarine, 
melted 


In a large bowl, mix all-purpose flour, 
whole-wheat flour, sugar, baking powder, 
cinnamon, soda, nutmeg, and salt. Stir in 
carrots and nuts. Push mixture up sides of 
bowl to form a well in center. In a small 
bowl, combine milk, egg, and butter; beat 
to blend. Pour liquid ingredients into well 
of flour mixture, mixing lightly to blend; 
batter should be lumpy. 


Spoon mixture equally into 4 greased 6- 
ounce custard cups (set cups at least 2 
inches apart on a shallow baking pan) or 6 
greased muffin cups 2'2 to 2% inches in 
diameter (fill alternate muffin cups); cups 
will be heaping full. 


Bake filled custard cups in a 375° oven, 
filled muffin cups in a 400° oven, until 
browned and a slender wooden pick in- 
serted in center comes out clean, 30 to 35 
minutes for custard cup-size muffins, 25 
to 30 minutes for smaller ones. Let cool 
about 5 minutes. Remove muffins from 
cups or pans and serve hot or warm. 
Makes 4 mighty or 6 large muffins. 


Bran-Oat Mighty Muffins 


1¥2 cups all-purpose flour 

1 cup bran cereal flakes 

1 cup rolled oats 

¥Y2 cup firmly packed brown sugar 
1¥2 teaspoons baking soda 
1% cups buttermilk 

1 large egg 

Ya cup (¥ Ib.) butter or margarine, 

melted 


In a large bowl, mix flour, bran, oats, 
sugar, and soda; form a well in center. In 
a small bowl, beat to blend buttermilk, 
egg, and butter; pour into well of flour 


mixture. Stir just until lightly blende 
batter should be lumpy. 


Spoon batter equally into 4 greased 6 
ounce custard cups (set cups at least 2 
inches apart on a shallow baking pan) or € 
greased muffin cups 22 to 2% inches 
diameter (fill alternate muffin cups); cups 
willbe heaping full. 


Bake filled custard cups in a 375° over 


. filled muffin cups in a 400° oven, unti 


‘browned and a slender wooden pick in- 
serted in center comes out clean, 35 to 4 

minutes for custard cup-size muffins, 2: 
to 30 minutes for smaller ones. Let coo 
about 5 minutes. Remove muffins fron 
cups or pans and serve hot or warn 

Makes 4 mighty or 6 large muffins. 


Corn-Cheese Mighty Muffins 


1% cups all-purpose flour 
1 cup yellow cornmeal 
Ya cup sugar 
3¥2 teaspoons baking powder 
1 cup (4 oz.) firmly packed shredded 
sharp cheddar cheese 
1 cup milk 
1 large egg 
Ya cup (Ye Ib.) butter or margarine, 
melted 


In a large bowl, mix flour, cornmeal, sug- 
ar, and baking powder. Reserve 2 table- » 
spoons of cheese; stir remaining cheese « 
into flour mixture. Form a well in center” 
of flour mixture. In a small bowl, beat to ) 
blend milk, egg, and butter; pour into wel | 
in flour mixture. Stir just until lightly” 
blended; batter should be lumpy. 


Spoon batter equally into 4 greased € 
ounce custard cups (set cups at least 
inches apart on a shallow pan) or 
greased muffin cups 2'2 to 2% inches 
diameter (fill alternate muffin cups); cu 
will be heaping full. Sprinkle rese 
cheese evenly over muffins. 


Bake filled custard cups in a 375° ove 
filled muffin cups in a 400° oven, un 
browned and a slender wooden pick 
serted in center comes out clean, 35 to 
minutes for custard cup-size muffins, 
to 30 minutes for smaller ones. Let co 
about 5 minutes. Remove muffins fro 
cups or pans and serve hot or warm 
Makes 4 mighty or 6 large muffins. 


a 








Mega-Mufhns . . . they ar# 


You can bake them in custard cups. Choose fro}; 





Wake up ith mammoth muffins. To 
make the m, n [ ustard « ups full 
of lumpy batter (pan catches an 
and bake until golden ( hoose 

from orange-almond, bran-oat, 


carrot-nut, and corn-¢ heese 


ur flavors 


NORMAN A. PLATE 


ICTOBER 1986 








Compact cabins 


Here are four... all less than 1,000 


inexpensive square feet, all but one owner-built. 


Our first, on San Juan Island, is open, 


casual, almost like glorified camping 


Forget reality, at least everyday reality, 


when it comes to building a vacation 
house—that’s the lesson of the country 
cabins on these pages. In the process, each 
becomes a special kind of retreat that 
offers a break from customary patterns. 
Each is less than 1,000 square feet (the 
smallest is only 450 square feet), and 
inexpensive (from $25 to $40 per square 
foot). All forgo room-separating walls in 


favor of large, multipurpose space 

What makes these small houses different 
from many second homes is well demon 
strated by the owner-built cabin shown on 


these two pages, designed and built by 
Seattle architect Gordon Lagerquist. 
Studied simplicity defines the experience 


of being in the house. 
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San Juan Island. Weathered hideaway 
isn't as old as it looks: owner built 
it from salvaged wood. Big green door 
slides on barn-door hardware to 
open house's living room to deck 


sunny spot to read or nap. Cabin conta 

one large multipurpose space with loft abo) 

Woodstove heats open-ceilinged space. Rt 
trusses sit on driftwood posts; salvaged Woy 

gives rustic texture to walls, roof. Lade 

A remote site in Washington’s San Juan leads to children’s loft (gray tone); mas, 

Islands dictated much of the planning. bedroom is behi 

Though you can drive to the site (an half-wall near st 

adventure in itself), it has neither water . === [fm 

nor power. A primitive-looking building 
seemed appropriate for the site. Drift- 
wood poles support rough-sawn trusses; 
salvaged wood forms walls and ceiling. 
The only clues that this isn’t a century-old 
house are its new wood windows, the sky- 
lights, and the stainless steel sink. 
Without electricity, ample daylight be- 
comes a concern: the trusses over the loft 
stretch past the main roof peak to create a 
clerestory window that brightens the 
whole house. A skylight over the kitchen 
area and strategically placed windows and 
glass doors balance the light. Fae 











Near Mount Rainier: only 450 square feet, 


yet built-ins make it big enough for four people 


How small can a cabin be, yet comfort- 
ably accommodate four people? Archi- 
tect-owner-builders Hedy and Robert 
Jacklin of Tacoma decided on 450 square 
feet. This size meant manageable cost 
(about $25 per square foot) and manage- 
able construction time. 







Homemade 
spiral staircase 
connects two 

living levels 





A wedge on poles, 45\ -foot 
structure cantilevers in ever n off 
four support poles set in | t grid 


This structure is perched up in the trees 
for good reason: when a nearby stream 
occasionally overflows its banks, it can 
pass beneath the house. The pole struc- 
ture also reduced the amount of founda- 
tion work necessary, and the elevated en- 
try improves security—a consideration 






with sporadically occupied vacation 
houses. Only the heavily constructed front 
door is approachable without a ladder. 


Pole construction makes this wedge- 
shaped cabin feel like a treehouse. Hori- 
zontal timbers bolted to the poles canti- 
lever in every direction; most of the house 
extends outside the four-pole core. 


There’s a spring to the floors that might 
be unsettling in a conventional house, but 


‘here it adds to the treehouse feeling. 


Though served by utilities, the house is 
still oriented around a central woodstove. 
The window seat you see in the picture 
below is described in detail on page 104. 


View down flue from balcony bedroom shows built-in couch-bed. 
Window overlooks seasonal stream that, on occasion, flows under elevated house 








Angled walls help this narrow house nestle in its tree-studded 
site and enhance its orientation to the view. Steep roof sheds snow 
in winter; deep eaves shade south-facing windows in summer 


Lake Tahoe: tapered shape squeezes in between pines 


Like an abstract ski boot, this 765-square- 
foot snow cabin high in the Sierra Nevada 
stands at the brow of a hill, as if poised for 
a downhill run. Its tapered shape allowed 
architect Philip Banta of Emeryville, Cal- 
ifornia, to position the building in a shel- 
tering stand of lodgepole pines without 
removing a single tree. 


The tapering form also responds to its 
compass orientation: the narrow end is 
toward the shady, forested north; the wid- 
er end faces the sunny southwest and an 
exhilarating view of the valley below. The 
main floor and deck are 10 feet above 
grade, making the house appear to float 
over the deep midwinter snowdrifts. 


The entry occupies the north end, which 
tapers to a width of 7 feet. Living room, 
kitchen, and dining area share space at 
the other end, which is 17 feet at 
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its widest, and opens on a deck. A sleeping 
loft wraps around two sides of the living 
area, taking advantage of the view and of 
heat radiating upward from the wood- 
stove below. Eaves under the steeply 
pitched roof vary from 2 to 7 feet wide, 
calculated to yield most shade in summer. 
A tile floor in the kitchen and a stone 
hearth in the living area provide thermal 
mass, storing the sun’s and_ stove’s 
warmth in winter. 


To build the house, owner John Cook 
worked with contractor Neal Tye on 


_weekends and vacations for the better 


part of a year. 

“The adventure begins the moment we 
leave the car,’ says Martha Cook. “To 
get to the house, we strap on our back- 
packs laden with groceries and clothes 
and ski in %4 mile.” 





View from loft shows built-in seating 
in sun-drenched window corner opposite 
woodstove. Built-in benches double as bed 


GLENN CHRISTIANSEN 





Trapezoidal dining table echoes plan 
of house. Kitchen and living-dining area 
share space, light, and heat 





Decks, staircase wrap three sides 
of wedge-shaped house; gray tone 
shows loft; dotted line is roof line 
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Long before cabin was built, tent platform 
provided on-site shelter for owners 





A three-week blitz saw construction 
progress from zero to a watertight box 


Orcas Island: First just a tent 


on a platform. Then a 3-week blitz, 


then 3 unhurried years to finish 


‘“We never planned to build a house here,” 
the owners of a beachfront cabin on 
Washington’s Orcas Island told us. For 
several years, they just pitched a large 
tent on a wood platform they had erected 
on the site. 


When they decided to build a more per- 
manent structure, they didn’t want to 
disturb anything or cut down any trees. 
““We liked the tent, so the house had to 
have an interesting shape too. And, most 
important, we wanted to build it—but not 
all at once.” 

Spokane designer-builder Gerry Cope- 
land set up a plan that called for three 
weeks of intensive work that he would 
supervise, then an open-ended finishing 
schedule the owners could complete at 
their own pace. 

First, the pilings were placed. Wheelbar- 
rows full of concrete made a circuitous 
trip from as close as a concrete truck 
could get—-80 feet—down the hill to the 
hand-dug post holes. Once the foundation 
was completed and the lumber and other 
building materials were delivered, the 
“crew descended on the scene. 

The owners, their son, Copeland, and— 
for one week—another carpenter camped 
on the site in four tents. ‘We worked like 
crazy for three weeks, with Gerry showing 
us what to do,” said the owners. ““We had 
no water or power. All we had was a 
generator for the saws.” 

Working through the daylight hours (a 
long day that far north in the summer), 
they completed a weathertight shell in 
three weeks. ““We look back on that time 
as one of the high points of our lives.” 
“We were able to put up the shell so 
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quickly because it’s so small (675 square 
feet), Copeland said. “These were the 
ideal clients. They knew that small was 
practical; that we could give the roof a 
steep pitch to tie it to the treetops and 
open up the inside space; that we could 
have some fun and at the same time mini- 
mize impact to the site.” 


Once the shell was completed, a leisurely 
three years was spent finishing the house. 
“We would go up when we wanted to, 
work if we felt like it, and every once in a 
while bring in a skilled contractor to do 
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Sleeping loft 
looks down on kitchen, 
living/dining rooms, hearth 


Stovepipe jogs around loft beam on its route to the roof. Horizontal 


Finishing the weatherproof wooden shell 
took a leisurely three years 


wiring, plumbing, or carpentry we didn’t | 
know how to do,” the owners told us. “We | 
started using the house as soon as the shell } 
was finished; it just got a little more com- § 
fortable as time went by.” 
Now the house is finished and has water, | 
power, furniture, and other amenities. But | 
the site is still more important to the 
owners than the house that sits on it. 
Three tents are still tucked into the woods } 
around the house for guests, and the: 
beach barbecues that ended days during 
the blitz are still the meal of choice. 1) 


cedar strips band living room. Ladder gives access to loft it 







SUNSET |), 





reas Island. Completed at last, 675-square-foot house angles over rock outcrop, its generous deck overlooking Harney Channel 
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Have a Mesozoic Halloween 


Monster masks are oversize but lightweight. They’re easier, 


quicker, and less messy to make than you’d guess 


Imagine opening your front door and find- 
ing three colorful but friendly Mesozoic 
monsters and a distant relative of Big Bird 
staring at you. With feigned horror and a 
suppressed smile, you'd willingly hand 
over some Halloween treats and send the 
monsters back into the night. 


The oversize but surprisingly lightweight 





Roll finished (not cut) edges of 
chicken wire toward each other. To 
make neck tabs, snip in toward 
center and then toward rear. Bend 
and interlock wire to form snout. 
Weave ends to close back of head 





3 e Tape on eyes (or horns) of styrene 


\ foam, then cover wire frame with 


overlapping pieces of wide masking 
tape to make scaly-looking hide. 
Bend sharp points away from 
wearer and cover them with tape 
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head masks have the look of messy papier- 
maché projects we all tackled in grammar 
school. But less mess and time are in- 
volved. The underlying chicken-wire skel- 
eton gets an instant skin of masking tape, 
and a project that would have taken days 
to complete can be finished in a few hours. 


We copied our masks from pictures in 


BILL ROSS 





2 ¢ To make jaws and other features, 
cut, bend, and squeeze wire to 
desired shape. Snip along sides of 
snout to make upper and lower jaws. 
Make large mouth and head 
openings for ventilation and vision 





4 « To steady mask on head, loop 
‘lengths of panty hose through wire 
so they run behind wearer's head. 
Cover inside by pressing paper 
towels to exposed sticky side of tape. 
Color outside with paint or polish 





















children’s books. You could make any | 
kind of animal or fanciful creature follow- 
ing the basic technique described here, } 
developed by artist Steve Snyder. 


Note: these creatures can’t see well. Don't 
send children wearing them into the night 
unless an adult goes along. 


Materials list: a little from here 
and a little from there 


From around the house, you’ll need wire 
cutters (or tinsnips), small paintbrushes, 
paper towels, an old pair of panty hose, 
and a pair of garden gloves (leather o 
sturdy cotton). At a hardware or art sup- } 
ply store, you'll need to buy: 

¢ 6 feet of 36-inch-wide, 1-inch-mesh 
chicken wire 

e Large roll of 1'2- or 2-inch masking tape 
e 2-ounce jars of acrylic paint or a soft 
paste shoe polish (the polish becomes 
translucent on the tape) 


(for horns on the triceratops). Scrap card= 
board and construction paper are usefui 
for teeth and eyelashes. 


Making the masks: a few tips 


The foremost rule for working with 
chicken wire is wear gloves. You'll avoie 


nasty scratches and cuts. 


Extra wire can make the ears or the pal 
ate. For triceratops, add a square of wir 
across the back. Add facial contours 6 
putting wads of paper towel under tape. 


For better vision and ventilation, strete! 
pieces of panty hose over the wire whe 
the wearer will be able to see throug 
them. Tape them on, but don’t put seal 
over them. Camouflage with paint. 1 


Grrrrr! Roar! Skreeeee! and Quack?” 
well-dressed group of creatur 
loosely based (clockwise from 1, 
the archaeopteryx (earliest k 

bird), tyrannosaurus, and tricerat 
plus a giant duck. Children or ae 
can wear the lightweight ma | 





































ivid, eye-catching colors make poppies 
tand out in the garden or in the house, 
nd backlighting seems to show them off 
est. Sunlight glowing through tissue-thin 
tals and highlighting fine hairs on 
eaves and stems enhances the flowers’ 
ost attractive features. 

hether you’re planting Iceland or Shir- 
ey poppies for months of. color, alpine 
ppies for a profusion of delicate blooms, 
r Oriental poppies for a brief but show- 
topping display, you'll find them all fair- 
ly easy to grow. Choose among them to 
ll different niches in the garden. 


celand poppy, the Arctic wildflower 


ative to the far north, the Iceland poppy 
Papaver nudicaule) thrives in cool 
eather. In mild-winter parts of Califor- 
ia and the low desert, buy it in sixpacks, 
-imch pots, or gallon cans now and plant 
or bloom through spring. In mild parts of 
he Northwest, sow seed this fall or buy 
lants next spring; either way you'll get 
loom from spring through fall. In cold- 
inter areas, sow seed indoors in earliest 
pring or buy plants then for bloom in 
pring and fall. 

Flowers—mostly red, yellow, orange, and 
hite—sometimes have mauve, salmon, 
pink, and green mixed in. Blooms are 
usually single—in color and form—with 
ccasional picotees, bicolors, and doubles. 
2xpect a few duds: buds with no petals 
nside. 


3y far the most popular hybrid, Cham- 
ley poppy: bright flowers, geometric seed 


3, and hairy stems all contribute to its 
Gity. Red hints at Flanders poppy heritage 
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pagne Bubbles has 3-inch blooms on 
stalks about 16 inches high. Foliage 
clumps are about 8 inches tall. Improved 
versions include Champagne Bubbles Im- 
proved, Oregon Rainbow, San Remo, and 
Sparkling Bubbles. A smaller strain is 
Garden Gnome, and an extra-tall form is 
Gartford Giants. 

The biggest Iceland poppy, bred in Japan 
and available here for the first time this 
fall, is Misato-Carnival Plant; its flowers 
grow to twice the size of Champagne Bub- 
bles in the same colors. Seed is sold by 
The Country Garden, Route 2, Box 455A, 
Crivitz, Wis. 54114; catalog $2. 

For maximum bloom, remove seed pods 
often and keep plants well watered. To 


Alpine poppy: half-dollar-size flowers 
appear through spring or, in mild areas, 


early summer. Plants reach 6 inches 
MICHAEL THOMPSON 
f a 1 








@ this Southern California 
garden with vibrant 

color. They're interplanted 
with pansies and violas, 
edged with sweet alyssum 


Around-the-world poppies. . . 


they are Western superstars 


Iceland, alpine, Shirley, Oriental poppies . . . now’s planting time 


DON NORMARK 


Un } 5 
Oriental poppy: light pink ‘Lighthouse’ 
(foreground and back of bouquet), silver- 
edged deep pink ‘Victoria Dreyfus’, white 
‘Marshall von der Goltz’, orange ‘Oriental’, 
and orange-and-white ‘Pinnacle’ 
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Poppy choices: 
singles or doubles, 
giants or dwarfs 


MICHAEL THOMPSON 


. 


Double flow cur intl ure strain 

Shirley pop; amonly as singles. 
Doubles and sin ime color range, 
come in both fri 
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a Pa i if P 
PETER CHRISTIANSEN 
After bloom peaked in late spring, these Champagne Bubbles Iceland poppies continued 


to flower into fall. Removing seed pods helped prolong the bloom time 


Pushing up through perennials, pink-flowered Oriental poppies steal the show. 


When blooms finish, surrounding perennials conceal the poppy’s declining foliage 
DON NORMARK 








































collect seed, cut off the capsules after they 

dry completely, then shake seed into your 
hand or an envelope; it’s ready to plant. 
Sow seed exactly where you want it; exist- 
ing plants will self-sow. 


In mild climates, plant Iceland poppy in 
full sun; in hot-summer areas, part shade. 
Soil should be rich and drain well. 


Shirley poppy: old friend from Europe 


An intensely red wildflower, the Flanders 
poppy (P rhoeas) covers fields across Eu- 
rope. [ts common garden form, the Shir- 
ley poppy, takes its name from the Eng- 
lish town in which it was selected. 


The Shirley produces 2-inch single or 
double flowers in pinks, reds, oranges, and 
white. Fringed, streaked, and bicolored 
forms also turn up. Growing to 3 feet, the 
Shirley poppy does well everywhere in the 
West, and, although it works with other 
flowers—especially with dwarf sweet 
peas— it’s at its best when standing alone. 
In all but the hottest parts of the West, 
sow in spring for bloom about two months 
later. Or, in mild-winter areas, sow in fall 
for earlier bloom. Shirley and Flanders 
poppies can be sown right where you want 
hem to grow. For successive bloom, plant 
at one-month intervals. If you sow only 
once, keep flowers coming by picking seed 
capsules weekly. To allow plants to self- 
sow, stop picking the pods toward the end 
of the bloom season. Or, as with the Ice- 
land poppy, cut off completely dry pods 
and shake to release the ready-to-plant 
seed into your hand or an envelope. 


Seed of the Flanders (also called corn 
poppy) and Shirley poppy is widely sold, 
and plants are sold in season. 


iental poppy: needs winter frost 


ike the Oriental rug, the Oriental poppy 
(P orientale) was named for its Near 


« In July, when Oriental poppy 
foliage looks ragged, cut off 
tops close to the ground 
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Eastern origin. Discovered in Syria, this 
showiest of poppies is also the longest 
lived and largest of common garden pop- 
pies. It thrives in areas of the West that 
get reliable winter frost. Most kinds reach 
3 feet (the dwarf ‘Allegro’ grows to half 
that); under perfect conditions, the most 
vigorous varieties grow to 4 feet. 


An herbaceous perennial, it shows little 
foliage until spring. By May, the poppy’s 
large, hairy, deeply cut leaves reach 2 to 3 
feet tall, and flower stalks appear. By 
June, a three-week profusion of bloom 
starts: saucer-size flowers 6 to 8 inches 
across (shown on pages 93 and 94) come 
in white, pink, orange, red, and many 
shades between. 


After bloom, foliage declines and dies. In 
July, cut whatever remains to the ground. 
Because this will create visual holes, plant 
the poppy with other perennials, such as 
baby’s breath or sword ferns, that will fill 
in when it’s gone. 


The Oriental poppy likes well-prepared, 
well-drained soil (essential in winter) and 
full sun where summers are mild. In hot- 
summer areas, plant in filtered sunlight. 
Extra fertilizer is unnecessary, and plants 
can handle some drought. 

The easiest way to increase your Oriental 
poppies is to divide existing plants or or- 
der nursery stock now. You can also sow 
seed this fall; plants and flowers will ap- 
pear next spring. 

Take divisions any time after foliage dies 
down; the photographs below show how. 

When you plant, set crowns an inch below 
the soil surface (3 inches in cold-winter 
areas). Roots without crowns should also 
develop plants but won’t flower as early. 

If you order roots by mail, do so immedi- 
ately, since most companies ship only 
during September and the first two or 


2 « Dig up root clump any time after 
cutting off foliage and gently 
pull apart the intertwined roots 


three weeks of October. Two sources that 
take telephone orders are Wayside Gar- 
dens, Inc., Hodges, S.C. 29695, (800) 
845-1124, and White Flower Farm, 
Litchfield, Conn. 06759, (203) 496-9600. 
Wayside has ‘Curlilocks’ plus a full color 
range of named varieties; its catalog costs 
$1. White Flower has all the named varie- 
ties pictured here plus others; its catalog 
costs $5. 


Promising hybrid has Oriental heritage 


A newcomer, the Minicaps hybrid, has 
flowers similar to the Oriental poppy’s but 
a longer bloom season. Plants come in 
three sizes: dwarf (1 to 2 feet), standard 
(2 to 4 feet), and tall (4 to 6 feet). Flowers 
range from pale pink to bright red. Since 
the Minicaps hybrid is quite new, it’s still 
uncertain how plants will perform in dif- 
ferent areas. If you want to experiment in 
your garden, plants will be available in 
spring 1987 from Mohn’s, Inc., Box 2301, 
Atascadero, Calif. 93423; its catalog is 
available now for $1. 


Alpine poppy: a profusion of bloom 


Smallest of the garden poppies, alpine 
poppy (P. burseri, sometimes sold as P. 
alpinum) is a classic diminutive rock gar- 
den plant. Its silvery, finely cut foliage 
makes a good background for the red, 
yellow, white, orange, and pink flowers 
that rise above it in late spring. 

Like the Iceland poppy, the alpine is a 
short-lived perennial that’s easy to start 
from seed. It grows anywhere but lives 
longest in colder climates. In mild-winter 
areas, sow in fall; in colder climates, sow 
indoors in spring. 

In spring and early summer, some nurser- 
ies sell plants. Before you set them out, 
shear off flowers; new buds will quickly 
replace them. Provide full sun or part 
shade and moist, well-drained soil. 














Multiplying Oriental poppies . . . cut off tops, divide roots 





3 e All of these roots came from the 
clump pictured at left. They're ready 
to plant any time in summer or fall 
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Glass as art 


Goblets, bowls, vases, paperweights, sculpture . . .. the array is dazzling. . 


How is it done? Where can you see and buy it in the West? 


Fanciful or functional, glass as an art form 
is enjoying widespread popularity. Its 
light-gathering, flowing character is re- 
vealed in nearly as many ways as there are 
artists working with it. In addition to one- 
of-a-kind works of art like those shown at 
right, the array of handmade pieces— 
including goblets, bowls, vases, paper- 
weights—is dazzling. 

This explosion of creativity has captured 
the attention of Western art lovers. In 
galleries, corporate art collections, mu- 
seums, and studios, exciting new work is 
on view. Yet modern glass remains both 
collectible and affordable. Prices can start 
as low as $20 for a wine goblet or a vase 
produced in quantity, climbing to $25,000 
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Artists of Bay Area Studio Art Glass 
(BASAG) sell seconds, firsts, 


and one-of-a-kind pieces from their 


studios. This is Emeryville Art Glass 


96 


for a one-of-a-kind sculpture by a well- 
known artist. For galleries, studios, and 
museums, featuring glass, see page 99. 


Should you decide to try your hand (and 
breath) at working with glass, we give 
details about four art schools. Some com- 
munity and state colleges and universities 
also offer classes. 


Why today’s interest in glass? 


Until the early 1960s, the expense of 
building huge industrial glass furnaces 
and holding them at high temperatures 
had limited the working of glass to factory 
production. Then, artist Harvey Littleton, 
assisted by chemist and inventor Domin- 
ick Labino, designed and built a studio- 
size, relatively inexpensive glass furnace. 


No longer was this craft reserved for a 
select few. Now artists were willing to 
share as they reinvented old techniques 
and experimented with new ones. 


Littleton taught students at the Univer- 
sity of Wisconsin, and some of them— 
including Marvin Lipofsky of the Califor- 
nia College of Arts and Crafts (CCAC) in 
Oakland, and Dale Chihuly, co-founder 
of the Pilchuck Glass School, near Seat- 
tle—started programs on the West Coast. 


In the Northwest, Pilchuck (a summer 
program) is a mecca, as is CCAC in the 
Bay Area. Both schools attract artists 
from all over the world. A concentration 
of glass studios and galleries in Los Ange- 
les serves a receptive public. 


Technical advances and the proliferation 
of artists who taught others helped make 
possible the subsequent flowering of glass 
artistry. Also since the 1960s, develop- 
ment of equipment as well as availability 
of quality raw materials has continued, 
enhancing the quality of art glass. 


What are the techniques? 

Basic glass formula contains silica (fine 
sand), alkali (soda or potash) to lower its 
melting point, lime as a stabilizer, waste 
glass (called cullet) to assist in melting. 
Artists add metallic oxides for color, or 
other chemicals to vary properties in the 
finished product. Because it’s simpler, 
many artists today just use cullet. 


: 

4 

. 
Glass artists use many techniques, often — 
in combination. Here are some of them. 
Blow: to shape molten glass by blowing air 


into it through a blowpipe. 


Cased: glass has two or more layers of 
different colors, with outer layer(s) cut 
away to show interior colors. 

Colored threads: thin strands of glass added 
in different ways for different effects. 


Etch: to create a design by scratching the 
surface of finished glass with a tool or 
treating it with acid. 

Fume: to spray metal salts on warm glass, 
which is then reheated to give iridescence. 
Fuse: to melt together various colors or 
designs of glass in a kiln. 

Laminate: using heat or glue to join pieces. 
Multilayered: a cased-glass technique, 
adding other colors to a basic shape to 
create designs. 
Plate glass: a clear thick sheet, often with a 
greenish cast. 


Sandblast: to blow or blast sand or 
carborundum onto a piece; this etches or 
blasts away layers of glass; masking some 
areas creates design. 

Sand-cast: to ladle glass into a shaped mold 
made in special casting sand. 


Slump: to heat a sheet of glass in a mold 
until it’s soft enough to assume a shape, but 
not molten. 

Wire drawing: a cloisonné-like technique. 
The artist makes wire drawings, fills in with 
enamel or bits of glass. 


How difficult is it? 

It takes a long time to develop skill. What — 
looks easy in a demonstration is much 

more difficult than learning to throw a 

pot, and it takes several classes to get 

predictable results. But even beginning 

students we talked to felt they were better 
able to appreciate the beauty of finished 
pieces when they understood the process. 


Working with glass is a team effort full of 
camaraderie. It’s physically demanding, 
in some aspects more sport than art. 

If you would like to try, a number of state 
and community colleges offer beginning 
to advanced classes. Among them are 
Chico, San Francisco, and San Jose state 
universities in California; Yavapai Col- 
lege in Prescott, Arizona; the University 
of Hawaii; and Eastern Oregon State Col- 
lege in La Grande. Cost is about $170 per | 
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Glass blower Matt Meis shapes molten glass 


r intent watchers at California College of Wire drawings 
irts and Crafts open house in Oakland Fumed 





Sandcast 
with copper 
















This is glass? Sculpture in newly redone Roosevelt Hotel 
lobby in Hollywood is show stopper. Artist: John Luebtow 


Diversity of techniques is illustrated by 11 artists’ 
works; see glossary on facing page. 1 Sidney R. 

Hutter. 2 Harvey K. Littleton. 3 Edigio Constantini, 
designed by Picasso. 4 Ann Wolff. 5 Dan Dailey. 

6 Robert Hurlstone. 7 Flora Mace and Joey Kirkpatrick. 
8 Howard Ben Tré. 9 Klaus Moje. 10 Dale Chihuly. 

II David Huchthausen. Pieces are from collection of 
Dorothy and George Saxe 
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Presenting the glorious 

union of croissant pastry 
and pizza. 


The Pepperidge Farm® pastry chefs and green peppers. 













are clever matchmakers indeed. Who Croissant Pastry Pizza comes frozen 
else could marry croissant pastry with fresh in rectangular slices. And thanks 
mozzarella cheese and rich tomato to special packaging, even the croissant 
sauce to create Croissant Pastry Pizza? crust heats to 

This revolutionary new pizza perfection in a a ea 
combines two irresistible tastes. The microwave or 

; Croissant lystry PIZZA 

crust is real croissant pastry, baked regular oven. oo  <— 
golden, light and flaky. So treat > 

The top is pure pizza, piled high yourself to a slice. yy 
with the toppings you love best. And toast the | * 
Choose classic Cheese, zesty Pepperoni, _ glorious union of 
tasty Sausage or lavish Deluxe, loaded croissant pastry 


with pepperoni, sausage, mushrooms and pizza. 





SS ee 





SS ae ee ee 
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quarter, $300 per semester. 


~CCAC (5212 Broadway, Oakland 94618) 

and Pratt Fine Art Center (1902 S. Main 
~St., Seattle 98144) offer classes year- 
round; cost ranges from $250 to $800. 
Pilchuck (mailing address: 107 S. Main 
-St., #324, Seattle 98104) and Camp Col- 
ton, near Portland (Colton 97017), offer 
summer classes only; these are intense, 
live-in situations. Two- and three-week 
sessions at Pilchuck cost $710 to $1,680, 
depending on class and accommodations; 
one- and two-week ones at Colton cost 
$480 and $875. 


Viewing and choosing fine glass 


Modern art glass remains both collectible 
and affordable. Though the work of well- 
known artists may be too expensive for all 
but dedicated collectors, new talent sur- 
faces continually; you'll often find excep- 
tional work at beginners’ prices. 

To make a living, many glass artists de- 
vote a few months each year to producing 
wine goblets, paper weights, perfume bot- 
tles, Christmas tree ornaments, vases, 
plates, and the like at reasonable prices 
for the work involved. An artist may 
spend long hours finishing a piece, and 
making glass is a costly process; gas for 
firing even a small furnace can run to 
several hundred dollars a month. 

























































How can you recognize and choose a 
high-quality piece of glass? Visiting mu- 
seums and specialty galleries is a good 
way to start. Museums often have perma- 
nent collections, though they’re not al- 
ways on display. Foremost by far is Corn- 
ing Museum of Glass, in Corning, New 
York. The American Craft Museum, in 
New York City, will open new headquar- 
ters on October 26, and the works in the 
opening show (including glass) will travel 
next year to art museums in Denver and 
in Laguna Beach, California. 

Choosing a piece is most importantly a 
personal thing: you’re attracted by its 
changing optics, its colors, its sparkle. 
Next study its craftsmanship: look for 
blobs of glass where they don’t belong, 
edges that don’t meet smoothly. And fi- 
nally, rely on the recommendations of a 
gallery that specializes in glass. 


Shows; studios and galleries 


We list two current museum shows fol- 
lowed by studios where you can see glass 
being blown or worked and perhaps buy 
pieces, and galleries that regularly sell 
glass. Call studios for an appointment; 
call galleries for hours and special shows. 
Museum of Neon Art, 704 Traction Ave., 
Los Angeles 90013; (213) 617-1580. 
September 16 to January 3, 1987: Eric 
Zimmerman recent works; eight neon and 
Kinetic artists. Open 11 to 6 Tuesdays 
through Saturdays. Admission $2.50. 


San Jose Museum of Art, 110 S. Market 

t., San Jose 95113; (408) 294-2787. 
September 6 through November 2: 
“Transparent Motives.” 
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Beginning student practices blowing her first bubble in glass— ‘easier than blowing a 
balloon.” Professor Marvin Lipofsky of CCAC assists while other students watch 


Classes for beginners in glass, two museum 


shows, studios where you can see and buy 


ARIZONA 

Caliente Glass Works, 1721 E. Factory 
Ave., Suite N, Tucson 85719; (602) 623- 
3537. By appointment. 

The Hand and The Spirit Gallery, 4222 
N. Marshall Way, Scottsdale 85251; 
949-1262. 

Obsidian Gallery, 4340 N. Campbell Ave., 
Suite 90,°Tucson 85718; 577-3598. 
Philabaum-Carlson Glass Gallery and 
Studio, 711 S. Sixth Ave., Tucson 85701; 
884-7404. 

Stephen Jon Clements Studio, 25 E. Sixth 
St., #2, Tucson 85705; 792-9535. 


NORTHERN CALIFORNIA 


Compositions in Art Glass and Wood, The 
Cannery, Third Floor, San Francisco; (415) 
441-0629. 

Elaine Potter Gallery, 336 Hayes St., San 
Francisco 94102; (415) 431-8511. 

Fine Glass, 1800 Fourth St., Berkeley 
94710; (415) 845-4270. 

Orient and Flume, 2161 Park Ave., Chico 
95928; (916) 893-0373. 

Susan Cummins Gallery, 32 Miller Ave., 
Mill Valley 94941; (415) 383-1512. 

Walter White Fine Art Gallery, 107 
Capitola Ave., Capitola 95010; (408) 476- 
7001. Also in Carmel: Seventh at San 
Carlos (Box 4834), 624-4957; and San 
Carlos at Fifth, 624-4390. 

Bay Area Studio Art Glass (BASAG) holds 
its yearly winter sale December 4 through 7 
from 11 to 5 at these studios: 

Emeryville Art Glass, 5755 Landregan St., 
Emeryville 94608; (415) 654-9690. 


Maslach Art Glass, 44 Industrial Way, 
Greenbrae 94904; (415) 924-2310. 


Nourot Glass Studio, 670-A East H St., 
Benicia 94510; (707) 745-1463. 


R. Strong Glass, 1235 Fourth St., Berkeley 
94710; (415) 525-3150. 


Stephan Smyers Glass, 670-B East H St., 
Benicia 94510; (707) 745-2614. 


Zellique Art Glass, 670-Z East H St., 
Benicia 94510; (707) 745-5710. 


Several times a year, visiting glass artists 
give lectures and demonstrations at CCAC. 
For details, call (415) 653-8118. 


California Glass Information Exchange 
meets yearly and next March will be in the 
Bay Area. To get on mailing list, write to 
CCAC Glass Program, 5212 Broadway, 
Oakland 94618. 


SOUTHERN CALIFORNIA 


Clear Horizon Glass Gallery, 867 W. 
Harbor Dr., Seaport Village, San Diego 
92101; (619) 234-0838. 

Del Mano Gallery and Studio, 11981 San 
Vicente Blvd., Los Angeles 90049; (213) 
476-8508. 

Eileen Kremen Gallery (formerly Designs 
Recycled), 619 N. Harbor Blvd., Fullerton 
92632; (714) 879-1391. 

Elizabeth Fortner Gallery, 1114 State St., 
#9, Santa Barbara 93101; (805) 966-2613. 
Kurland/Summers Gallery, 8742-A 
Melrose Ave., Los Angeles 90069; (213) 
659-7098. 

Lane Gallery, 173 Horton Plaza, San Diego 
92101; (619) 234-4234. 

Running Ridge Gallery, 310 E. Ojai Ave., 
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TO ORDER = [sae Joownwr] 
CALL TOLL-FREE 
1-800-852-5200 


Save More Than 50% On Top-Of-The-Line 
GOOSE DOWN COMFORTERS 
& Pillows By Nancy Fleming! 
Ounce-for-ounce, absolutely the warmest 


comforter you can buy anywhere! 


Comparable Retail Our Price Comparable Retail Our Price 


Twin $260.00 $129 Kings acre $400.00 $199 
Full/Queen $350.00 $169 Calif.King . $500.00 $249 


The Nancy Fleming Down Shop fashions our comforters of the finest, most luxurious 
down-proof 230 thread count Cambric cotton available. Then we plumply fill them with 
premium European white GOOSE DOWN ONLY (a minimum of 550 cu. in. per oz. fill- 
power). In fact, our twin size has more goose down than many king-size comforters. Which 
means they’!l keep you cozy even when it’s freezing outside. And each is sewn with an end- 
to-end box pattern that prevents the down from shifting. Machine wash or dry clean. 

For ultimate comfort, take advantage of similar savings on our white goose down or 
white goose down and feather pillows. They never go flat, even after repeated washings. 

COMFORTER COLORS—Solids: light blue, camel, burgundy or cream. 
Reversibles: light blue/cream, camel/cream, burgundy/medium grey, or burgundy/cream. 

All products crafted in the USA! 


















GOOSE DOWN COMFORTERS 






King (100x86"") 
Calif. King (104x96”)| 540z. | $249 


GOOSE DOWN PILLOWS, White on white...fill wt. in ozs. 


" SOFT MEDIUM FIRM 
goose down 50% goose down, | 10% goose down, QTY. | TOTAL PRICE 
50% goose feathers | 90% goose feathers 
(850 (200z) | 0$35(260z) | O820(340z) [| | 
(365 (2402) | 145 (3202) | Os25(420z) | | 


[55 36 02) | C90 46 on 


TOTAL Of All Items 


Add $5. per comforter and $3 
per pillow for shipping & handling 


NJ residents add 6% sales tax 
GRAND TOTAL 


es acc eee ate 2 
[Full/Queen (86x86")| 400z. [si6e9{ | 
eal ea AS 7.7 vee 
Dale Mae oe ss BAe 





On Mail Orders 
Send Coupon To: 
Nancy Fleming’s 
DOWN SHOP, 
Dept. SU-86. 
80 New Bridge Fad., 
Bergenfield, NJ 
07621 








Name 


Street Address Immediate shipment. 





‘City State Zip 
GUARANTEE. If not completely 
satisfied at anytime, we will 
replace the product or refund 


the purchase price in full. 


Check CiMasterCharge CL)Visa CiAmerican Express 





‘Acct. No. _ Exp. Date 





Card Member's Signature 
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Ojai 93023; (805) 646-1525. 

The Seekers Collection and Gallery, 4090 
Burton Dr. (Box 521), Cambria 93428; 
(805) 927-4352. 


COLORADO 

Blake Street Glass Studio, 3433 Blake St., 
Denver 80205; (303) 296-1072. 
Carson-Sapiro Gallery, 2601 Blake St., 
Denver 80205; 297-8585. 

Show of Hands Gallery, 2440 E. Third 
Ave., Denver 80206; 399-0201. 


IDAHO. 


Zweifel Art Glass Studio, Box 1261, 
Ketchum 83340; (208) 788-3311. 


NEW MEXICO 


Clay and Fiber Gallery, N. Pueblo Rd. 
(Box ZZ), Taos 87571; (505) 758-8093. 


Contemporary Craftsman Gallery, 
100 W. San Francisco St., Santa Fe 87501; 
988-1001. 


Gloryhole Glassworks, Route 14, Box 227, 
La Cienega 87505. On State Highway 22, 
10 miles south of Santa Fe; take exit 271 
off Interstate 24. 


La Mesa Santa Fe, 225 Johnson St., Santa 
Fe 87501; 984-1688. 


Mariposa Gallery, 113 Romero St. N.W., 
Albuquerque 87104; 842-9097. 


Running Ridge Gallery, 640 Canyon Rd., 
Santa Fe 87501; 988-2515. 


OREGON 

Contemporary Crafts Association, 3934 
S.W. Corbett Ave., Portland 97201; (503) 
223-2654. 


Lawrence Gallery, 842 S.W. First Ave., 
Portland 97204; 224-9442. Also at Box 148, 
Gleneden Beach 97388, 764-2318; and Box 
187, Sheridan 97378, 843-3633. 

O’Connell Gallery, 25 S.W. Salmon St., 
Portland 97204; 220-0330. 

The Real Mother Goose, 901 S.W. Yamhill, 
Portland 97205; 223-9510. Also at 
Washington Square Mall, Portland 97223; 
620-2243. 

White Bird Gallery, 251 N. Hemlock St., 
Cannon Beach 97110; 436-2681. 


WASHINGTON 

Foster-White Gallery, Pioneer Square, 
311% Occidental Ave. S., Seattle 98104; 
(206) 622-2833. 

Glass Eye Gallery, 1902 Post Alley, Seattle 
98101; 441-3221. 

Glasshouse Art Glass, Pioneer Square, 311 
Occidental Ave. S., Seattle 98104; 682-9939. 
Interior Reflections Gallery, 7671 S.E. 
27th St., Mercer Island 98040; 236-1781. 
Mesolini Glass Studio, 13291 Madison Ave. 
N.E., Bainbridge Island 98110; 842-7133. 
Panaca Gallery, 133 Bellevue Square, 
Bellevue 98004; 454-0234. 

Richard Ian Green Gallery, lower level of 
Four Seasons Olympic Hotel, 411 
University St., Seattle 98101; 622-6330. 
Traver-Sutton Gallery, 2219 Fourth Ave., 
Seattle 98121; 622-4234. 

On November 15, Pilchuck Glass School 
will hold an auction of glass by its artists in 
the Spanish Ballroom of the Four Seasons 
Olympic Hotel; $75 per person includes 
preview, dinner, and auction; call the school 
at (206) 621-8422 or write to the school at 
the address given on page 99. 


WYOMING 


Laurie Thal Studio, Star Route 352A, 
Jackson 83001; (307) 733-5096. Oo 
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Medallion Serapi from our Oriental Design Collection 


May youageas beautifully as this rug will. 


Twenty years from now, the lovely little girl you see up there will look a lot different. However, the new 
Karastan rug she’s sitting on will probably look much the same. 

The rug is from one of Karastan’s three Oriental design collections: The 700 Series, the Williamsburg Col- 
lection and our newest addition, the Stately Homes Collection. 

Each rug in each of our collections is densely woven through the back in the very finest of worsted wools on 
an Axminster loom. The results, you will find, are almost indistinguishable from intricate handweaving. The patterns 
themselves were lovingly recreated from Persian, Chinese, Turkoman and other handwoven rugs. 

And their rich, lustrous colors will just improve with age, as with any true Oriental. 2 

We have so much faith in our quality, each rug comes with a 20-year warranty. + < s 
But there’s no guaranteeing the warranty won't wear out long before the rug will. ( ‘s) A adlar Uy 


Karastan Rug Mills, a Division of Fieldcrest Mills, Inc 


OCTOBER 1986 





Drill holes following penciled-on pattern (left), but leave an 
inch-wide band undrilled to allow space for sawing door (right) 


Glow gourds 


You drill holes in dried gourds, 
light them with mini-flashlights 


ee 
2242" 


Intricate, glowing patterns of holes drilled in these dried gourds 
make long-lasting lanterns you can display on Halloween or 
anytime. The gourds—called lagenarias, hard-shell gourds, or 
calabashes—can be found at some roadside farm stands, 
florists’ markets, grocery stores, and hobby shops. Try to find 
flat-bottomed gourds that stand upright. 


ar 
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To make the lantern, you'll need gourds, a soft pencil, an 
electric drill with spade or twist bits from 4 to %4 inch, a saber 
saw with a fine-toothed blade, string, a flat pocket flashlight 
(from $3), and white or colored tissue paper. 

Start by drawing a pattern on the gourd with a soft pencil. The 
gourd’s shape will determine whether you cut the door in the top 
or on the side. Make the opening big enough to pass your hand 
and flashlight through. Drill two s-inch holes above and below 
the door’s cut line and use string to make hinges. 


Drill holes along your pencil lines. For interest, use different- 
size drill bits, and space the holes to avoid overlap. When 
finished, erase the lines. If desired, you can seal the gourd witha 
clear lacquer or polyurethane spray. Caution: don’t use candles; 
they can be a fire hazard in the dry gourds. Oo 


Low-profile flashlights, wrapped in tissue paper (below), fit 
through hinged doors to make a safe outdoor light source that 


sets lanterns aglow for cheery entry-stair display (left) 
NORMAN A. PLATE 
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Dramatic — at Low Cost! 


J&P’ s exclusive, award-winning hedge rose makes an Ws 
whe Ss 
expensive, low-maintenance and gorgeous fence! f 6 


ee < ot 
Easy-care plants give abundant flowers ae cutting all summer ional 7 








Grows fast, starts blooming just 6 to 8 weeks after planting. R 3 
Versatile — can be grown tall, yet easy to keep trimmed low. 7 oF S 
A carefree rose — vigorous, disease-resistant, easy to grow. Ws 
Protects your privacy in a friendly way. ? 7 ae 

SS 


Guaranteed to grow and bloom — or your money back! S 
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Jorid’s Largest Rose Growers and Nurserymen 
)3 Rose Lane, Medford, Oregon 97501 
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Cabin couch converts into 


extra sleeping space 


Center section of U-shaped sofa folds on piano hinge; sofa back becomes sturdy 
support for bed platform. Hinged lid hides bedding stored beneath center seat 


Built into window bay, cozy couch faces 
cabin’s Danish woodstove. Open ends 
beneath cushions form bins for firewood 















PINAL N Nees 
the end of the 
NOYK) 


Versatility is a vital element of a success- 
ful plan for a vacation house. The cabin 
shown on page 86 contains this convert- 
ible couch, which turns the “living room” 
into a second bedroom and provides sleep- 
ing space on both floors of the cabin. 


Standing 12 inches off the floor, the sofa 
platform is padded with 5-inch-thick up- 
holstered cushions to provide seating at a 
comfortable height. The two side sections 
are 30 inches deep by 54 inches long. 
Their open ends store the firewood 


Redistributed cushions cover new area and turn sofa into 50- by 112-inch sleeping 
platform—big enough for two sleeping bags or generous made-up double bed 
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GLENN CHRISTIANSEN 


for the cabin’s primary heat source—the 
barrel-shaped woodstove that sits on a tile 
pad in the center of the first floor’s large 
single room. 


Making use of two hidden hinges, the 30- 
by 60-inch center section is the key to the 
sofa’s adaptability. One layer of %4-inch 
plywood folds out to become the platform 
for the bed and exposes a hinged second 
plywood panel that lifts up to allow access 
to bedding stored below. 

The sofa’s plywood back section is high 
enough to provide comfortable back sup- 
port. It also matches the platform height 
of the sofa ends—which lets it function as 
a long “leg” to support the bed. 

The wedge-shaped back section has two 
parts: a 13'2-inch-high front piece and a 
12-inch-high vertical piece on the wall 
side; the front starts 4 inches out at the 
bottom to meet the back one at the top. 
Screws secure the pieces at top and bot- 
tom, and oak end plates on the living room 
side conceal the plywood edges. 

Oak plywood forms the three visible pan- 
els of the U-shaped base; oak 1-by-2s 
band the platform edges and the open- 
ended wood-storage bins, and cap the 
back pieces. The hidden platforms and 
back sections are also plywood. Tacoma 
architect Robert Jacklin and his wife, 
Hedy, designed the unit. Oo 








ntil now, using a dishwasher was a trade- 
off: Clean dishes for a noisy kitchen. 
But this Whirlpool® dishwasher with our 
exclusive Quiet Wash system keeps the cleaning 
power and reduces the noise. It’s so quiet you 





can run your dishwasher and still enjoy your 


conversation. 


The secret of our Quiet Wash system. We 
found ways to reduce the sound coming from 

inside the tub. Designed a quieter motor. And 

then wrapped the dishwasher in an extra layer 
of sound-absorbing insulation. We think you'll 
be pleased when you hear the results. 


Easier loading and unloading. Whirlpool 
dishwashers are available with upper racks that 
adjust up and down to fit that unusual-size item. 
We're also the only ones to give you the ease and 
convenience of a silverware basket in the door. 


A promise of quality we stand behind. Every 
Whirlpool appliance is backed by our promise of 


Remarkably clean dishes with less hot 


water. Don’t let the quiet fool you. This Power 
Clean™ Energy Saver dishwasher still has our 
patented washing system for remarkably clean 
dishes. And all our Power Clean models use 
20% less hot water in the normal cycle 

than our previous washing system. 





good, honest quality. It’s a promise we’ve kept 
for 75 years, and we support it with programs 
like our toll-free, 24-hour Cool-Line® telephone 
service to help you with problems or questions. 
Just call 800-253-1301. It’s one more way we can 
make your world a little easier. 


<> 
Whirl 





Appliances 


Making your world 
alittle easier. 


The 
Changing 
Western 


® 


Home 





Three ways 
to cover up 
a round window: 
fabric screen, 
mini-blind 
pleated curtain 


By their shape alone, round windows 
add a striking detail to a wall. They 
become oversize portholes for viewing 
the outside world, but occasionally it’s 
necessary to screen out the sun or have a 


little privacy. Here are three ways 
homeowners have found to cover these 
sometimes awkward windows. 

The 36-inch-diameter window shown 
above looks out on the front entry. To 


cut heat loss and add privacy, owner 
Eleanor Van Valkenburgh of Carmi- 
chael, California, inserts a cut-down 
hula hoop covered with fabric like an 
embroidery hoop. Backlit by the sun, the 
quilted iris glows like stained glass. 
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DAVID STUBBS 


To mask a 5-foot-diameter window in 
the wall behind a nook containing a 
small day bed, Chris and Harry Cromer 
installed a mini-blind that runs the full 
length of the bed. 


At right, a metal ring, mounted to L- 
shaped screws at its equator, stands 
away from the wall. A pleated, semicir- 
cular curtain hangs at each side, then 
unfolds on ring clips at the curtain’s 
edge. A fabric fastener connects the bot- 
tom curtain to the top one and keeps it 
from sagging when open. Architect 
Lloyd Turner of Boulder Creek, Califor- 
nia, designed the 39-inch-diameter ring 
made of bent 2-inch steel rod. 








Their towel bar is truly 
close at hand 


Perfectly situated just below and 
shghtly to the right of the bathroom 


sink, this 1-by-2 fir bar lets you grab a 


towel without groping for it. Architect 


“Henry Wood of Mountain View, Cali- 


fornia, recessed the 2'2-inch-deep, 7- 
by 24-inch pocket in the cabinet shell 
he built while remodeling his bath- 
room. The bar itself is inset ¥2 inch 
from the cabinet front. The pocket’s 
surfaces are lined with vertical-grain 
fir to match cabinet facing. 
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The wheels in this garage are for working out 


The painted and carpeted exercise 
room at Trish and Ron Kimura’s house 
used to be a single-car garage, but now 
all they park in it are bicycles and 
other sporting paraphernalia. The 
room still recalls the old garage; with 


Keeping the wood 
high and dry 


Elevating firewood protects it from 
both ground moisture and earth- 
dwelling bugs. These concrete pads 
are built under the eaves of the 
house, adding overhead rain protec- 
tion. Built-in troughs carry off wa- 
ter from downspouts. 


OCTOBER 1986 


its ceiling-mounted track exposed, a 
glass-paneled roll-up door to an out- 


side carport also serves as a window. 


San Diego architect Doug Austin of 
the Austin, Hansen, Fehlman Group 


designed the remodel. 


. 


A kitchen door 
that slides 
instead of swings 


This door between dining 
room and kitchen used to 
swing, but during a kitchen 
remodel, the owners turned 
it into a pocket door. The 
change involved rebuilding 
the kitchen side of the wall 
after inserting a long beam 
above the door and the 
“pocket.” On the other side, 
the paneled door retained 
the style of the wainscoted 
* dining room. 
The room was designed by 
Martha Kerr of Neil Kelly 
Construction in Portland 
for Anne and John Mercer. 








How to de-buzz those 
buzzing lightbulbs 


Solid-state dimmer switches often 
cause light bulbs to give off an an- 
noying buzz. They buzz because the 
light switch is actually turning the 
electrical power to the bulb on and 
off at a very rapid rate. This pulsa- 
tion in the line causes the bulb’s 
filament to vibrate and hum. If 
you're suffering from buzzing 
bulbs, here are some things you can 
do to alleviate the problem: 

e If practical, substitute a lower- 
wattage bulb. These have shorter, 
smaller filaments which may vi- 
brate less—and less noisily. 

e Electrical supply stores carry 
“rough service” bulbs that better 
support the filament, which reduces 
vibration. Try replacing your stan- 
dard “A” bulb with one of these 
more rugged models. 

¢ Improve the quality of your dim- 
mer. Some of the more expensive 
dimmers have better filtering in- 
ductors that smooth out the pulsa- 
tions. 


¢ Install a harder-to-find external 
filter choke (lamp de-buzzing coil); 
it contains inductors that suppress 
the pulsating effect. The inductors 
are wired in series with the existing 
dimmer switch and the once-noisy 
light bulb. 


STEPHEN CRIDLAND 
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Our expedition cruises through the 
seldom visited islands of the South Seas 
are voyages of the mindas wellas the body. 
Back to where time moves ata leisurely 
pace and cultures remain virtually un- 
changed since the days of Cook’s voyages. 

You'll see the natural beauty of islands 
like the Marquesas, site of ancient tikis. 
Aitutaki, where natives perform age-old 
drum dances. And Tofua, Bligh’s respite 
after the mutiny on the Bounty. 

We'll show you all this aboard the 
Society Explorer or World Discoverer, both 
5-star luxury expedition ships. All trips are 
accompanied by expert naturalists and 
archeologists. Departures: Fall, 1986 
through Spring, 1987. Programs range from 
11-18 days. Write or call 1-800-426-7794. 


Lost Islands 
Of The Pacific 


SOCIETY EXPEDITIONS CRUISES 


DEPT. SU10, SOCIETY EXPEDITIONS BLDG. 


3131 ELLIOTT AVE., SUITE 700 

SEATTLE, WA 98121 

I want to take an expedition cruise in 1986 ____, 
__, 1988 ___. Please send information 

on programs checked. 


NAME. 
ORES 
Cane STATI 


Expedition Cruises: |) Lost Islands of the Pacific: 

O) Amazon;O) Korea & Japan Antarctica;O Oriental 
Passage; [ } Patagonia/Chilean Fjords; 
O Bali to Burma; 0 Unusual Alaska Greenland and 
the Canadian Arctic; () Northwest Passage. Private 
Trains: 0 Orient Express; 


BoA ZR 





Indonesia; 


Imperial Peking Express; 
O Paris to Peking Express; 0) Trans-Siberian Special 
Cultural Expeditions: 1) China/ Tibet Burma/ 
Thailand; 0 Gourmet Adventures; () Around the World 
by Luxury Jet; 0 Project Space Voyage f 


ee Expeditions 


To the ends of the earth. And beyond. 





Ships’ Registry: Liberia and the Bahamas 
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Slope-roofed gallery offers light-filled retreat near built-in desk in opened-up 
master bedroom; glass door (right) leads to second-floor balcony 


They reclaimed the sleeping porch 


Resurrecting a former sleeping porch 
turned this house’s cramped and dark 
master bedroom into a large, airy retreat. 


To reclaim the original porch, Oakland 
architects Lucia Howard and Judy Choi, 
of Ace Architects, removed a bedroom 
and bath from a previous remodel. Ce- 
ramic tiles help define the 5'2-foot-wide 
glassed-in gallery, whose insulated win- 
dows and door fill the bedroom with light. 


On the south end of the remodeled sleep- 
ing area, the architects added closets and 
a built-in desk; on the north, a half-bath 
and a tub-shower. A chimney, previously 
hidden, creates a partition between the 
bedroom and gallery. 


Garden overlook, upstairs balcony has open 
feeling. Its sides of crossed 2-by-2s allow 
unobstructed outdoor view from gallery 














Chimney and 
tile floor define 
new gallery 
area; tub enjoys 
light and view 
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You might think that’s a And witha — top that lets you snap in CaS ae 
lot to pay for a breakfast. Jenn-Air, you get indoor grilling cooking accessory you 
But when you consider . without an:overhead hood. choose—starting 2 Your. 









that you're ele getting a. Plus a convertible cook- 
Menara ti es One all Clete 
and, for a limited time, a free 
griddle on the side—it might | 
be the best bargain you've. 
OYSalarek 

Think about it: erat 
Air, for only $849 Thats not | 
much more than youd pay - 
for an ordinary range. 


a sas aa rer’s suggested retail price Prices may vary 
rding to participating dealer. Backsplash not included. 


free griddle. 








© 1986 Jenn-Air Co, a division of The Maytag Company 


Window wall 


wraps around the 
kitchen cabinets 


How do you balance demands for both 
storage space and natural light in one 
wall? In remodeling this north-facing 
kitchen, San Francisco architect Michael 
Harris designed a large T-shaped window 
positioned around two banks of 4-foot-tall 
cabinets. Without loss of storage space, 
the window configuration takes advan- 
tage of all the available wall area to bring 
maximum daylight into the room. 
Behind the sink, a 3-inch-high ledge 
forms a backsplash deep enough to serve 
as a display shelf for small plants or other 
items. The two panes in the bottom 
corners of the window’s center section 
open for air. 

At the level of the 36-inch-deep counter, 
the cabinets contain appliance garages 
with magnet-latched lift-up doors. O 








Now y superior 
warmth and eco: with- 
out compromising your sense 2 

Stack fires feature innova ne 
bustion technolowy for improvec 
burning efficienc) heat dist 

But most i tant, the 


signed for you to live with. Bright 


clean and compact. Quality cast ii 


A WHITER SHADE OF WARM. 



















NORMAN A. PLATE § 
Like a giant T, window climbs 6/2 feet from plant shelf to ceiling, filling 4-foot-wide gap 
behind sink; 2-foot-tall top bar forms 11'4-foot-long bridge above cabinets 
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a choice of five colors to heat your home 


in superb style. 





Look for StackHighEnergyCom- DISTRIBUTOR Ss 
: : . Distributed throughout Oregon and 
bustion Stoves at leading specialty stores. Washington by PACIFIC ENERGY SYSTEMS INC 
7410 SW MACADAM AVE PORTLAND, 


OR. 97219 (503) 245-5546 


Distributed throughout the East Cosa 
RUSSO MANUFACTURING CORP 87 WARREN 
ST RANDOLPH, MASS. 02368 (617) 963-1182 


Distributed throughout California by BUCK 
STOVES WEST INC 3855 SPRIG WAY BENICIA, 
CA. 94510 (707) 745-8175 


STACK 


HIGH ENERGY COMBUSTION STOVES 


1Co TURE D: Ay Bt@*V'E ShieAvGck eValeSaimA 
94.0 SS TYoL E.BY ICN: WaASRIMP NMSE ie E 







it, her feet get cold. His chest gets hot. Anda 
fills the room. Yet they never notice. 
' eee through the night undisturbed. Because 
rat Rest blanket senses and responds to all these 
Oi ae oti more warmth to her feet, less to his chest, 
simultaneously. And warming up all over eer ann 
too cold. 

Yet all they know is comfort. To them, body heat is a 

sensation. To Slumber Rest, it is a science. 


The PM. Personal 
MO inicneltemeAiae Chas 
brain behind the blanket, 
which adjusts to both body 
and room temperatures. 
Each tiny section inde- 
pendently senses where 


5 Serica cts 
woa,J,.. Where itisn’t. 
#3 bp No iemnrvari belive 


completely washable, the Slumber Rest PM. System blanket 
Pa aR VOLT] een sleeping comfort. And uncompromis- 
ing luxury. Available at fine department stores. For more 
information, write Slumber Rest: 

PM. Personal Monitoring 





System, PO. Box 59266, ai 
Chicago,IL60659.  .. LANKETS 
: mayan T™ Slumber Rest, PM. Personal Monitoring. 


©1985 Northern Electric Company. 
*Du Pont Certification Mark PNB (dom rlcoa elev e RG yer line 
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Miniduster- i Kentile Rustic Clay Solid Vinyl Tile. 
Get this handy Bia, Cker “MiniDuster Rechargeable Va | ‘ iVi 
meta cox ynan Aer Mist catonsotkenie” | Country Harmony for Today's Living. 
Rustic Clay Soa x | Cool Clay and Warm wood Combine to make a unique 
Name meet (i } and Sophisticated statement in Kentile® Rustic Clay, 
a . ry | 7 ~ y y ~ . So 5 
Address oe Solid y InyI tile at its very best, this Superb ney 
City See as 4 Creation with its Cextured S ¢ 
State of charm to 
ete ; 
ealer — 


table to Walk on, Casy to 
ddress 


d Wood trim adds a touch th 
4 Country home or an uptown apartment. K . 
| Beautiful to look ar, comfor 
Maintain, Kentile Rustic Clay is €XCeptionally 
— er long Wearing, 
ty. | 
ate 
| 
| 


Te) 


Available ina choice of Rust, C} 
or Pearl: 9” 9! 


Kentile Rustic Clay. A 


this form after it has been filled Out and validated Kentile ( ler— 
1 Sales slip—to Kentile Rustic Cla Bonus, 58 Secy Avenue 
11215. One gift per household De 


y Its easiest 
lampagne, Came| the easie 


one youllleverme 
and 18” x 19”. 


"8" thick. 
Country mile 
ember 31, 1986 beauty 
_——... ~_~ 


and durability, 
ce At your Kentile dealer now 
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Mirror-covered storage unit fills one wall 
of remodeled bath. Doors open (below) 
to reveal shelves, make three-way mirror 


om 









Full-view mirror 
opens for storage 


A-three-paneled mirror makes the front of 
this bathroom storage unit work like a 
store’s fitting room. All three 21'2- by 78- 
inch doors that cover the 26-inch-deep 
storage shelves open, but the two outside 
Ones swing toward the center. 

The mirrors are adhered to %4-inch ply- 
wood doors; at the top and bottom, alumi- 
num channels hold each mirror. Vertical 
pairs of 1-by-3s screwed on edge to the 
back of the doors add rigidity. European- 
style hinges with a 90° swing and spring- 
loaded touch latches keep the fronts un- 
cluttered. 


Merz Construction of Saratoga, Califor- 
nia, designed and built the storage unit as 
part of a remodel for Lisa Gilmor. Oo 
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We can blow out forty candles, 
but only you can make our wish come true. 


This year the National Multiple Sclerosis Society celebrates its fortieth birthday. 
Forty years of serving people with MS, with programs that help them get up, get 
around, and get on with their lives. And forty years of searching for a cure for this 
crippling disease of the central nervous system. 

Progress? Yes, we're making progress. But not enough to stop and celebrate now. 

Optimism? We've got plenty. As long as you're willing to support our continu- 
ing efforts with your contributions. Because, like it or not, money is the key to 
continuing the search for answers that wishing, alone, can’t bring. 

Yes, Multiple Sclerosis is incurable today. But it’s your support that makes us 
incurably optimistic about finding a cure tomorrow. 





‘| INCURABLY OPTIMISTIC. 


THE NATIONAL MS SOCIETY AT 40. 


205 East 42nd St., NYC, NY 10017 
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Two-way fireplace warms bedroom and bath 





Arched fireplace with two-way hearth 
separates and screens master bedroom from 


adjoining bath (through door to left of 


mantel). Stairs lead to study above bath 





Read and fo! 


sO many women prefer. 


DARROW M. WATT 
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Whirlpool spa in front of the fireplace’s 
other opening is recessed in bathroom’s slate 


floor. Boulder topped with grape ivy serves 


as safety barrier between sink and spa 


Women lead such busy, active lives today, 
managing a career and caring for a family, there's 
no time for irregularity. Yet women are constipated 
three times more often than men. 

That's why theres Correctol. The Correctol 
special formula combines a mild laxative with a 
softening agent. It works gently overnight. 

So the next day you feel like yourself again. 


Correctol. The gentle laxative 


Also 


Sere 
oa 


Correctol. 
~ = 
; er 


for dependabie. 
More natural 
rebet 


7 / 


li rections. 
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In this 650-square-foot addition, a master j 

~ bedroom, bath, and study share a lofty 
‘two-story space. Focal point is the two- 
way fireplace—with one side facing the 
bedroom, the other the bathroom—that 
supports the elevated study. 


In the bathroom, the fireplace’s arched | 
plaster surround faces a recessed spa. On ° 
the other side, identical arches rise over a 
raised hearth that offers fireside seating. 


Architect Ron Klemmedson of Orinda, 
California, used generous amounts of 
glass in the bedroom ceiling and walls to 
provide treetop and hillside views. In con- 
trast, the bathroom snugs against a steep 
bank, so it has no windows; daylight en- 
ters through skylights over the shower and 
countertops. 


Texture gets full play throughout. A slate { 
floor rims the spa; at the edge sits a 
rugged boulder topped by a trailing plant. | 
Around the fireplace, rough-sawn cedar 
boards echo the rustic look of the exposed 
beams and second-story paneling. Oo 


| 
| 
| 


©1986 
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INTRODUCING CIRCLE TOP 
WINDOW BEAUTY AND THE 


ACTING DETAIL OF ANDERSEN. 





Now you can add both design 
beauty and intelligent construc- 
tion whether you’re remodeling, 
replacing windows, or building 
your dream home. 

New Andersen’ circle top 
windows feature our exclusive 
Perma-Shield® window construc- 
tion: solid wood, nature’s finest 
insulator, wrapped in a rigid vinyl 
sheath for a maintenance-free 
exterior. And only Andersen 
offers a variety of interior wood 
trims, maple or oak, modern or 
colonial, to give you performance 
and beauty both inside and out. 

There is, of course, much 
more to an Andersen circle top 
than meets the eye. And to see 
the beauty and discover the 
details, stop into the Andersen 
window dealer nearest you. Just 
look in the Yellow Pages under 
“Windows” Or, send 
us this coupon. 





Please send me more information on new 
Andersen’ circle top windows. 


I plan to U) build remodel (1 replace. 





























Name 





Address 





City Area Code State 
( ) 
Zip Phone 


Mail to Andersen Corp., Box 12, Bayport, MN 55003. 
86007 © 1986 Andersen Corp 007-1086 
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A simple plastic laminate table 


as done in Sunset’s workshop 


Furniture in Sunset’s Menlo Park offices 
is a little different than at other compa- 
nies—most of the desks, shelves, work 
counters, partitions, and cabinets are 
custom-made in our own cabinet shop. 
We use plastic laminate (made by For- 
mica, Wilsonart, and others) for most 
pieces, so we asked our experts how they 
would build a simple tabletop. Their tech- 
nigue is virtually foolproof. “The only 
accuracy you need with this method is 
when you're sanding,’ Sunset cabinet- 
maker Dave Amendola told us. 

The tabletop we show here is 40 by 48 
inches. To duplicate it, you'll need: 

¢ One 4-foo each of laminate and 
¥%-inch plywood 

¢ 16 feet of i-by-2? 

e About 30 2-inch (6d) finishing nails 

e Contact cement and wood 





You'll also need a {: 
laminate trimming bit, b der, ham- 
mer, fine bastard fi ish, dust 
mask, safety glasses, a1 bi illet 
or roller. 

We used one of the new 
nates (about $4.50 per squai 
goes all the way through) rater than a 
dark-core type (about $1.75; colored sur- 
face over dark base). This almost elimi- 
nates the dark line on each edge that’s the 
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usual hallmark of laminate construction. 


A cast-iron pedestal base from a restau- 
rant supply store completes our table. 


Start with the wooden top 


Laminate is almost always glued with 
contact cement to a wood or particle- 
board base. Our top is %4-inch birch-faced 
plywood (for its flat, true surface) edged 
with pine 1-by-2s. Begin by cutting a ply- 
wood piece 12 inches smaller than the 
finished top will be (in this case, 382 by 
462 inches). 


Cover the edges with 1-by-2s to stiffen 
them and give the table a substantial look. 
Let the 1-by-2s protrude a scant Mo inch 
above the plywood; you'll sand all edges 
flush after attaching laminate edge strips. 


Butt-join the corners, letting the long ends 
extend about % inch. First set two nails 
through each piece slightly into the ply- 
wood. Remove the pieces, then apply 
white glue to the plywood edge—the nails 
line up the boards correctly without slid- 
ing on the glue. Set additional nails 8 
inches apart and at the corners (step 1). 


Complete the edges 


With a fine plywood blade in your table 
saw and the protective coating still on the 
laminate, rip four laminate strips a gener- 


Crisp-edged white table has plastic 
laminate top. Material is solid color 
throughout, so no seams show 


] « Nail and glue 1-by-2 lips to %4-inch 
plywood base. Let top edges 
and ends of lips protrude slightly 


9 « Rip strips of laminate on table saw 
with fine plywood blade. Scrap 
plywood resting on the saw table 
supports laminate during pass 


ous % inch bigger than the 1-by-2s— 
about 1% inches (step 2). To create : 


smooth working surface, set a piece Of 


scrap plywood on the saw table, then rais 
the blade up through it. This will alsi 
keep the thin laminate from slipping un 


der the saw fence. Cut along the longe] 
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YOUR COOKING 
STAFF. 








HOW TO GET EVEN MORE FROM YOUR CUISINART FOOD PROCESSOR. 
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Juicer Attachr 
speed reducer 
speed for fast | 
spatter and ell 
bruising finger 
quarts of juice 


motor can ma 


C ui s in FUROR uf 


— 


lent employs a unique 
. It rotates at the best 
uicing, greatly reducing 
ninating the danger of 
Ss. Plus it holds over 1% 


and the powerful DLC-7 


e more than 3 gall INS OF 
















CITRUS JUICER. 


Hachn 
nakes electric jul 
ers ODS 


And unlike 


Sses 


Cuisinart'’s Si 


lisinart Super Citrus 
nt, the Cuisinart food 
ers and 
lete 

ther juicer attach- 
perate directly off the 


r motor at unproductively 
per Citrus 





juice without overheating. 
The exclusive Cuisinart Power 
Strainer Attachment with our Super 
Citrus Juicer makes purées, baby food, 
Sauces, and dips smoother than ever 
before possible with a food processor. It 
also strains meats for patés and terrines. 
FOR MORE 
INFORMATION. 


To learn more about all of the 
optional attachments. the Cuisinart 
Cooking Club, as well as for recipes for 
the foods pictured, write: Cuisinarts, 
Inc. (11), PO. Box 2150, Greenwich, CT 
06836-2150, 


Cuisinart 


Optional Attachments 


For a store near you, call toll-free 
(800) 243-8540. 
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The 
Blanket That 
Had To Be 


BECAUSE 


You want good looks and a nice 
cuddly feeling as well as good 
performance. 


You want your dollars worth and 
a guarantee that makes sure you 
get what you paid for. 


You want all the comforts of an 
automatic blanket with separate 
controls on both sides of the bed. 


You don’t want fuzz balls, bumpy 
surfaces, clicking sounds, and 
lots of technical jargon that 

talks about how it was done 

rather than what it does. 


That’s why Fieldcrest invented 
Ultimatic™ the ultimate in 
automatic blankets. It had to be, 
BECAUSE you asked for it! 


pNIGPESs!. 
se 


a UIT a 
Dillard’s 


3) PES) fee 


60 West 40th Street, | te 





edge of the laminate (it comes oversized 
in one dimension). 


Apply a thin coat of contact cement to*the 
longer 1-by-2s and the backs of two lami- 
nate strips. When the cement is ready 
(dry but still tacky to°touch), attach the 
strips to the |-by-2s (step 3). Be sure to 
align the better edges of the laminate 
flush with the bottoms of the 1-by-2 lips. 


Tilt the strips into place from bottom to , 


top, making sure they are straight and 
flush—you get only one chance with con- 
tact cement. Use a mallet or roller to 
secure the bond. 


With 80-grit paper in your belt sander, 
sand the corners and top edges flush 
(steps 4 and 5). Always sand so the belt is 
pulling the laminate toward the wood. 
Corners are critical; keep a light touch 
and use the shorter 1-by-2s as the guide 





> e Cement pair of laminate strips 
to longer 1-by-2s; set good 
edges of the laminate flush 
with bottoms of the 1-by-2s 





4, e Resting sander ona bare 1-by-2, sand 
protruding ends of laminate strips 
flush, Glue on other two strips and 
trim their ends with router 








“trims the edge flush, with a slight bevel 


Adjust router bit to leave 
a slight lip; file off later (step 9) 


4 





























| 
and base for the sander plate. Use the 
plywood the same way for the top. 


Before you proceed, dust surfaces well. 
Then apply contact cement and attach the 
other two laminate strips in the same way, 
letting them hang over at the ends. 


To finish the corners, set up your router’ 
with a laminate trimming bit. Using a 
piece of scrap laminate, make up a board; 
to test the bit for the right setting. The biti 
Adjust the bit carefully so it leaves aa 
the slightest lip where one laminate sur-} 
face overlaps another (see drawing). This} 
lip is filed flush later. (Trimming too close} 
can cut into the overlapped laminate sur- 
face, making larger than desirable seams, 
with dark-core laminates. ) 

With plywood top as guide, sand the top 
edges of the two new strips. Run your) 
finger along the wood-and-laminate joints) 
to make sure they’re flush. 

Dust and clean up your work area before 
continuing and make sure the space is 
well ventilated. | 








Complete the top 


You should now be left with a piece of 
laminate about 2 inch larger than the 
finished top on all four sides. Using a) 
throwaway brush, coat the unfinished 
wood top and the wrong side of the lami-) 
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5 « With last two strips glued in place, 
level top edges by resting sander 
on plywood. Belt rotation should 


pull laminate toward wood | 
sual 
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THE BOLD LOOK 
O KOHLER. 


Anew era for drawing the bath. The Kohler Autofill™ for the Infinity ooBath™ whirlpool. Imagine. Night or day, set 
the control. Wake up to a bath filled to your preferred temperature. Convenience timed for your style of living. See 
the Yellow Pages for a Kohler Registered Showroom, or send $3 to Kohler Co., Dept. ASO, Kohler, W! 53044, 


(C6010 Copyright 1986 Kohler Co 
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e Set cement-covered top on sticks 
over cement-covered plywood, 
align, and then remove sticks 
one by one to adhere top to wood 





oe e Secure bond between laminate and 
plywood by tapping with rubber 


mallet, or press with roller, or pound 
scrap block on surface with hammer 


Ahh, yes. In this fast-paced age of laser compact 
discs, turbo powered lawn mowers and elec- 
tronic teddy bears, some people still value life's 


simpler pleasures. 


We're talking, of course, 


about soaking up 


the genuine warmth 


of a Fire Place by Vermont Castings. 
But don’t think for a minute that 
we've ignored technology. With features such 
as thermostatically controlled heat output for 


a variety of 


comfort levels, 


plus other 





ddd BD 





advancements in combustion engineering, 
we've actually led the way in a number of 


instances. 


All within classic architectural design, and in a wide selection 


lliant enamel finishes, 
itional black cast iron. 
: US, OF end us this 
coupon, 
name of the 
Vermont 
Castings 
dealer nearest 
you. And, uh, 
take your old, 
sweet time. 


Send to: Vermont Castings, 5855 Prince Sues 
Randolph, VT 05060, or call 1-800-227-8683. 
In Vermont or Canada: (802) 728-3181. 


| 

| 

None) eee | 
Address | 
| 

| 

| 


City State Zip 


CJ Please send 
decorating bro- 
chure, enamel 
color swatches, 
installation guide 
and more. 

$4.00 is enclosed. 
















8 e Rout top edges with laminate bit 
preset when strip corners were 
trimmed. Move router counter- 
clockwise around top when cutting 
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9 e File all edges with fine bastard file | 
so no burrs or sharp edges remain. 
Push file into stock with a downwa 
motion only, at a slight angle 


nate with contact cement. Be careful t 
remove stray bristles off each surface ¢ 
they’ll show through the finished side. 


When the cement dries, set five scra 
sticks on the plywood top, then set tk 
laminate cement-side-down on the stic¢ 
(step 6). Line up the laminate so it ove’ 
hangs all four edges; working from or) 
end to the other, start removing the stich] 
and setting the top onto the plywood. Re 
or pound the top secure (step 7). Befoi) 
routing, remove any protective coating. | 


Cut away the overhanging laminate wil 
the router set as before (step 8; use 
smooth continuous motion). File ar! 
sharp edges with a fine bastard file (ste 
9); the file clogs quickly, so clean it ofte 
with a file card. Brush all edge surfao 
with the file, slightly rounding the seam 
this lessens the likelihood that the lam 
nate will catch on something later ar) 
pull away from the wooden subsurface. 


Remove excess contact cement with la 
quer thinner. Follow manufacturer’s ¢ 
rections for cleaning the top. 
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Would you have believed a door could 
make that much of an improvement? 

It can when you replace your old sliding 
patio door with 
The Atrium Door. 

It's beautifully easy to do. 

The all wood Atrium Door comes fully 
assembled, sized to fit most standard patio 
door openings. You can install it yourself. 
Or ask your dealer for the name of an 
authorized installer in your area. 


The energy efficient patio door. 





: Beyond its beauty, The Atrium Door is much 
nore energy efficient than sliding patio doors. 
Its optional high performance Comfort-E™ 
— The Transparent Insulation" — reduces 
ibric fade, cold spots and condensation. 
| And The Atrium Door’s high tech weather strip- 
ing stops drafts. 





Removeit Improveit. 
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Exceptional security. 

The Atrium Door’s solid brass mortice lockset 
is more secure than a deadbolt lock, providing 
far more protection than sliding patio door locks. 


Long-lasting beauty. 

Now you can choose The Atrium Door with 
maintenance-free factory applied Polycron™ 
exterior coatings. They’re backed by a 10-year 
watranty against blistering, peeling and excessive 
color fading. 


Call toll-free. 
Get the names of dealers in your area who can 
help you make a big improvement in your home 
with the built-in quality of 
The Atrium Door. Call toll- 
free 1-800-527-5249 and ask 


for Dept. B. In Texas, call Atrium 
214-438-2441. Door. 


Moulding Products, Inc. * PO. Box 226957 ¢ Dallas, Texas 75222-6957 
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Korbel Natural is a special champagne... 
rare and lovingly created. Each bottle 
carries a registration number on the back 
label to document its noble lineage 
from harvest to cuvée to the very 
bottle you pour. 


C 768532 


Enjoy one of our Registered 





very special! 









Release Champagnes, Korbel 
Natural, Blanc de Blancs or 
Blanc de Noirs. Share one 

a with someone special... 


NORMAN A. PLATE 


Hang candy over dowel and run string 
through slits cut in front edge. Put box where 
children can’t see in as they fish for prizes 


Pulling strings for 


Halloween treats 


Picking a string and pulling up an unseen } | 
treat from this ghost-covered box delights | , 
visiting Halloween trolls and princesses. | 
Made of lightweight foam-core board, the 
open-ended box contains candy tied to 
strings that drape over a dowel at the top. | 
To make the box, you need a 4- by 8-foot 
sheet of the board (about $17 at an art 
supply store) or a less-expensive card- 
board, craft knife, black spray paint, 
white glue, 3-foot length of '2-inch or 
thicker dowel, and string. 
Cut two 30- by 32-inch and two 10- by 32- 
inch rectangles; glue or tape them togeth- 
er to make the box. Paint the box black. 
From scraps, cut out ghosts or other suit- | 
ably spooky shapes. When the paint dries, 
glue them to the box front. Notch the 
center of both end tops to cradle the dow- 
el. Cut the dowel to fit and glue it to the 
box. To keep the box from tipping, tape it 
to a table. o 
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‘WHISPERS WHILE 
IT WORKS. 


Now, America’s Filtration System has ahard-food is matched by unparalleled dura- 

best dishwasher disposer that grinds up food. So bility. Independent surveys 
eliminates bother- dishes go straight from the dinner — show that you can expect your 
some noise. The _ table to the dishwasher without KitchenAid dishwasher to last 

Wy KitchenAid. longer than any other 

be Superba leading brand. 

wy : has a With that record, it’s 

Same brand-new small wonder those 

and exclusive surveys show greater 














| 
Whisper Quiet System user Satisfaction with 
so effective that you can KitchenAid dishwashers 
talk on the kitchen phone than with any other 


make of dishwasher. Over 
the years, the whole- 
hearted enthusiasm of 
KitchenAid owners has 
built a reputation for 


or entertain guests and 
scarcely know that your 
dishwasher is running. 
Besides this won- 
derful new quiet for your 





kitchen, you'll find no KitchenAid dishwashers 
other dishwasher Is the that the rest of the 
equal of the incompar- industry can only look 
able KitchenAid Superba. upon with awe. If you're 
At every step of the thinking of 
dishwashing process, it | getting a dish- — 
departs from ordinary . washer, yOu Owe | ‘eer 
dishwashers in extraor- [im itto yourself to | iene 
dinary ways. see the best _ 
Right at the start, it | | . dishwasher 
eliminates the messy, —_‘riiterature write KitchenAid, Dept C-4D, PO, Box 3900, Peoria, IL 61614 in the land. The in- 


time-consuming chore of rinsing hand-rinsing. And stillcome out = comparable KitchenAid Superba. 
off your dishes before loading. dazzling clean. 
The exclusive KitchenAid Triple Superb KitchenAid performance KitchenAid. 


KITCHENAID 
FOR THE WAYIT’S 
MADE. 
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Narrow side yard has streetside berm built up with curving walls of broken concrete. 
Intentionally broken sections of split-rail fence add look of age 


Corner-lot privacy with berm 


of broken concrete and plants 


The best characteristics of a berm and of 
privacy planting combine in the remod- 
eled landscape of this corner lot. Before, 
two sides of the house were exposed to 
view and to noise from the intersecting 
streets. Now, the berm helps deflect traf- 


fic noise and plantings help screen the 
house from people driving by. 

Serendipity served landscape designer 
Nick Williams of Calabasas, California, 
in this situation. The streetside berm re- 
sulted from back-yard remodeling: Wil- 
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Boulders, bricks, and birches set off entry 


liams built it with soil and broken con-¥) 
crete removed from the yard when a patios 
was ripped out and a pool installed. 

Loosely following the street, the serpen- 
tine berm moves in and out, changing in’ 


height and width; concrete, soil, andi 





PtP Pe] 
il kd! 
UR ee 
Yeu | —— 
ne 
Dy ALL 
MLR a 
RS 





ertised 
rs 
d Co. 198 






ICen ' OM ry) np} 
700 en 
i ‘ ‘ ] OC é lle 


roken concrete also makes steps through dichondra along street. Dense plantings of annuals and perennials cover the berm 


antings vary its texture. A curving 
ath of lawn runs between the berm and 
anting beds next to the house. Boulders 
d birches flank a new brick entry walk 
nat curves toward the front door and 
hidens to become an informal entry patio. 
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Williams packs the berm with annuals 
and perennials for year-round color. Tall- 
er plants such as agapanthus, daylilies, 
marguerites, raphiolepis, and roses cap 
the highest portions, while the lower 
slopes and pockets in the concrete wall are 


pare news ae ent oe , ae to RES et 
ed pars ne is here. Right now a variety of great coil 
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planted with needlepoint ivy and white 
alyssum. The easy-to-reach ground-level 
planting beds bear displays of pansies in 
winter and dwarf marigolds in summer. 

Owners are Sheila and Rod Stutman of 
Tarzana, California. Oo 
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Soaring greenhouse window admits light through two-story cutout; horizontal structural support masks lights overhead 


Vaulting greenhouse window rises from 
level of kitchen counter to tie protruding 
lower wall to set-back upper one. Track 
lights are not visible from rest of kitchen 
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Big greenhouse pop-outs 


Ready-made components create 
dramatic spaces and bring in views 


Unmistakable in their appearance, green- 
houses combine strong but unobtrusive 
aluminum frames and lots of glass in ways 
that have proven attractive, useful, and 
economical in house design. 


Above, architect Robert and Beth Cow- 
man installed a curving, 15-foot-tall 
greenhouse section above a sofa-lined 3- 
foot-deep bay in their new Portland-area 
house. The window affords a view of the 
house’s wooded lot. For the house at left, 
Seattle architect Paul Chelminiak used a 
section 8 feet tall, 4 feet deep, and 20 feet 
long to maximize the light available to a 
kitchen facing a bank of tall trees. 

Many glass manufacturers and installers 
now stock full lines of greenhouse com- 
ponents. Check the yellow pages under 
Glass or Greenhouse Builders. 
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Greenhouse components and the code ‘ 


Building codes impose some energy cOn- 
servation restrictions on the use of green- 
house components. Check with an archi 
tect, engineer, or energy consultant before | 
you start tearing down walls. 
Even though they usually let in more heat 
and light than conventional windows, 
greenhouse components are also notorious | 
heat losers. You'll probably have to com> 
pensate by installing extra insulation Of| 
reducing the amount of glazing elsewhere 
in the house. 
Full greenhouse-type room additions are 
also subject to varying restrictions. Some | 
states require doors to isolate such addt 
tions from the rest of the house. Have 
these plans, too, evaluated for energy efit 
ciency. C| 
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Did you know that brisk walking— 
Striding—can give you a better overall 
workout than jogging, without the stress 
or injuries? It’s easy, it's relaxing, and it 
fits right into your daily routine. 

With minimal effort, you can turn a lei- 
surely stroll or a walk to your office into 
a full-fledged cardiovascular workout 
that can burn away hundreds of calories 
as you go. 

And there's no better way to see a city 
than to walk through it. When you're in 
San Francisco, visit Fisherman's Wharf, 
walk along the Embarcadero and wave 
goodbye to a departing cruise ship. Or 
head up to Chinatown for the sights, 
smelis and tastes of a completely differ- 
ent world. 

In Los Angeles, you can follow in the 
footsteps of the stars in Hollywood, or 
walk along the million-dollar shopping 
strip on Rodeo Drive. All this while you 
lone your muscles and exercise your 
heart! 

The three key ingredients are exer- 
lion, speed and duration. Striding at a 
brisk pace (about 15 minutes per mile) 
burns more than 300 calories per hour. 

e harder, faster, or longer you stride, 
the, greater your health benefit. 


Walking Tours 


From the sidewalks of San Francisco to the shop- 
ping plazas of Beverly Hills, there's no better way to 
see acity than on foot. Pick up astreet map, choose 
an interesting neighborhood, and take off 


LOS ANGELES 


The Golden Triangle, bordered by Santa Monica 
Boulevard, Wilshire Boulevard and Rexford Drive, 
is the highest-priced chunk of real estate in Los 
Angeles. In this palm tree-lined neighborhood 
you'll see houses designed by Frank Lloyd 
Wright as well as ‘Witches’ Landing,” a ginger- 
Dread-style house that looks like it may have 
been home to Hansel and Gretel. You will also 
pass the Rodeo Collection, a three-level outdoor 
shopping plaza featuring the glamorous mer- 
chandise for which the area is famous, and the 


Beverly Hills Presbyterian Church where Bo 
Derek got married in ‘10’ 


The Oceanfront Walk from Venice to Santa 
Monica features attractions that change daily. 
Roller skaters, magicians, muscle-builders, horn 
players and street artists make this tour a Pacific 
Ocean sidewalk spectacle. Don't miss Gold's 
Gym on the beach (where beach party movies of 
the ‘60s were filmed), the outdoor flea market, or 
the carousel at the Santa Monica Pier. 


SAN FRANCISCO 

Fisherman’s Wharf is popular because there is 
So much to see and do. You'll walk right past the 
Wax Museum (where Michael Jackson and the 
Beatles are as comfortable as Dracula), the out- 
door vendors of fresh crab cocktails and sourdough 
bread, Pier 39’s shops and eateries, and the his- 
toric ship, the Ba/c/utha. Just down the street is 
the cable car turnaround and Ghirardelli Square 
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Chinatown is full of surprises—from the ornate 
gate that crowns the entrance to the unassuming 
dim sum parlors in the alley ways. In Portsmouth 
Square, groups of Chinese grandfathers play 
games from the old country and exchange gos- 
sip. The narrow side streets feature dozens of 
souvenir shops interspersed amid the restaur- 
ants, bakeries and cafes serving Cantonese, 
Hunan, Schezuan and Mandarin specialties 


SACRAMENTO 


Old Town is a restored Gold Rush nugget, with 
dozens of restaurants and gift shops along several 
blocks of authentic wooden boardwalk, a working 
steam engine train (take a 20-minute ride at the 
end of your tour), the State Railroad Museum 
(one of the best in the world), and a restored Old 
West hardware store. The Victorian governor's 
mansion Is just a few blocks away, not far from 
the gold-domed State Capitol 





TOURING 


For freedom, fun and fitness, few 
sports compare to bicycling. You can 
burn an average of 500 calories per 
hour while you zoom down a hill, pedal 
to work, compete in a triathlon (a swim- 
bike-run race) or go for a simple Sun- 
day ride. And you’re in good company 
—more than 78 million Americans ride 
bicycles; there are an estimated 50,000 
cycling club members in California 
alone. 

There's just no feeling quite like the 
wind blowing through your hair. Picture 
yourself pedaling through the tree-lined 
backroads of the famous Napa Valley 
wine country, or over a secluded pass 
in the breathtaking beauty of the Sierra 
Nevada. When you stop for a rest, a 
gourmet meal is spread before you and 
your two-wheeling companions—all you 
have to do is enjoy. 

Too good to be true? Absolutely not. 
Bicycle touring is one of California's 
most popular getaway options. And 
when you leave the planning to a tour- 
ing company, the fabulous food is just 
part of the package. 

You can get away from it all for a 
worry-free weekend or set out on a 
week-long vacation adventure. The tour 
guides will take care of all the details— 
from pouring your morning coffee to 
giving you a lift in a “sag wagon” when 
you're too pooped to pedal any more. 
Most companies provide bicycles (at a 
modest rental fee) and will make all 
adjustments and repairs for you during 
the trip. All you have to do is show up at 
the starting point, ready to roll. 

The guides listed below (see “Hitting 
The Road’’) offer trips to the wine coun- 


try, the Sierra, Catalina Island, Ojai, 
Santa Barbara, Death Valley, Baja Cali- 
fornia and ou'-of-state destinations. 


Some of the trip 
bed-and-break/as 
mostly camping. 
information. 


ide lodging at 
ins, while others are 
orochures and 


lf a group tour a eal to you 
or you prefer the ro: ieled, the 
organizations listed ; e happy 
to help you plan you : ded 
bicycle tour. And by aitach ks to 
your bicycle, you can carry othes 
and supplies for a surprising! fort- 


able journey. 
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Join The Clubs! 





















One of the benefits of cycling is meeting new 
friends, and riding along with old ones. No 
matter where you live in California, there is a 
bike club with room for new members. Call 
Chris Grimm at Bicycle/USA, (301) 944-3399 
for the name and number of a club near you 


LOS ANGELES WHEELMEN: 1010 Manhat- 
tan Ave., Manhattan Beach, CA 90266 
PALOS VERDES HOSTEL CLUB: 29320 
North Bay Rd., Rancho Palos Verdes, CA 
90274 
ORANGE COUNTY WHEELMEN: PO. Box 
219, Tustin, CA 92681 

SAN DIEGO WHEELMEN: 2801 Fourth 
Ave., San Diego, CA 92103. 

AMERICAN YOUTH HOSTEL: 1031 India 
St., San Diego, CA 92101 

SAN DIEGO BICYCLE CLUB: PO. Box 
80562, San Diego, CA 92138 

GOLETA VALLEY BICYCLE CLUB: PO. Box 
1547, Goleta, CA 93116. 

KERN WHEELMEN: PO. Box 30072, Bakers- 
field, CA 93385 

GOLDEN GATE CYCLISTS: c/o AYH, 680 
Beach St., San Francisco, CA 94109 
GRIZZLY PEAK CYCLISTS: PO. Box 9308, 
Berkeley, CA 94709 

BAD DOG BIKE CLUB: 3352 Clay St., San 
Francisco, CA 94118 


SACRAMENTO WHEELMEN: 4725 Lake 
Dr., Carmichael, CA 95608 
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CALIFORNIA STATE AUTOMOBILE 
ASSOCIATION (AAA) members may 
call Nerty Stewart at (213) 741-4267. A 
veteran bicycle tour planner, he will take 
care of all the mapwork for you. Just tell 
him where you want to go and what you 
want to see on the way. His services are 
free to AAA members. 


operates tours and outings throughout 
the United States, and can give you 
helpful suggestions for planning your 
route, as well as suggestions for lodgings 
that welcome two-wheeled travelers. 
Write to AYH, PO. Box 37613, Wash- 
ington, D.C. 20013-7613. Or call (202) 
783-6161. 


BIKECENTENNIAL is geared toward 
long-distance tours, and will help you 
develop your route. Write to them at PO. 
Box 8308-P2, Missoula, MT 59807. Or 
call (406) 721-1776. 


BICYCLE USA/THE LEAGUE OF 
AMERICAN WHEELMEN publishes a 
national directory of tour operators and 
can also provide you with information 
on developing your own route. Contact 
Chris Grimm, 6707 Whitestone Rd., 
Suite 209CS, Baltimore, MD 21207, 
(301) 944-3399. 





OFF-ROAD 


Remember the fat-tired, two-wheeled 
clunker the paper boy used to ride? If 
you take the basic design and add a 
few high-tech systems—such as 15 
gears, ultra-light frames and quick 
release seats—you have a two-wheeled 
wonder that can comb beaches, scale 
rocky hills and dodge big city potholes. 
You have the all-terrain vehicle that was ~ 
born in Northern California and is 3 
sweeping the nation: the off-road bike. 

Nature enthusiasts and active families — 
are discovering the pleasures of “bike- 
packing,” sharing the backcountry trails — 
with hikers and equestrians. City slickers ~ 
are fast learning the advantages of a % 
beefy-tired bike that can take all the , 
bumps of rough-and-tumble urban traffic. 
(And in San Francisco, the 15-speed 
bikes can be a godsend on the many 
steep hills.) 

Off-road races on beaches, over hills, 
in regional parks and across streams 
are attracting record numbers, includ- 
ing some “roadies” (cyclists of the tradi- | 
tional on-road variety). There areeven 
























racing teams, such as Team Stump- 
jumper, which features several top 
triathletes. 

Off-road biathlons and triathlons, fea- 
turing open-water swims, rides through 
the woods and runs on dirt trails have 
become popular events, attracting hun- 
dreds of participants each year. 

But the appeal of these all-terrain 
bikes isn't simply that they can venture 
places where other bicycles fear to 
tread—it is also because they simply 
seem easier to ride to a lot of people. 
The National Off-Road Bicycle Associa- 
tion (NORBA) reports that as many as 
80 percent of the one million off-road 
bikes now in use are ridden only on the 
street. As any urban bike messenger 
will happily tell you, off-road bikes are 





Hitting The Road 










Bicycle tours are a wonderful way to get 


away from it all—even if you sta 


companies are listed in the 16 
r’ available for $2 from Bic 
Nhitestone Rd., Suite 209CS, Baltimore 


























Listed below are some of the many oper 
ators who lead California tours 
BACKROADS BICYCLE TOURS: PO. Box 
1626, San Leandro, CA 94577, (415) 895-1783 
BREAKING AWAY BICYCLE TOURS: 1142 
Manhattan Ave., Manhattan Beach, CA 
90266, (213) 545-5118 
ON THE LOOSE BICYCLE ADVENTURE 
VACATIONS: 1400 Shattuck Ave., Sp. 7, 
Box 55, Berkeley, CA 94709, (415) 527-4005 
PACIFIC ADVENTURES: 2961 Richter Ave 
Suite 133, Irvine, CA 92714, (714) 474-1122 
SIERRA BICYCLE TOURING: PO. Box 
5453, Incline Village, NV 89450, (701) 
831-3576 
TAILWIND TOURS: PO. Box 65562, Los 
Angeles, CA 90065, (213) 254-3363. 
RIDING HIGH (youth tours), 3325 N.E. Couch 
Portland, OR 97232, (503) 239-4741, 389-3092 


















Rules Off The Road 


Off-road cycling opens new horizons, but it 
also requires a few basic rules to make it safe 
and fun—for you and for those who follow in 
your tracks. The National Off-Road Bicycle 
Association (NORBA) offers the following advice 
to all-terrain riders. 


Yield the right-of-way to other non-motorized 
recreationists (including hikers) 


Slow down and use caution when approach- 
ng Or passing another person, and make 
your presence known well in advance 
Maintain control of your speed at all 


times, and approach turns in anticipation 
of someone around the bend 


Stay on designated trails to avoid trampling 
native vegetation 


more stable than their skinny-tired coun- 
terparts, and are easier to steer because 
of their wide, straight handlebars. If you 
like to pedal but are a bit nervous about 
the idea of hunching over to grip those 
tiny, turned-down handlebars on a tradi- 
tional 10-speed, an off-road bike might 
be just the thing for you! 
For four-wheel drive enthusiasts, the 

fun is doubled. You can drive to out-of- 


aay 


Do not use muddy trails or short-cut switch- 
backs. This will minimize erosion 


Do not disturb wildlife or livestock. 


Do not litter. Pack out whatever you have 
packed in. 


Respect public and private property. 
Heed all trail use signs, no trespassing signs, 
and leave gates as you have found them. 


Always be self-sufficient. Determine your 
destination objective and travel speed by 
your own ability, your equipment, the terrain, 
and the weather conditions. 


Do not travel solo in remote areas. Leave 
word of your destination and when you plan 
to return 


Observe the practice of minimum impact: 
“take only pictures and memories, and leave 
only waffle prints.” 





the-way destinations with your mountain 
bikes in tow, then park the truck and 
Zoom away on your own steam. It’s the 
next best thing to a horse, and you 
never have to feed it! 

Though some adventurers prefer to 
ride off into the sunset all by them- 
selves, many other off-road cyclists 
would rather join up with friends for 
weekend trips or even day-long rides. 
Fat-tire cycling clubs are growing fast, 
as more and more people find out how 
much fun it is to leave the road behind. 
Some clubs specialize in nature or family 
outings, while others can introduce you 
to the techniques of off-road racing. 
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Cross-country skiing has exploded! 
Baggy woolen knickers and slow, 
graceful strides have given way to sleek, 
lashy racing gear and “skating” tech- 
niques that allow the fastest skiers to go 
aven faster. Improvements in equip- 
ment, including metal edges on some 
skis, have converted many alpine enthu- 
siasts to telemarking—downhill schuss- 
ng on cross-country skis. And the aero- 
bic workout of track skiing is second to 
none. It can burn as much as 500-600 
calories per hour. 

It's no wonder that the sales of cross- 
country equipment have doubled in 
some shops during the past year, or 
that California resorts such as Royal 
Gorge (near Donner) expect to serve 
100,000 skiers this year—triple their 
figure of just four years ago. 

It's fun, healthy and social—and it’s 
inexpensive. A family of four can ski all 
weekend for less than $100, including 
daily use fees and equipment rental: lift 
tickets and rentals could easily cost 
three times as much at an alpine resort. 
(Food and lodging not included.) 

And you don't have to be a hot shot to 
have fun. If a picnic is more important to 
you than peak performance, just strap 
on some skinny skis, throw some French 
bread and cheese into your fanny pack, 
and join a few friends for an impromptu 
snow soiree. 

Or ski out to the nearest warming hut 
for some hot brandy and friendly con- 
versation. Though some backcountry 
huts offer nothing more than shelter, 


Ski Smart 


Gliding across 








s freshly set tracks in a beauti- 
ful mountain meadow is so much fun that it’s 
hard to bel Ou get such a great aerobic 
and muscul snefit for your effort. Follow- 
wise will maxi- 
ile minimizing 
those apres ski aches anc iS ; 


Ing a few si 


mize your fu 


Wear sunscreen. The g! m the snow can 
cause painful sunburr overcast days 
Always ski with a fries em 
is a time-honored rule 
Drink before you are tt 
activity taxes your syster } 
plenty of water to prevent det 
can cause muscle Cramps 
Nourish yourself as you go. | 
are hungry to eat, or you may 
| Dosome easy stretching. Start o 
| me slow, easy skiing for about fiv 
then stop and stretch before getting 
trenuous skiing and “skating.” 
overdo it. 










others are the raison d'etre for a week- 
end ski trip. At Royal Gorge, for exam- 
ple, you will be transported to the hut in 
a sleigh and furnished with furs to 
drape over yourself en route. Then you 
will enjoy elaborate gourmet meals and 
a night by a crackling fire. 

Though getting to some of the huts 
listed below requires intermediate skiing 
ability (or better), most of them are suited 
to beginners. Many offer guided trips 
and instruction. All offer overnight lodg- 
ing and meals. Amenities vary greatly, 
so Call for information and brochures. 


ROYAL GORGE: PO. Box 178, Soda 
Springs, CA 95728, (916) 426-3871. 


WILSONIA SKI TOURING: PO. Box 
855, Kings Canyon National Park, CA 
93633, (209) 335-2404. 


YOSEMITE NORDIC SKI SCHOOL: 
Yosemite National Park, CA 95389, 
(209) 372-1244. 


CODY SKI HUT: 3520 Forni Road, 
Placerville, CA 95667, (916) 626-5097. 


CASTLE LAKE NORDIC CENTER: 
PO. Box 660, Mount Shasta, CA 96076, 
(916) 926-3606. 


MOCK CREEK WINTER LODGE: 
Route 1, Box 5, Mammoth Lakes, CA 
546, (619) 935-4464. 


4" PINE EXPEDITIONS: PO. Box 1751, 
ushop, CA 93514, (619) 873-5617, 
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The Golden State boasts hundreds of miles 
of groomed tracks and trails at more than 30 

cross-country ski resorts, a dozen of which fea- 
ture hut skiing. These are some of our largest. 


ROYAL GORGE: Soda Springs, east of High- 
way 80; (916) 426-3871. 160 miles of groomed 
trails. Child care available at lodge. 


TAHOE-DONNER: Tahoe-Donner Equestrian 
Center; (916) 587-7005. 30 miles of groomed 
trails. Night skiing Tuesday—Saturday. 


TAHOE NORDIC SKI CENTER: 2 miles east 
of Tahoe City on Highway 28. 35 miles of 
groomed trails. Hosts the Great Ski Race 

(30 kilometers). 


KIRKWOOD: Kirkwood, Highway 88; (209) 
258-8864. 45 miles of groomed trails. Flat 
meadow and rolling terrain. 


BEAR VALLEY NORDIC: Bear Valley, High- 
way 4; (209) 753-2834. 45 miles groomed, 

4 miles marked trails. Hosts ski-bike-run 
triathlon. 


MAMMOTH: Tamarack Lodge, Twin Lakes, 
Highway 395; (619) 934-2442. 26 miles of 
groomed trails. 


CASTLE LAKE: 9 miles west of Mount 
Shasta (city); (916) 926-3606. 30 miles of 
groomed trails. Spectacular views of Mt. 
Shasta, Mt. Lassen and Castle Crags. 


EAGLE MOUNTAIN: Yuba Gap exit, High- 
way 80; (916) 389-2254. 30 miles of groomed 
trails. Free skating clinics. 


NORTHSTAR: Northstar-at-Tahoe, Highway 
267; (916) 562-1010. 25 miles of groomed 
trails. Take gondola to cross-country area. 


YOSEMITE: Badger Pass Ski Area, Yosemite 
National Park; (209) 372-1244. 10 miles 
groomed, 90 miles marked trails. Excellent 
ski school. 
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‘n ride a new wave of excitement. Dodge Daytona Turbo Z. Splash! 

































G/KAYAKING 


er, water everywhere! From the 
rn Sierra to the Oregon border, 
cate network of rivers and 
ams stretches across the Golden 
ate. And where there are rivers, there 
Pt rafters and kayakers ready to run 
spor of river rafting is becoming 
F opular here in California that you 
| choose from hundreds of exciting 
9s. Try a day trip or go for a whole 
ekend. If you like company, try the 

th Fork American, now the second 
peouae whitewater river in the 
. Or if you crave solitude, take off 
I 1a smaller, quieter river (ask a guide). 
here are probably 100 commercial 
itfitters leading as many as 700 trips 

e at least 30 rivers in California. 
The challenge and adventure of navi- 
ating a raft or kayak through the rapids 
enough to satisfy most daredevils, but 
n't a to be a white-knuckle 
ence. River trips range from easy 
sil om (rated as suitable for nov- 
8 to intermediates on an international 
@) to thundering Class V (stay away 
n these if you are not an expert). 
=rcial Outfitters offer trips for 
" level of rafter, and will be happy 

wer all of your questions—and 
your nerves, perhaps—before 
yh 2VE “put in.” 

2 serenity of a paddle in the bay 


There are now enough river rafting outfitters 
in California that it would take a book to list them 
all—and somebody has! The source books 
listed here will guide you directly to the river 
and the outfitter you need for your own trip 


CALIFORNIA WHITE WATER: A GUIDE TO 
THE RIVERS by Jim Cassady and Fryar Cal- 
houn. (Cassady-Calhoun, 1984; $1795) Lists 
45 runs, including a map for each river, and 
complete information on the difficulty, length, 
logistics, rapids, and seasons for each run 


THE COMPLETE GUIDE TO WHITE- 
WATER RAFTING TOURS by Rena Margulis 
(Aquatic Adventure Publications, 1986; 
$11.95) Lists more than 600 trips offered by 
67 outfitters on 29 rivers in California. Com- 
pares prices, including group discounts, 
overnight lodgings, difficulty of trips 


A GUIDE TO THE BEST WHITEWATER IN 
THE STATE OF CALIFORNIA by Chuck 
Stanley and Lars Holbeck. (Friends of the 
River Books, 1984; $14.95) Lists raft and 
kayak rides that will stand your hair on end 
Definitely for daredevils 
























or on a glassy, calm lake appeals to you 
more than the adrenalin rush of white- 
water, try sea kayaking (see photo). The 
sleek, fiberglass vessels don't move as 
fast as their cousins on the river, but 
they are more predictable and are safe 
for the most fainthearted sailor. 

Though extended trips with guides 
are not an absolute necessity with sea 
kayaks, it is highly advisable to take a 
lesson if you are a beginner. Most rental 
outlets can direct you to lessons, which 
usually cost $25 or less. 

Steady as she goes! 





BOARDSAILING 


Nothing is more California than surf. 
Our warm, blue Pacific and its sunny 
skies have set the scene for movies, 
novels, songs and hundreds of sports 
for decades. And when the waves aren't 
perfect for surfing, there's always skate- 
boarding— ‘sidewalk surfing” as It was 

called in the '60s. In the winter, we have 
“surf skiing.”” And year-round, on any 
windy day, we can go boardsailing—the 
best of surfing and sailing combined. 

Invented 15 years ago here in South- 
ern California, the sport is surprisingly 
easy to learn; most beginners can learn 
enough to call themselves sailors in a 
two-day course (three hours each day). 
And some of the best courses available 
are given right at Marina Beach, where 
“surfsailing’ took its maiden voyage. 
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Ready to ride the wind? There are 29 certi- 
fied International Windsurfer Sailing Schools 
(IWSS) in California—they can turn a land- 
lubber into a bona fide sailor in a two-day, 
six-hour course. Learn the basic rules of the 
waterways, plus water safety, self-rescue, how 
to “read” the wind, basic board handling 
skills and how to rig the board itself 

Fees vary from school to school, but the 
usual range is $45 to $60 for the course 

If none of the schools listed below is in your 
immediate area, call |WSS program manager 
Lynne Hemer at (213) 515-4900 for a referral 


SAN DIEGO SAILING CENTER: 1010 Santa 
Clara Place, San Diego, CA 92109, (619) 
488-0651 


WINDSURFING WEST: 4047 Lincoln Bivd., 
Marina del Rey, CA 90291, (213) 821-5501 


SUNDANCE WINDSURFING: 29 State St 
Santa Barbara, CA 93101, (805) 966-2474 


WINDSURFING DEL VALLE: 2222 
Second St., #20, Livermore, CA 94550, 
(415) 455-4008 


You don't have to have an ocean or 
waves—all you need is water and wind. 
Lakes, estuaries and reservoirs all make 
perfect sailing sites whenever there is a 
nice breeze. And though boards come 
in all shapes and sizes, from small 
“floaters” to sleek racing boards, the 
basic 12-foot model is made of plastic 
and foam—t floats! 


Written by Liz Barrett 
Design by Dagmar Dolan 
Photography by David Stoecklein 
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Pillars and beam replace former bearing kitchen wall, open house to new greenhouse room. 
Shadecloth, tinted glass, ridge vents, and side windows give owners control of climate 


Big greenhouse rooms 


Simple and relatively inexpensive 
ways to add living space 


Instead of using partial greenhouse com- 
ponents, these two additions attach full- 
size factory-built greenhouses directly to 
the backs of two-story houses. The roof 
peaks of the new rooms reach to just 
below the upper-story windows. 


At left, an unheated 16- by 24-foot green- 
house opens to Connie and Joe Samuel’s 
family room in San Juan Capistrano, Cal- 
ifornia. A perimeter foundation supports 
the unit. Sliding glass doors between the 
new room and the house itself can be 
removed from spring through fall. 


Decking material continues from patio into 
greenhouse addition. From house, double 
doorway leads to relaxing room filled with 


“| hanging and in-ground plants, hammock 





Dark gray glass was used for the roof, and 
light gray for the sides. A ceiling fan, roof 
vents, and three exterior sliding doors pro- 
vide air circulation. 

Inside, automatic sprinklers irrigate 
plants in the ground; drip tubing waters 
hanging plants. 

Similar in size to the Samuels’ addition, 
the greenhouse attached to Lenore and 
James Ross’s house (above) sits on 24- 
inch-high brick walls. 


To link this new family room to the kitch- 
en, architects Day and Armantrout of 
Redlands, California, removed the bear- 
ing wall between the areas and replaced it 
with a hidden beam supported by two 
Doric columns. The beam’s height created 
space for recessed lighting panels above 
the sink. Oo 


127 








Triple-level deck 
hides the 
old broken patio 


Floating this three-level deck over an ag- 
ing patio disguised heaving and broken 
tiles. The deck, designed by Portland 
landscape architect John Herbst as “a 
permanent band-aid,” also covers drain- 
age pipes that carry water away from a 
deteriorating retaining wall. 

Under the 13- by 28-foot lowest level, 
shimmed 4-by-4s create a level surface for 
the 2-by-2 redwood decking. The middle 
section, set at one end, measures 12 feet 
square, and the top one, which doubles as 
a bench, is 4 by 20 feet. Below the flat 2- 
by-4s defining the edge of each platform, 
1-by-2s partially mask the 4-by-4 sup- 
porting joists and emphasize the horizon- 
tal line of each level. 














Overlapping platforms step around planting, 
provide seating, cover a decrepit patio 
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A PICTURE WINDOW IS 
WORTH A THOUSAND WORDS. 


mn ~~ A beautiful bow window may be just what 
you need to wrap up your home. Or maybe its 
a bay. No matter how you want your picture 
window to hang, Marvin Windows will build 

it to fit. Because at Marvin we build every 
window to order. Picture Marvin Windows in 
your home with the help of our free full-color 
Idea Book. To order, call toll-free 1-800-346- 
5128 (In Minnesota, 1-800-552-1167) or 
return the coupon below. 





Send to: Marvin Windows, Warroad, MN 56763 | | 


Name 





Address 





City State Zip 





Phone 









S-6012-10 


MARVIN WINDOW. 
ARE MADE TO ORDER. | 
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THERE ARE SEVEN EXCEPTIONAL REASONS 
TO INVEST IN MODERN MAID’S EXCLUSIVE 
GAS SELF VENTILATING COOKTOP ... 


Pa 2. WISP-AIR™ VENT 3. INTERCHANGEABLE 
EXCLUSIVE GAS SYSTEM CARTRIDGES 
COOKTOP No hood is needed as Choose the cooking 
Ol VAN ee mUc le! a powerful 1550 RPM cartridge that best suits 
offers a Gas Self blower vents smoke tonight's meal. 
Ventilating Cooktop. and odors down and Cartridges slide in and 
out of the house. out, easily, for 
unequaled cooking 
flexibility. 


ra =O) Olde 5. DISHWASHER 6. CHAR-FLAVOR 7. SIDE MOUNTED 
SIR ARINC) een) aa GRILLING, INDOORS CONTROLS 
Europe's finest kitchens The entire grille Enjoy outdoor grilling Controls are mounted 
Offer this unique cartridge, center vent indoors, year-round. to the side of the 
designer look — ey all -A-1 se)g|)} True charbroiled flavor cooktop. This keeps 
brushed chrome and panel remove in is now as close as your the area cleaner and 
Pamee lel mele seconds for kitchen cooktop. with no grease buildup. 
Blends with any kitchen in-the-dishwasher 


cleaning. 





THREE 
INURE RNC S\cete coli Me 
CON SN = (0) >) cc 


There are even more reasons to buy Modern Maid’s 

exclusive Gas Self Ventilating Cooktop. Solid State 

Pilotless Ignition, Nonstick Grille and Porcelainized Cast 
lron Burner Grates to name a few. 


Add other conveniences like interchangeable, dishwasher 
cleanable cartridges—Rotisserie, Griddle and extra 
Burners. Now you have the most exceptional cooktop 
made... for many exceptional reasons. 


See both the Gas and Electric Self Ventilating Cooktops 
at your Modern Maid dealer or write the 

Modern Maid Company, 

403 N. Main St., Topton, Pennsylvania 19562-1499. 


| Me ie 


A Raytheon Company 
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Every microwave 
Mer 
Micro-Go-Round’ 


Soa ieiad ng and turning your foods to make them cook 
evenly? Relax. You need a Micro-Go-Round* to get full 
use From your microwave. Here's why: 


Ease of operation. 


No turntable is easier to 
use. Set foods on top and it 
rotates. Remove foods and 
it stops. That’s automatic 
convenience without a 
eee 


_ Delicious results. 
Smooth, quiet rotation gives you e 
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Mero-Go-Rownd, PUB yo) 





Tested and Recommended by 














NORMAN A. PLATE 





Low portal permits short four-legged 
resident to enter variation of Dutch door 


Dutch door for 
a Welsh dog? 


corgis, Denver architect Cliff Moser and 
his wife, Jeannette, adapted the double 
door idea for their furry friends. 


First, Moser sawed the door to the entry § 
into two unequal sections. The lower is 2 } 
feet high, the upper 5 feet high. Next, he 
hung the top section with three hinges and | 
the bottom with two. 


Blocked from streetside views by a garden 
wall, the lower door can be left open for { 
the dogs while the closed upper door jf 
maintains privacy. The reverse arrange- §} 
ment controls canine traffic without shut- | 


. \ 
ting out welcome breezes. Oo 


Upper section 
of door swings 
open for air; 
door panels 
connect with 
latch to form 
a single panel 
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The Sears Financial Network Companies know: 


The more your life changes, 
the more you need someone 
you can trust. 


You have a child... you get promoted... you move into a 
home. .. you retire. 
Each time your life changes, your financial needs change. 
That's why Sears has gathered the financial help you need 
inder one roof in the Sears Financial Network Centers. 
Dean Witter is one of the nation’s leading investment 
s. Coldwell Banker Real Estate is the largest full service real 
mpany in the country. And Allstate Insurance has 
ners with Sears for over 50 years. 
you can get the help you need at your 
Sears Financial Network Centers are located in 
tores and are open every hour Sears is open, 


inclu ind weekends. Member company services 

are alsi ndividual company 

location ur neighborhood.t SEARS 

Why not st t acquainted? FINANCIAL 

The Sears Finz 1 hw twork DEAN anrtieaicase 
Sn eee . COLDWELL BANKER 

Trust us to make | ork tor you. SEARS SAVINGS BANK™ 

LOCATED IN CALIFORNIA 
© Sears, Roebuck and Co., 1986 
Allstate Insurance Company, Home O \ hbrook, Illinois 


TNot all member company services availa Vevery city. 
















It’s compact and convenient, yet out of the 
way. Wiring feeds through unit’s open backs. | 
Hidden wall cleats support shelves 





Triangle for 
the computer 


A triangular storage unit in a dining room 
corner houses a home computer system. 
Sized to fit each component, the four-part 
unit includes upper storage shelves, a 
monitor stand, a 30-inch-high desk, and a 
roll-out printer table. The %-ineh 
mahogany-faced plywood was. stained, 
then treated with a polyurethane finish, 


Diana and Robert Thompson of Temple 
City, California, designed the unit. 


# Bes asad oy _ 


Roll-out printer stand keeps paper handy; 
supplies are stored in lower section. 4 
Desk top has band of decorative molding | 
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THE MAIN INGREDIENT 
Pe 
















Great micro- 
yvave cooking starts witha . 
Ntorl mp) CINCOM elm aNN LG e 
lastic wrap doesn’t come any better. 

SCS aU eoUNM Neate eC Be ele fille 
That’s because SARAN WRAP is eee 
ially formulated to take the heat and keep 
pod protected. So vegetables are s 
oo of The Dow Chemical Company. Note: SA INN 
/ 


SPM ETO SMTNCRESRIZ 
_. Chicken comes out tender 
rate cs eum ets Fo geta 


Sonic Roane you reach for ve 
icrowave, be sure to reach for 


STAN AeAI saree Nites all, you wouldn’t 
: Auci to leave out the main ingredient. 


Ua 


ee a be used witha Dhani unit or a conventional heat source. 
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Hillside house built 
for best view, 
lowest maintenance 


Recurring curve of central vaults 
distinguishes hillside house 


Silos in suburbia? Well, not exactly, bu 

this Los Angeles house does make use of] 
prefab silo walls in solving some of the 
problems presented by its difficult hillside 
building site. 

The house sits on a steep infill lot in a 

older neighborhood at the east end of the 
Hollywood Hills. The owner, architect 
Mark Hall of Archiplan, wanted to maxt 
mize the view and minimize the mainte+ 
nance necessary on the finished house. 


He also wanted to have a little fun push® 
Three harrei vaults cover circulation ing the normal house-building formule 
core of house; all rooms flank the i with dramatically unconventional forms 
central staircase, which doubles back to , ne. materials, and construction techniques— 
reach upper bedro Cutaway walls : ie : ie ; all on a modest budget. 

expose studs, open views across stair - - . a ' : 
E Picture the house as two stacks of blocks 
stepping up the slope and flanking @ 

arch-roofed central stairway. Hall buil 

— the basic modules 172 feet square—th 
.-- smerny yeeerteme ’ | minimum code requirement for two-cal 

j . f ; a. _ garages and the maximum span for 2-b 

| tise ' , 10 joists. Above the street-level garage 01 

the right sit two bedrooms with the livin 


f ;. 

, room and deck above them. Cutting awa! 
less of the slope on the left, Hall begal 
one level above the street and stacke 
another bedroom on top of the kitchen} 
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EVERYTHING FROM 
ROAST TO TOAST. 


‘OMNI 5: THE MICROWAVE THAT BAKES, BROILS, ROASTS AND TOASTS. 








Introducing the microwave that Like microbake,a special fea- microwave you can apply 
| takes the cake. ture that combines the speed of several different ways. 
_ And the steak. And the tart. And microwave cooking with the The OMNI 5. 
_ the toast. And almost anything else. browning, crisping and overall For the name of your nearest 
Because GE's Oe 0h lo too momo aelneliony 
_OMNI 5"microwave ) | old-fashioned call The GE Answer Center® - 
/ oven is more than z ee eee Ree service: (8OO) 626-2000. 
/amicrowave. ioe wi 
In fact, with dual ae 3 EERE elle nin tie meh et Ce ae 
| heating units and rm = =* appealing service 
five separate cook- — package around. 
ing settings, it can do everything a So instead of buying several 


toaster-oven can.Andthingsitcan’t. _— different appliances, buy the 
j ‘ AREGISTERED TRADEMARK OF GENERAL ELECTRIC COMPANY 


| 








" 


Moen life 


Your home r 
in the nature of ting 
Weathered wood an 
To choose your Mux 


you leave no stones uniurnec 


STANADYNE 





's your delight 


Olished brass. 


‘“, MOEN . 


ray 
ae 


olished brass shown. For brochure, call 1-800-258-8787, ext, 215. (1-800-821-9400, in Ohio.) 





CHAD SLATTERY 


In cul-de-sac kitchen, cabinets follow curve 
of half-round bay window. Fanned ceiling 
joists rest on window-framing studs 








dining room, and dining room deck. 


Sections of two-piece galvanized steel si- 
los—found at a farm supply yard—lie) 
horizontally to form the high-tech barrel : 
vaults spanning the central staircase, 
which serves as the focal point of the; 
house. Other sections stand vertically at) 
the left rear outside corner of the house; : 
they surround the pop-out window bays. 
for the kitchen and top-floor bedroom. 


Visually tied to the corrugated silo mate-: 
rial is the corrugated asbestos-board sid- 
ing, which is not only maintenance-free: 
but also fireproof—an important consid- 
eration given the brush-fire hazard in this 
location. Concrete block and poured con- 
crete are the other main exterior materi- 
als used, making the house virtually non-" 
combustible—clear to its Class A-rated 
built-up roof. 

Inside, many of the construction materials 
were left exposed. Ceiling joists are visible 
in all rooms, giving the impression of 
bare-bones beamed ceilings. In the kitch- 
en and top-floor bedroom, they radiate 
into the bays to create fan details. 


Concrete-block bearing walls and steel 
seismic bracing were also left exposed, 
and openings in portions of stud walls 
create windows through the house. 


A house with a skeleton this visible lays 
the craftsmanship out for all to see. In 
spite of the unusual materials and the 
open structure, the construction is quite 
refined. All exposed studs were carefully 
chosen, and the joinery throughout the 
house is high quality. Cabinetry, wall fin- 
ishes, flooring, and furnishings are high: 
lighted by juxtaposition with the uncon 
ventional finish detailing. c 
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Adier’s 

New Orleans, LA 
1-800-535-7912 Outside LA 
1-800-662-7713 LA Residents 


Bailey Banks & Biddle 
Philadelphia — (215) 564-6200 
Pittsburgh — (412) 833-3344 
Washington, DC — (703) 883-1400 
1-800-580-2446 betw. 10:00 am and 
4:00 pm CST 


Brielle Galleries 

Brielle, NJ 
1-800-631-2156 

(201) 528-8400 

NJ Residents Call Collect 


Brodnax 

Memphis, TN 

(901) 767-8920 

1-800-580-2446 betw. 10:00 am and 
4:00 pm CST 


Bullocks Wilshire 
Los Angeles, CA 
(213) 382-6161, Ext. 454 
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THE FIRST COLLECTION OF MUSEUM QUALITY 
HUMAN FIGURES IN FINE PORCELAIN 


$750 


Clemons-Eicken 
Scottsdale, AZ 
(602) 998-9042 
Call Collect 


Corrigan’s 

Dallas, TX — (214) 369-3221 
Houston, TX — (713) 622-4770 
1-800-580-2446 betw. 10:00 am and 
4:00 pm CST 


Frost Brothers 
San Antonio, TX — (512) 344-8311 
Austin, TX — (512) 451-6262 


R. A. Georgetti and Co. 
Mystic, CT 

1-800-243-3176 

(203) 536-2964 — CT Residents 


Jewels by Hasson 
N. Palm Beach, FL 
(305) 627-3856 Call Collect 


Kruckemeyer and Cohn 
Evansville, 1N 
1-800-457-3536 

(812) 464-9111 


POTTS ca. 


Douglas Lorie, Inc. 
Palm Beach, FL 
(305) 655-0700 

Call Collect 


Marks China & Glass 
Wyckoff, NJ 
(201) 891-0422 Call Collect 


Mayor’s Jewelers 

Southern Florida 
1-800-327-1580 
1-800-432-2380 — FL Residents 


Lee Michael’s Fine Jewelry 
Baton Rouge, LA 

(5604) 926-4644 — Call Collect 
Shreveport, LA 

(318) 869-3078 — Call Collect 
Lafayette, LA 

(318) 981-8071 — Call Collect 


Neiman-Marcus 

Dallas, TX — (214) 363-8311 
Atlanta, GA — (404) 266-8200 
St. Louis, MO — (314) 567-9811 
Chicago, IL — (312) 642-5900 


Serendipity 
Dallas, TX 
(214) 692-0249 
Call Collect 


Schwarzschild Jewelers 
Richmond, VA 

(804) 644-1941 

Call Collect 


Shreve, Crump & Low Co. 
Boston, MA 

1-800-225-7088 

(617) 267-9100 MA Residents 


Slavick’s Jewelers 
Southern California 
1-800-232-2406 


Tuverson and Co. 

Paim Desert, CA 

(619) 346-5577 — Call Collect 
Phoenix, AZ — (602) 957-8330 
Call Collect 


Weber’s Jewelers 
Dayton, OH 
(513) 228-3291 Cail Collect 





137 


CCC‘ (Ci‘CW..COCt(C(Uité#(UwtN(O(#(Uité#NO(#(#(#w#(#(#iéiéwiwiéw(iwéw«weeeeeeeeeeeeeeeeeeee errr 





GLENN CHRISTIANSEN 








Steel cylinders filled with concrete hang 
from ropes through pulleys on high roof 
beam to counterbalance garage doors 


Counterbalancing 
is the secret 


Visible counterbalances help open these 
garage doors and hold them in place. 
They also allow the entire height of the 
garage to be used, rather than taking 
space beneath the ceiling as retracting 
doors would. 

Using heavy-duty butt hinges, architect 
Paul Schweikher mounted the door panels 
directly to the top of the three-car garage 
Opening at his house in Sedona, Arizona. 
The plywood- and batten-clad, stud- 
framed panels swing up on the hinges. 
Since the doors were too heavy to be lifted 
up without counterbalancing, the solution 
was to suspend weights off pulleys mount- 
ed.on a roof beam a story above. Steel 
cylinders (from a local fabricator) filled 
with concrete provide the weights. To get 
the right weight to counterbalance the 
doors, the cylinders were filled with sand 
and tested, then sand was replaced with 
an equivalent weight of concrete. 


Large eye bolts set in the concrete give a 
place to anchor the ropes. The ropes lead 
to barn pulleys suspended off metal straps 
screwed to the laminated roof beam, then 
run down and secure to eye screws set 
two-thirds of the way down the doors. 

As each door is opened (with very little 
effort), its cylinders slide down, eventual- 
ly coming to rest on the horizontal garage 
door, providing a positive stop. 
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Always crisp. Twas delicious. — 
Or try our Natural Flavor. Tender, 
. white pop corn bursting with natural* 
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_ They're here. Melitta's new 
Elan series, the ultimate in elegant, 
sophisticated Eurodesign coffee- 
makers, offering the world-famous 
Melitta cone filter process for per- 
fect coffeemaking. 


Coffee. Coffee filters. 
Coffeemakers. 


COFFEE PERFECTION 


-Melitta’s Elan series is available 
at leading department and gourmet 
stores throughout the West. 











eee ; “ 
Lightweight wool yardage with border 
of contrasting fabric makes a cozy 
lap cover for cold-weather reading 


A throw blanket 


simply made from 
woolen yardage 


As autumn arrives, fabric shops display 
beautiful woolen yardage from around the 
world. You can use this fine fabric in a 
simple but durable throw blanket. Besides 
a sewing machine, all you need are a few 
supplies from the fabric store. 

The wool yardage will cost about $17 to 
$50 per yard (wool blends cost less); add 
another $2 to $6 for border fabric. 


You'll need: 


¢ A square of 54- or 60-inch-wide wool 
fabric 


e A 20-inch-long piece of coordinating 
border fabric that’s the width of the wool 
plus % inch (cotton or polyester-cotton 
blend broadcloth or lightweight wool 
works well) 

e ¥ yard (45-inch-wide) '4-inch-thick 
polyester sheet batting or polyester fleece 
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Batting 


With borders pinned in place, fold 
fabric diagonally to form 

45° mitered corners. Blindstitch 
corners, then topstitch borders 


(interlining), or enough to make four 1%4- 
by 60-inch strips 

¢ Matching thread, needle, scissors, pins 
Cut border fabric into four 5-inch-wide | 
strips; cut batting into four 1%4-inch-wide 
strips. Baste batting around edges of wool | 
square. 

Fold the border strips in half lengthwise, 
then fold long raw edges under '2 inch; | 
press. Slip folded borders around edges of | 
wool square, overlapping batting, and pin 
within % inch of inner edge, except at | 
corners. Fold under border ends diagonal- 
ly to form mitered corners as shown. Trim | 
corner folds to 4 inch, pin, then blind- | 
stitch mitered corners. 

Baste, then machine-stitch borders, turn- 
ing at corners; remove pins. To finish, add | 
two more rows of topstitching. oO 
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The meeting was 
inevitable. People 
who know what they 
like usually find it. 

For more than 75 
years Melitta has 
been doing just one 
thing—to perfection. 

_ Making coffee and 

coffeemaking prod- 
ucts for people who 
know the difference. 

Melitta. One 
encounter with coffee 
perfection and you'll 
know the difference 
too. Even if you don't 
choose to share it ‘ 
with one of your best % ‘ 
friends. 




















HOUSE FAVORITE 
MEETS 
CONNOISSEUR’S CHOICE. 





spaghetti éan be. 


Imm, Golden Grain Spaghetti 
nd Marinara Sauce. 
here couldn't be a 
etter combination. 

irm, good-cooking 
paghetti—made of 
00% pure semolina. 
nd thick, rich Marinara 
auce—made from - 
lama DeDomenico’s 


riginal recipe. al 


jiscover the true e oe 
iste of pasta. You'll, 
gree it's perfect. = 





pm eS | WAFACTURERS COUPON [ OFFER EXPIRES 0970767 ou mn nm 
| 0¢ 20¢ 4 


20° COFF on a 32 oz. jar or two 15 oz. 
Whar cans of Golden Grain 


Marinara Sauce (or Marinara Sauce with Mushrooms), 
or ahy package of Golden Grain Spaghetti. 


a 
d DEALER: We will redeem this coupon for 20¢ plus 8¢ handl- I 
= BRAG. ingifused to purchase one 320z. jarortwo 1$0z. cansof Golden 
Bee go. i Grain Marinara Sauce (or Marinara Sauce with Mushrooms), I 
i or any package of Golden Grain Spaghetti. Mail coupon to 
Golden Grain, PO. Box 1480, Clinton, lowa, 52734. Invoices pro- I 
ving sufficient stock to cover coupons presented must be 
shown upon request, Offer void wherever taxed, restricted or I 
prohibited. Gash redemption value 1/20 cent. Golden Grain 
Macaroni Co., San Leandro, CA 94578. I 


PST/SAU-SS-~1086-NCA 
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DON NORMARK 


Nestled into corner of garden, shed has 
fish-scale shingles on walls, cedar shakes 
on roof. Clear acrylic panel allows light 

to penetrate gently pitched octagonal roof 





A tool shed that 
had to look good 


With no out-of-the-way place on their 
small lot, Norman and Helen Johnson 
designed a much-needed tool shed to be a 
focal point in the garden. The gazebo-like 
octagonal shed measures 12 feet across, 
with 6'4-foot-high walls, providing ample 
room for the Johnsons’ garden gear. 
Simple materials, many of them recycled, 
were used in construction. The shed sits 
on prepoured concrete piers with 4-by-4 
pressure-treated floor joists. Flooring is 
%-inch plywood. The roof and walls are 
framed with 2-by-4s. Walls have ¥2-inch 
plywood sheathing topped with fish-scale 
cedar shingles; split cedar shakes cover 
the roof. 

The west-facing skylight keeps the shed 
bright during the day. On the rare occa- 
sion when a night visit is needed, the 
Johnsons simply use flashlights. o 
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:. Introducing Palmoliv & Automatic. 


" or E 
re Those gritty, grainy remains of undissolved dishwashing powder 
1]% aren't a problem anymore. 
Wie The solution: New Palmolive Automatic, a revolutionary new liquid 
eS made just for automatic dishwashers. It dissolves in a twinkling and rinses 
{__ clean without a trace of powder residue. New Liquid Palmolive Automatic 
mu Dishwasher Detergent. All it leaves behind is clean. 


sae The solution for automatic dishwashers. 





"So | figured, why pay 


for the dishes with just any 
credit card, when this one 
pays me money back: 
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put toward a Sears gift certificate, or 
deposit in a Discover Savers’ Account. 
al And on top of all that, the Discover 
ae Card costs you nothing to get.So why 
a ems mas settle for just any credit 
a <a no re) 
a Cashba | card. Make the smart | FINENGAL 










ee R Oe cance aM (do move. Reach for the NETWORK 


elmer elt [eli 6 aete Discover Card. 


The Discover Card is issued by Greenwood Trust Company. Member FDIC < 1986 Sears 


“And | can 

use it at more 
and more places 
every day.’ 





SPECIAL VALUE PARTICIPANTS 


American Airlines 

Budget Rent a Car 

Denny's Restaurants 

HCA The Healthcare Company 
Holiday Inns 


RETAIL ESTABLISHMENTS 
Avon Fashions Catalog 
B. Dalton Bookseller 
Brights Creek Catalog 
Casual Corner 

Foot Locker 

J. Riggings 

James River Traders 
Kinney Shoes 

Lady Foot Locker 
Revco Drug Stores 
Sears, Roebuck and Co. 
Toys “R” Us 
Waldenbooks 
Walgreens 


TRAVEL & LODGING 
ESTABLISHMENTS 
Avis Rent A Car 

Delta Air Lines 
Eastern Airlines 
Hertz Rent A Car 
Hilton Hotels 
Howard Johnson Hotels & Lodges 
Hyatt Hotels 
National Car Rental 
Quality Inns International 
Ramada 


“AUTOMOTIVE SERVICES 
Chevron U.S.A. 

-Exxon Company, U.S.A. 
Phillips 66 Company 
Unocal 76 


Look for Discover Card 
pyeucations at these and 
other participating 
locations. 
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STEPHEN CRIDLAND 


interior shower-stall wall, and partition 


between sinks and toilet. Stairstepped 
corners break up the dividers’ mass 


Partitions of 
glass block 

let plenty of 

light through 


Bathed in natural light, this 6- by 12-foot 
bathroom relies heavily on glass block to 
seem spacious and open without compro- 
mising privacy. 

Light pours through the glass blocks that 
fill all but the uppermost 15 inches of the 
bathroom’s south-facing exterior wall. 
Two translucent partitions split the com- 
pact space into three alcoves—for the 
shower, two sinks, and a toilet. With the 
glass-block dividers just 4 inches thick, 
the plumbing fixtures all fit along one 
wall, cutting building costs. 


To avoid a sense of enclosure, the parallel 
partitions extend just 32 feet into the 
room and stop short of the ceiling, with 
the toilet baffle reaching 5 feet high, the 
shower wall 62 feet. Stairstepped blocks 





at the upper corners further reduce the 
sense of division. White walls, a generous 
mirror, and suspended cabinets below the 
sink also help make the space seem larger 
than it is. 

The shower area is deep enough not to 
require a curtain or a door, and a foot-tall 
splash sill keeps the water in. To prevent 
water from leaking between the blocks, a 
paint-on silicone sealer was applied over 
the grout. 


On the tops of the partial walls, clear fir 
1-by-5s—treated with five coats of clear 
satin polyurethane—were affixed with 
panel adhesive and taped in place while 
the adhesive dried. 

Owner Bill Baum of Seattle designed and 
built the bathroom. 
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Sunset’s 


Kitchen Cabinet’ 





Pan-toasted tortilla cooked with egg and 
cheese wraps around onion, tomato, chili 





Beans are seasoned by pork and chili. 
Top with cheese; enjoy with bread, salad 


ENTE Po SS nt ORR 





Toast rice, almonds, pasta in frying pan 
to make flavorful, loose-textured pilaf 
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October activities put a variety of de- 
mands on the cook’s efforts. .For a 
quick snack, egg and cheese tortillas 
can go together one at a time. 


For potlucks, the chili pork and beans 
are easy to tote. Toasted ingredients 


Egg and Cheese Tortillas 


Cooked one at a time, these tortillas 
are ideal for junior chefs to prepare for 
wholesome snacks. 


8 flour tortillas, 8-inch size 
8 large eggs 
2 cups (about ¥% Ib.) loosely 
packed shredded cheddar 
cheese 
8 green onions, roots and 1 inch 
of green tops trimmed off 
2 medium-size ripe tomatoes, 
cored and thinly sliced 
1 can (4 oz.) whole green chilies, 
sliced into Y2-inch-wide strips 
Lay a tortilla in a 10- to 12-inch frying 
pan over medium heat. Cook until bot- 
tom of tortilla is hot, 15 to 30 seconds. 


Chili Pork and Beans 


Top bowls of chili with shredded ched- 
dar cheese, and offer with green salad. 


1 pound (about 2 cups) pink or 

pinto beans 
Water 

2 tablespoons olive or salad oil 

1 large onion, minced 

6 cloves garlic, minced or pressed 

1% pounds boneless pork butt or 

shoulder, excess fat trimmed 
and meat cut in chunks 

Y4 cup chili powder 

1 quart regular-strength chicken 
broth 


In a 4- to 5-quart pan, combine beans 
and 2 quarts water. Bring to a boil on 
high heat. Set aside for | hour; drain. 


Almond Pilaf with Sherry 


First you toast almonds, then vermi- 
celli, and finally the rice in a frying 
pan to develop the rich, mellow flavor. 


Ya cup slivered blanched almonds 
Y2 cup dry vermicelli, broken into 
1-inch lengths 
Ys cup (Ye lb.) butter or margarine 
1 cup long-grain white rice 
1% cups regular-strength chicken 
broth 
Ya cup cream sherry 
1¥%2 teaspoons dry tarragon or 1 
tablespoon chopped fresh 
tarragon 
Fresh tarragon sprigs, optional 


In a 10- to 12-inch frying pan over 
medium-high heat, stir almonds until 


dress up pilaf for family or guests. 
Cooked chicken makes a quick start 
for a bountiful main-dish salad with 
fruit and curry dressing. 


Carrots add a nourishing kick to 
lunch-box cookies, and chocolate and 


. 


Turn tortilla over and break | egg on 
hot side. With a fork, break through 
yolk and swirl egg over tortilla. Sprin-) 
kle 4 cup cheese over egg; cover pan 
and cook until egg is set and cheese. 
melts, about 1 minute. 


Slide tortilla from pan onto a plate,! 
guiding with a spatula. Quickly top 
with a green onion, | or 2 tomato 
slices, and a few green chili slices. Roll! 
tortilla around filling. Repeat steps to; 
fill each tortilla; use 2 pans at once if) 
you are rushed. As tortillas are made,’ 
eat them with a fork or out-of-hand.! 
Makes 4 to 8 servings.—Kathleen A.} 
Dugan, Boulder, Colo. | 





Meanwhile, in a 10- to 12-inch frying, 
pan over medium-high heat, combine 


| 


| 
| 


oil, onion, garlic, and pork. Stir ofteni} 


until meat is browned. Mix in chili! 


powder and stir for | to 2 minutes. 


Scrape ingredients in with beans; add: 


broth. Bring to a boil on high heat;\}) 


reduce heat and simmer, covered, until 
beans are tender to bite, about 2 hours;: 
stir occasionally. Uncover and boil un-) 
til juices are about level with top of) 
beans; serve. If made ahead, let cool, ’ 
cover, and chill up to 5 days. Reheat to 
serve; if needed, add a little water to 
prevent sticking. Serves 5 or 6.—Phyl- 
lis L. Smith, Redwood City, Calif. 


golden brown, about 4 minutes. Re- 
move from pan and set aside. Add 
vermicelli to pan and stir until golden 
brown, about 2 minutes; remove from 
pan and set aside. 

Add butter and rice to pan; stir until 
rice turns opaque and is lightly toast- 
ed, about 3 minutes. Add broth, sher- 
ry, vermicelli, and dry or chopped tar- 
ragon. Bring mixture to a boil, reduce 
heat, cover, and simmer until rice is 
tender to bite, 20 to 25 minutes. Pour 
into a serving bowl and sprinkle with 
toasted almonds. Garnish with tarra- 
gon sprigs. Makes 5 or 6 servings.— 


Kathy Lee, Arcadia, Calif. 4 


SUNSET | 


nN 


' 


tum give dessert company airs. 

To share your original busy-day reci- 
pes with us, send them to Sunset Mag- 
azine, 80 Willow Rd., Menlo Park, 
Calif. 94025. We pay $25 for each 
recipe published. 


Quick snack tortillas, beans with pork and 


chili, chicken and fruit salad with curry dressing 





Curry and Fruit Chicken Salad 


Choose sour cream or unflavored yo- 
-gurt as the base for the dressing. 
1 medium-size red apple, cored 
3 cups boned and skinned cooked 
chicken, torn into 2-inch- 
wide strips 
2 cups thinly sliced celery 
Ys cup dry-roasted salted peanuts 
Y2 cup raisins 
Curry dressing (recipe follows) 
1 small (about 3 Ib.) pineapple 
— 6 to 10 large leaf lettuce leaves, 
washed and crisped 
2 tablespoons minced candied 
ginger, optional 


Cut apple lengthwise into thin slivers. 
In a large bowl, combine apple, 


Carrot Raisin Cookies 


These tender drop cookies are great for 
lunch boxes. 


1% cups all-purpose flour 
1 teaspoon baking soda 
1 teaspoon each ground 
cinnamon and ground nutmeg 
1% cups rolled oats 
Y2 cup (% Ib.) butter or margarine, 
at room temperature 
2 large eggs 
1 cup honey 
2 cups grated carrots (about 2 
medium-size) 
1 cup yogurt candy-coated raisins 
or regular raisins 
| Y2 cup chopped pecans or 
walnuts, optional 


Layered Chocolate-Rum Cake 


his cake makes a handsome dessert. 

6 large eggs, separated 

6 tablespoons sugar 

3 tablespoons each unsweetened 
cocoa and all-purpose flour 

Rum filling (recipe follows) 
4 ounces semisweet chocolate 
2 tablespoons whipping cream 


With mixer at high speed, whip whites 

ntil foamy. Gradually add 4 table- 
spoons sugar, beating until whites hold 
stiff peaks. In another bowl, beat yolks 
with 2 tablespoons sugar, cocoa, and 
Jour. Fold whites into yolks. Spread 
zvenly in a 10- by 15- inch buttered 
ind waxed paper-lined pan. 
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chicken, celery, '2 cup peanuts, raisins, 
and dressing; mix gently. Serve, or cov- 
er and chill up to overnight. 

Peel and slice pineapple. Arrange let- 
tuce on 4 or 5 dinner plates; lay pine- 
apple on lettuce and top with chicken 
salad. Sprinkle salads with remaining 
“4 cup peanuts and the candied ginger. 
Makes 4 or 5 servings._Dee Sand- 
land, Olympia, Wash. 

Curry dressing. Mix together | cup 
sour cream or unflavored yogurt, 2 ta- 
blespoons lemon juice, |'2 teaspoons 
curry powder, and '2 teaspoon dry dill 
weed. Cover and chill at least | hour or 
up to 2 days. 


In a bowl, mix together flour, baking 
soda, cinnamon, nutmeg, and oats. 

In another bowl, beat butter, eggs, and 
honey with an electric mixer until 
blended. Mix in carrots. Add flour 
mixture, stir until mixed, then beat 
until blended. Stir in raisins and nuts. 
Spoon dough in tablespoon-size 
mounds 2 inches apart on buttered 12- 
by 15-inch baking sheets; gently flat- 
ten dough. Bake in a 350° oven until 
cookies feel firm when touched, 12 to 
14 minutes. Cool on racks. Serve, or 
store airtight up to 2 days; freeze to 
store longer. Makes about 4 dozen. 

Marianne Binkley, Ferndale, Wash. 


Bake at 350° until cake springs back 
when lightly touched in center, about 
25 minutes. Cut cake from pan; invert 
onto a towel. Remove paper. Cool. Cut 
cake into 2 equal pieces; set | on a 
platter. Spread with filling; set remain- 
ing cake on top. Chop chocolate; melt 
with cream in a |- to 2-cup pan on low 
heat. Stir to cool slightly; spread on top 
of cake. Chill 1 to 8 hours. Serves 
12.— Virginia Cuneo, Malibu, Calif. 
Rum filling. Beat until smooth '2 cup 
(4 lb.) unsalted butter, 2 cup sugar, 
cup unsweetened cocoa, | large egg, 
and 4 cup rum. Add *%4 cup whipping 
cream; whip until stiff. 





Pineapple, apple, celery, cooked chicken, 
lemon, and peanuts make an entrée salad 





Tender carrot and spice cookies are 
studded with yogurt candy-coated raisins 





Chocolate-rum cake is one sheet of cake 
sliced in half and stacked with filling 
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coaent on an endless rollercoaster 
You diet. You lose. You gain it back. 
Oe: Lose. Gain it back. Up. Down. And round 
and round.. 


Why? Recents to recent research, your 
body may have an automatic “setpoint” 
weight—so when you take off fat, your body 
wants it back! 


Only exercise can lower your “setpoint” 
and make your body want to be slimmer. 


And the best exercise? Health experts 
say the cross-country skiing motion—the 
smooth, rhythmic motion of the Nordic- 
Track— uniformly exercises more muscles 
than jogging, biking, swimming or rowin 
(Without causing joint or back problems. ¥ 


So you're toning your whole body—for 
the best look in fitness! 


Burns up to 600 calories per 20 
minute workout. 
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weight—look and feel great 


|= 
olle 
Nordic rack 


e more effective than dieting 
e more lasting ¢ more fun! 





NordicTrack 141N Jonathan Blvd. N. ¢ Chaska, MN 55318 





GET OFF THE - 

DIET . ot 
e 

Ercoae® 








More benefits. With regular use of the 
NordicTrack, you'll also e feel better e live 
longer e reduce tension e reduce the possi- 
bility of heart trouble e postpone aging 
oe e increase your vigor for facing 

e challenges of todays fast-paced lifestyles. 


A proven product. Since 1976, Nordic- 
Track has been used by tens of thousands of 
men and women from their teens to their 
80s. Also used by corporate fitness pro- 
grams, universities, athletic clubs, medical 
Centers—and the Dallas Cowboys! 




























¢ Folds and rolls away. 
¢ Stands on end to require 
only 15” x 17” floor space. 









b ROCHURE 
800-328-5888 





In Minnesota— 612-448-6987 
















2 acplca of aad travel bargaiaecincladiag foikid teh ait ti 7 nights: 


‘accommodations—from Stand: “Bays Ltd., the unique vacation clearing hous 
acclaimed in, Money Magazine, CBS-TV news and. d : 


We offer: intreditile savings oni short-natice. vacations 


throughout the US/and abroad: 


How? By represent 


_ ing travel Suppliers who have unfilled spaces on trips _ 


: wand cruis 
Si 





nd are willing to sell them atdistressed’ 











STAND-BUYS, LTD. MAME 
DEPT. D56, P.O. BOX 711, ADDRESS 
DEERFIELD, IL 60015 CITY 
Please fill me in on your unique STATE 
vacation service that can save me 
up to 67% on great vacations. PHONE ( 


on om oa (9) eee 





) eS eS 


area code 
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Served hot or cold for a fall meal, 
turkey-apple loaf is topped with tart 
apple wedges and served with chutney 


It’s meat loaf, 
but it’s turkey 


Spicy curry and sweet-tart apples season 
this moist meat loaf made with lean mild- 
flavored ground turkey. For a family 
meal, serve with mashed potatoes and 
peas. Make sandwiches with leftovers. 


Curry-Apple Turkey Loaf 

3 medium-size Newtown Pippin or 

Granny Smith apples 
tablespoons butter or margarine 
medium-size onion, chopped 
teaspoons curry powder 
tablespoon ground coriander 

Y4 cup minced parsley 

2 pounds ground turkey 

1 large egg 

22 cup fine dry bread crumbs 

Y2 cup milk 

Salt and pepper 
Major Grey chutney 

Peel, core, and chop 2 apples. In a 10- to 
12-inch frying pan, melt butter over medi- 
um heat. Add chopped apple and onion; 
stir often until onion is lightly browned, 
about 15 minutes. Add curry powder, co- 
riander, and parsley; stir 2 minutes. 
In a bowl, mix together onion mixture, 
turkey, egg, crumbs, milk, and salt and 
pepper to taste. (Pan-fry a small sample 
of turkey mixture to check seasoning. ) 
Pat turkey mixture into a 5- by 9-inch loaf 
pan. Bake in a 350° oven until brown on 
top and no longer pink in center (cut to 
test), about 1 hour. Invert loaf onto a 
platter (to serve browned side up, invert 
onto another platter). Garnish, if you like, 
with wedges cut from remaining apple. 
Serve loaf hot or cool, cut in slices. Ac- 


; 


company with chutney. Serves 5 or 6. O 
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At last. 
Applesauce with 100% 


zy ke Ae 


Ky st wished that applesauce could 
have the fresh, crisp taste of apples just 
the way Mother Nature made them? 

- Well, now it does. 

Because Tree Top has developed a 
unique new process that locks in all the 
fresh goodness of apples. 

So you get a richer, crisper, fresher 
apple taste. And lots of good apple 
nutrition. 


Try it in Original, Natural or Cinnamon. 


As asnack, a side dish, or in your 
favorite recipes. 


‘Tae TOP 


We Always Give ou 10( \% 


ae “ 


Easy Apple Fruit Crunch 


Spoon Tree Top applesauce into a bowl and 
sprinkle with walnuts plus one or more of the follow- 
ing fruits: blueberries, cranberries, strawberries, 
raspberries, raisins. 


Manufacturer's Coupon * No ee ation Date 


SAVE 30¢ === 


| 
| 
ny size or flavor 
Any fl 
ree 1O €Sauce. 

| Tree Top Appl 
| 
| 
| 24700 109631 


Mr. Retailer: Tree Top will reimburse you for the 
face value of coupon, plus 8¢ handling, provided 
you redeem it on products indicated. Any other use 
constitutes fraud. Invoices supporting purchases 
may be requested. Coupon may not be assigned or 
transferred. Customer must pay any sales tax. Void 
where taxed or regulated by law. Good only in U.S.A 
Cash value 1/100¢. For redemption mail to: TREE TOP, 
INC., P.O. Box 730671, El Paso, TX 79973. Limit one 

| exon per purchase. 








Italy meets the Orient 


pasta 


dressed with shiitake, sesame, soy 


The rich flavor of shiitake mushrooms is 
strongest in the mushrooms’ dried form. 
Dried shiitake are also more available and 
often less expensive than fresh ones. Here 
they’re softened in water, sautéed in but- 
ter, and simmered in broth to make a light 
but full-bodied sauce for fresh pasta. 


Look for dried shiitake in many super- 
markets or Asian food markets. 


Pasta with Shiitake Mushrooms 


2 ounces small dried shiitake 
mushrooms (25 to 30 with 2- to 
3-in. Caps) 

Water 

3 tablespoons sesame seed 

¥4, to 1 pound fresh fettuccine 

2 tablespoons butter or margarine 

2 teaspoons minced fresh ginger 

Ya cup thinly sliced green onion 

cups regular-strength beef broth 

Ya cup dry sherry 

2 tablespoons cornstarch 

2 tablespoons soy sauce 


Place mushrooms in a bowl with enough 
warm water to cover. Soak until soft and 
pliable, 20 to 30 minutes. Lift mushrooms 
from water and squeeze to remove as 
much moisture as possible. Cut off and 
discard tough stems. Cut mushroom caps 
into slivers. 

In a 10- to 12-inch frying pan, stir sesame 
seed over medium-low heat until golden, 5 
to 7 minutes; pour out of pan and reserve 
for garnish. 

In a 5- to 6-quart pan, bring about 3 
quarts water to boiling. Add noodles and 
cook until barely tender to bite, 2 to 3 
minutes; drain. 


Meanwhile, in the pan used for the sesa- 
me seed, melt the butter over medium 
heat. Add mushrooms and ginger; cook, 
stirring, until mushrooms are lightly 
browned. Add green onion, beef broth, 
and sherry; bring to boiling. Stir together 
the cornstarch and soy sauce; add to pan 
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We find your frankness refreshing. ‘ 
Well, let me finish. I treat frozen | just like 
steamed or braised al dente and 
garnished with herbs. But a lot of frozen 
vegies don’t cut it that way. 
What about these Broccolettes? 
Beautiful color. Tight flowerettes. Do they 

ally come with stalks this short? 

we hand-trim them. Care to taste? 


ie alittle lemon, anda 
sesame seeds, you could po 

ik these past some of my ¢ 
do that? 


Never. Of course not... 


Jou must dine out a lot in your work. ‘N 

I wish. Dinner is usually a two-inch thick 

manuscript and if ?'m fuc -ky, something 

of the vegetable persuasion. 


Really? Ev er of the frozen variety? 


At the risk of sounding unglamorous, yes. 


good. Very good. You know, served 


rents 


Heaven forbid... 





DARROW M. WATT 
Sprinkling of sesame seed tops pasta 
dressed with sherry sauce and mushrooms 


and stir until sauce is boiling. 

Pour hot noodles into a warm, shallow 
bowl. Pour mushroom sauce over noodles. 
Sprinkle toasted sesame seed on top. With 


2 forks, gently lift noodles to mix. Makes 


3 or 4 servings. o 


MARTHA CASSELMAN HAD SOME: 
CHOICE WORDS FOR PEOPLE WHO 
PURCHASE FROZEN VEGETABLES. 


WE THINK SHE OUTDID HERSELF ON BROCCOLETTES. ~ 


Being a successful literary agent to cookbook authors has tts price. For Martha it means virtually ~ 
no time to cook and little taste for convenience foods. Her solution? Even we were intrigued. 


cee Sf * 
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YOU’RE WHY WE’RE BETTER 



































~at-five honest deal. 


‘People who work 9 to 5 still have to 
shop for dinner. That's one reason we re- 
stock our produce throughout the day. 
So no matter when you shop at Safeway, 
Bea lb state Beatiia-tetehyouac-lo)(—-aseria-tea 
| fresh-picked. Not picked over. Because 
' that's an honest deal. 














4 a Ronzoni teaches scampi 
~ something new about spaghetti. 


Leave it to Ronzoni to come up with an authentic new 
way to make scampi. Scampi Primavera, made with 
fresh shrimp, fresh vegetables and 100% premium 
spaghetti. Like each of our 70 different pastas, all 70 
years of our Italian know-how are in every single bite. 
So clip the recipe below and enjoy! 


Scampi Primavera 


package (1 Ib.) Ronzoni® Spaghetti 1 medium red pepper, cut in 2-inch 
cup olive oil thin strips 
large garlic cloves, minced 11/2 pounds cleaned medium shrimp 
(2 tablespoons) 2 tablespoons lemon juice 
teaspoon finely chopped 3/4 teaspoon salt 
lemon peel Vg teaspoon pepper 
carrots, cut in 2-inch thin strips 2 tablespoons torn fresh basil* 
medium (about 8 oz.) zucchini, 2 tablespoons torn Italian parsley 
cut in 2-inch thin strips *Or use 2 teaspoons dried basil 
Cook spaghetti as directed on package. Meanwhile, heat oil in large skillet, cook 
and stir garlic and lemon peel about 30 seconds. Add vegetables and shrimp and 
cook and stir over medium heat until shrimp turns pink, about 3 or 4 minutes. 
Sprinkle with lemon juice, salt and 
pepper. Stirin basil and parsley. gam = ee 
Spoon over pasta and toss well. ia ¢) 
Makes 8 servings. . Bay 
This recipe is also great with “= Til 
Ronzoni® Vermicelli or Linguine. 
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na cloth-lined loaf pan, separate layers of pesto and garlic-flavored 
ream cheese with slices of provolone. Dried tomatoes add distinctive taste 


Provolone, pesto, garlic, 
dried tomatoes 


This cheese loaf couldn’t 
be more Italian 





DARROW M. WATT 
Serve-yourself appetizer: spread fragrant cheese terrine 
decorated with basil and pistachios on baguette toast 


alian throughout, this multilayered ter- 
e brings together the flavors of dried 
matoes, pesto, garlic, and provolone 
heese. The colorful strata make a tasty 
petizer or light first course. 
verlapping slices of provolone form a 
ell and also separate the fillings. Chill 
je loaf to firm it, then pare off bite-size 
rtions to spread on bread, or cut the 
af neatly into slices. For a first course, 
esent the slices on tender spinach or 
rge basil leaves. 
) assemble the dish quickly, have all the 
j-ments ready before you layer them in a 
pth-lined loaf pan. Refrigerated, the ter- 
ne keeps well up to 5 days. 
wr a slightly taller loaf, you can shape 
e terrine in a 3- by 7-inch loaf pan. 


rovolone Terrine 


I cup dried tomatoes packed in oil, 

drained 

#1 pound thinly sliced provolone 
cheese 

Pesto (directions follow) 

Garlic cream (directions follow) 

Fresh basil sprigs 

or 6 salted roasted pistachios, 
shelled 

Lightly toasted baguette slices or 
unsalted crackers 


lop tomatoes; let drain on paper towels. 


it a piece of cheesecloth large enough to 
e a 4- by 8-inch loaf pan, with cloth 


| 


ve 
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overlapping rim. Wet cloth with water 
and wring dry. Line pan with cloth, let- 
ting extra hang over rim. 

Cut provolone slices in half. Slightly over- 
lapping slices, cover bottom and about 2! 


inches up the sides of a 4- by 8-inch loaf 


pan with about half the cheese. Divide 
remaining provolone into 3 equal por- 
tions; set aside. 

Smoothly spread 2 the pesto over provo- 
lone in pan bottom. Overlapping slices, 
cover pesto with 4 of remaining provo- 
lone. Sprinkle cheese with 2 the chopped 
tomatoes. Over tomatoes, smoothly 


Attractive first course: serve thin slices 
of baguette with a colorful cross-section 
of terrine on spinach leaves 






















spread garlic cream mixture, then sprin- 
kle with remaining tomatoes. Cover toma- 
toes with another 4 of the cheese. Spread 
remaining pesto over the cheese, then lay 
remaining cheese on the pesto. Fold cloth 
over the loaf; press loaf with your hands to 
compact lightly. 

Chill loaf until it feels firm when pressed, 
about 2 hours. Fold back cloth, invert loaf 
pan on a serving dish, ease out terrine, 
then gently remove cheesecloth. 

Serve, or wrap terrine airtight; chill up to 
5 days. Garnish with basil sprigs and pis- 
tachios. Cut off portions to eat on toast, or 
cut loaf into 2-inch slices to present on 
salad plates and eat with a fork. Makes 30 
appetizer servings or 16 first-course serv- 
ings.—VWNicole Perzik, Saratoga, Calif. 
Pesto. In a food processor or blender, 
whirl | cup each lightly packed fresh basil 
leaves and grated parmesan cheese (about 
5 oz.), 2 cup olive oil, and 2 cloves garlic 
until smoothly puréed. If made ahead, 
cover and chill up to overnight. 


Garlic cream. In a food processor or with 
an electric mixer, blend until smooth 1 
large package (8 oz.) cream cheese; 4 cup 
('% Ib.) unsalted butter; | small clove gar- 
lic, minced or pressed; and ’% teaspoon 
pepper. Add % cup shelled, roasted, and 
salted pistachios and whirl or mix just to 
blend. If made ahead, cover and chill up 
to overnight. 
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ADDERS 


Waterford Crystal. 
2 Years to Pay. 
No Interest and 

No Down 
Payment 
At Adler's. 





The elegant beauty of Waterford Crystal 
from Adler's. New Orleans Premier 
Jeweler since 1898. 


eight waters 
eight wines 


eight flutes Mo. 
Alana 1,152.00 48.00 
Avoca 780.00 32.50 
Ballyshannon 840.00 35.00 
Carina 840.00 35.00 
Colleen (tall) 1068.00 44.50 
Kildare 876.00 36.50 
Lismore 876.00 36.50 
Maeve 864.00 36.00 
Powerscourt 1,500.00 62.50 
Sheila 960.00 37.50 
Slane 780.00 32.50 





Use and er 
mouth blo 
you take 2 
stems and } Call fora 
free Waterfor t na and 
silver availabl ilar Savings 
Adler's Christi { os 
available upon req ) | ax 
outside Louisiana ) ub 
Plan send three credit ocial 
security number ¢ 
number. Cal ) ( 
1-800-535-7912 in continental t 
1-800-662-7713 in Loui 


1utiful hand cut 
Crystal while 
Additional 


722 Canal St 
New Orleans, Louisiar 
504-523-5292 
SS SSSENENGNSNED 
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To make noodle-thin breadsticks, 

roll lump of yeast dough through wide 
cutting blade of a pasta machine. 

Let the dough strips rise, 

then bake until light gold and crisp 


What makes these breadsticks so | 
thin and crisp? A pasta machine 


As skinny as the famous grissini from 
Turin, Italy, these pencil-thin breadsticks 
are shaped and cut by a pasta machine. It 
makes an otherwise time-consuming proc- 
ess much faster and easier. 


Just mix the dough and let it rise—there’s 
no kneading. Shape enough breadsticks to 
fill several paper- or foil-lined baking 
pans. After the first batch is in the oven, 
shape the remainder. 


Pasta Breadsticks 

1 package active dry yeast 

¥4 cup warm water (110°) 

About 2 cups all-purpose flour 

Y2_ cup cake flour 

Y2 teaspoon salt 
In a bowl, mix yeast in water and let stand 
until softened, about 5 minutes. Add 2 
cups all-purpose flour, the cake flour, and 
salt. Stir until dough is evenly moistened 
and clings together (pat with your hands, 
if necessary). Cover with plastic wrap and 
let rise in a warm place until doubled in 
volume, | to 2 hours. Punch dough down 
in bowl to expel air. 
Cut 4 sheets of baking parchment or foil 
to fit a 10- by 15-inch baking pan; you use 
2 pans, each twice. Line the 2 pans with 
paper, reserving remaining 2 sheets. 
Pinch off a 2-inch-diameter ball of dough; 
flatten to make a '%-inch-thick round. 
Dust with flour, shaking off excess. 





| 


4 
i! 


apart. Guide dough into rollers with one: 
hand. If dough is sticky, coat with flour; 
shake off excess. 


With one hand, guide sheet of dough 
through wide noodle-cutting blades” 
(about “%4-in. width); support cut dough’ 
with the other hand, keeping strips” 
straight. Lay strips about “4 to % inch) 
apart in paper-lined pan. Repeat until the ” 
2 pans are filled. Cover filled pans with 
plastic wrap and let rise in a warm spot 
until strips are round and puffy-looking, 
about 30 minutes. | 


Bake the first 2 pans of breadsticks in a” 


1 


275° oven until light gold and dry = 


| 
| 
Set pasta machine rollers about = 





| 
center (break to test), 30 to 35 minutes. 
Watch closely the last 5 minutes. For even 
color, switch pan positions halfway 
through baking. 

Meanwhile, punch remaining dough down 
and repeat process, setting dough strips on 
the 2 remaining sheets of cut paper. Cover 
and let rise as directed above. 

Carefully slide papers with baked bread- 
sticks onto racks to cool. | 
Let pans stand until cool enough to touch, 
then carefully slide papers filled with un- 
baked breadsticks onto pans; bake as di- | 
rected. Makes 5 to 6 dozen breadsticks, 
each about 10 inches long.—Michael | 
Roberts, Los Angeles. 0 





WHEN TO BAKE YOUR 
KIDS SOME COOKIES. 













1. When you tell them you’re serving liver 2. When they go a whole day without 
and they don’t run away from home. hitting one another (at least not hard). 


GE 


abel 


3. When they turn down their stereo 4. When they don’t laugh at the way 
without your having to holler. you and your husband dance together. 








| 5. When they go an entire week 6. When you want them to know that, 
| without using the word “awesome?” come what may, they'll always be your babies. 


If you send a self-addressed, stamped 
envelope to “Recipes? C & H Sugar Co., One 
California Street, Dept. S, San Francisco, CA 
94111, we'll send you some marvelous cookie, 
cake and pie recipes from our private collection. 

There’ no charge for them. All we - is 
that you think of our C & H Pure Cane Sugar 

os . ) ‘ MEANS YOU 
from Hawaii the next time you're baking. MADE IT YOURSELE. 
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Shredded 

dry coconut 
flavors this 
egg-rich gelato. 
Serve the 
creamy-textured 
dessert in a 
lemon shell, 

if desired 





























NORMAN A. PLATE 


Here's a gelato 
that’s very coconut 


Steep coconut in milk to make the custard 
base for this intensely flavored gelato. 
Reinforce the flavor with coconut extract. 


oconut Gelato 
About 3 cups milk 
3 cups shredded dry unsweetened or 
sweetened coconut 
Y2 cup sugar for unsweetened 
coconut, or 3 cup sugar for 
sweetened coconut 
6 large egg yolks 
3 thin pared strips lemon peel, yellow 
' part only, each V2 by 3 inches 
1 teaspoon imitation coconut extract 
or vanilla 
n a 3- to 4-quart pan, combine 3 cups 
ilk and coconut. Stir often over low heat 
ntil milk is hot. Whirl half of the mixture 
t a time in a blender until thick and 
lushy; let cool. Line a colander with 
oist cheesecloth and set in a bowl. Pour 
ixture into colander; let drain, then 
quteze cloth to extract as much liquid as 
ssible. You need 3 cups; if necessary, 
dd more milk. Discard coconut. 
hisk coconut milk, sugar, and egg yolks 
ntil blended; return to pan. Add lemon 
el. Stir constantly over medium-low 
eat with a rubber spatula until liquid is 
hick enough to coat a metal spoon in a 
hin even layer, 10 to 15 minutes. (Do not 
cald; custard will curdle.) Add extract. 
-et cool, then chill, covered, at least 2 
Ours or up to overnight. Discard peel. 


Freeze in an ice cream maker (self-refrig- 
rated or with | part salt and 8 parts ice) 
ccording to manufacturer’s directions. 
serve as soon as frozen, or freeze for 
nger storage. If frozen solid, let stand at 
oom temperature 10 to 15 minutes to 
often slightly. Makes about | quart. oO 
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ery single 
_ is perfect, every single time 


a ee 


Be especially good to those 
you love this holiday season. 


Send them our tasty, crunchy, 
fresh-shelled almonds. Besides 
being a chic treat, almonds are 
an exceptionally good source 
of riboflavin, vitamin E, 
magnesium and eight other 
nutrients. And, they contain 
no cholesterol. 
Go ahead. Give your fam- 
ily and friends the treat they de- 
serve, and exhibit your own 
good taste. In time for holiday en- 
tertaining and home baking. It’s easy. 
For just $19.75 per 5 lb. box, we'll ship 
directly to everyone on your gift list. (You 
might even want to include yourself!) 
Send your order — with street addresses — 
money order to: 


Mariani Nut Company 
P.O. Box 664, Dept. SN 
709 Dutton Street 
Winters, California 95694 


THE RICE 
he Gale 





NUT COMPANY 





But Rice-O-Mat does 
more than make the 
world’s greatest rice. It 
also boils, fries, and keeps 
a wide array of dishes 
serving-hot. 

And the exclusive see- 
through lid lets you check 
the cookers progress without 
losing steam. 

Look into the Rice-O- 
Mat. Nothing could be easier. 


National : 
B=4Rice-O-Mat Cooker 


Please send me Nozawa Trading, Inc., 870 angeles, CA 90005 


more information 








: Name 
about the National 
Rice-O-Mat. Address = : 
Dept. BA Cine a State __ Zip — 
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The Art of Cooking... by men... for men 





Huevos rancheros as a work of art 


True lovers of the egg tend to prefer it 
delicately poached, or fried soft and sunny 
side up. Other frail souls cannot bear to 
confront so boldly the ultimate mystery of 
the source of life, especially if those great, 
staring yolks are bathed in the red chili 
sauce of the conventional huevos ranche- 
ros. (Perhaps some of them remember a 
touching ballad from the days when 
rhythm and blues was beginning its meta- 
morphosis into rock and roll; the song was 
called “Don’t Roll Them Bloodshot Eyes 
at Me,” and in it a swain begged his hung- 
over lass to close her eyes.) 

From Tucson, Doug Fulton sends a recipe 
that is a treat to the eye as well as the 


palate. He learned the secret of this dish 
from an elderly lady in Alamos, a little 
town in Sonora, Mexico. Chef Fulton 
regards it as the best of the many versions 
he has encountered. In the eggs 

scrambled to your liking— are served ona 
plate (minus the usual tortilla) and 


topped with a sauce containing chorizo 
sausages. Sour cream, cilantro, and sliced 
radishes complete the picture. 
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Huevos Reyueltos Rancheros 
Y2 pound chorizo sausage 
Ya cup thinly sliced green onions, 
including tops 
1 large firm-ripe tomato, cored, 
seeded, and diced 
Ya2 cup diced tomatillos 
1 can (4 0z.) diced green chilies 
10 large eggs 
3 tablespoons water 
2 tablespoons butter or margarine 
Ya cup thinly sliced radishes 
Sour cream 
Fresh cilantro (coriander) sprigs 
Salt and pepper 


Remove sausage casing and crumble (or 
cut up) meat into a 10- to 12-inch frying 
pan over medium heat. Cook, stirring of- 
ten, until sausage is browned, about 7 
minutes; drain off and discard fat. Stir 
onions, tomato, tomatillos, and chilies 
into sausage. Cook, stirring occasionally, 
until most of the liquid in sauce has evap- 
orated and vegetables are soft, about 10 
minutes. Keep warm. 


Meanwhile, beat eggs with water until 
well blended. Melt butter in another 10- 


to 12-inch frying pan over medium heat; 
add eggs and cook, lifting cooked portion 


eee 


so uncooked eggs can flow underneath, 


until eggs are done to your liking. Trans- 
fer eggs to individual plates, spoon sau- 
sage mixture evenly over eggs, and gar- 


nish each serving with radishes, sour 


cream, and cilantro. Season to taste with 
salt and pepper. Makes 4 or 5 servings. 


hp 


Tucson — 


Recipes for baked beans, chowder, and 


chili con carne (or some variation on one 
of these preparations) come to the Chefs 
of the West tasting panel nearly every 
month. But Charles Shaffer’s lima bean 
dish is, if not the first of its kind, certainly 
the first within memory of the current 
Sunset editors. Somehow, the rich, nutty 
lima has never enjoyed the attention that 
other beans have. It is unfortunate, since 
California leads the nation in producing 


SUNSET 
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The perfect reflection of pure, rich taste. Na 
Only Taster’s Choice* naturally decaffeinates the very same coffee beans found in ~~". 
gourmet stores. Nothing is used but pure water and natural coffee essences to gently a 


wash away caffeine. So you get pure, rich coffee taste — whether you choose naturally 
decaffeated Original Blend or dark-roasted Maragor Bold 


a The Choice for Taste is Taster’s Choice” - , aa 


For more information-on natural Be eer bi cae 





1as and should lead the nation in ingen- 

us ways of preparing them. All too of- 
ten, limas are relegated to playing a sup- 
porting role to kernels of corn in 
succotash—that least innovative way of 
combining vegetables. 


Shaffer’s system in approaching the le- 
gume might (with a little stretching of the 
term) be called homeopathic: once he’d 
detected the positive essence of the lima, 
he reinforced it by adding ingredients 
with the same character—nuttiness. 
Nutty-tasting limas, nutty sherry, and 
(not surprisingly) some actual nuts— 
cashews, to be exact—work together to 
produce a hearty, unusual vegetable dish. 


Cashew Limas in Sherry Butter 
1 package (10 oz.) frozen Fordhook 
lima beans 
Water 
3 tablespoons butter or margarine 
Y4 cup dry sherry 
1 teaspoon lemon juice 
Y3 cup coarsely chopped salted 
cashews 
Salt. and pepper 


Cook lima beans in boiling water accord- 
ing to package directions; drain. 

Meanwhile, melt butter in a 2- to 4-cup 
pan over medium-high heat; add sherry 
and lemon juice. Boil until reduced by 
half, about 3 minutes. Pour butter mix- 


ture over limas, add nuts, and mix well. 
Season to taste with salt and pepper. 
Makes 3 or 4 servings. 


Co tometents, 


Los Angeles 


Chicken split, then stuffed? Behold a . 


mystery. If the chicken is split, the body 
cavity disappears, in much the same way 
that your lap does when you stand up. So 
what is left to stuff? John Bardo concoct- 
ed a sensible solution. You simply flatten 
the bird’s carcass, gently loosen the skin 
from the underlying flesh, and push the 
dressing between the two. 


Why split the chicken? A flattened bird 
cooks through in less time than a bird-in- 
the-round, and it is somewhat easier to 
carve. 


What’s the sense in stuffing dressing be- 
tween skin and carcass? The aromatics in 
the dressing are in close contact with the 
meat instead of being insulated from it by 
the ribcage. Moreover, the layer of fat 
beneath the skin helps keep the dressing 
moist while enhancing the flavor; fat is an 
excellent vehicle for extracting and carry- 
ing the herb flavors, which diffuse 
throughout the roast. 


Ve teaspoon paprika 


Stuffed-under-the-Skin Roast Chicken 


cup (% Ib.) butter or margarine 

pound mushrooms, finely chopped 

cup finely diced celery 

clove garlic, minced or pressed 

cups ¥2-inch cubes stale French 
bread 

teaspoons dry tarragon 

large egg, slightly beaten 

Salt 


Rovekaeeaanss 


+f 


1 roasting chicken (5% to 6 Ib.) 
Y4 teaspoon freshly ground pepper 









Melt butter in a 10- to 12-inch frying pan 
over medium heat; set 2 tablespoons melt- 
ed butter aside. To pan add mushrooms, ' 
celery, and garlic; cook until juices have ' 
evaporated and mixture is just beginning 
to brown, about 20 minutes; stir often. | 
Remove from heat. 


In a bowl, combine the bread cubes, tarra- |; 
gon, egg, and sautéed vegetable mixture; | 
squeeze mixture with your hands to break 

up bread cubes. Season to taste with salt. 


Remove giblets from chicken; reserve for ))) 
other uses, if desired. Discard lumps of | 
fat. With poultry shears or a sharp knife, 
cut chicken apart along backbone, then )* 
place, skin side up, on a board and press 
down to flatten. Rinse chicken and pat })) 
dry. Gently loosen, but do not remove, 
skin from meat by sliding fingertips under 
skin, first from breast, then from thighs, 1) 





Spunky Chunks. — 


See the difference! Real chunks of onion, garlic, parsley, 
and the rich taste of tomato and Worcestershire 

bring out great meat flavor. The perfect blend of 
herbs and spices only Morton could create! 








oa 


MANUFACTURER'S COUPON 


SAVE 25¢ 


MORTON” 
SEASONED SALT 











Sales tax. Coupon 
proving purchases of sufficier 

cover Coupons presented Must t 

On request. Void where pronivite 
restricted or taxed. Cash value 

of 1¢. For payment of properly han 
coupons, mail to MORTON, Depart 
5907, El Paso, Texas 79966. OFFE 
EXPIRES December 31, 1987 





‘Try Morton” Seasoned Salt. 
There's never been a 
seasoned salt like this before! 


ind finally from drumsticks. Do not tear 
kin. Take a small amount of the stuffing 
it a time and tuck it under the skin; stuff 
irumsticks first, then thighs, and finally 
he breast. 

Brush skin with remaining 2 tablespoons 
nelted butter: sprinkle with pepper and 
yaprika. 

Jace chicken, skin up, in a 12- by 15-inch 
yaking pan. Roast in a 400° oven until 
high meat is no longer pink at bone, 
ibout 45 minutes; cut from underside— 
1ot through stuffing—to test. Transfer to 
1 serving platter; cut up with poultry 
hears or knife. Makes 5 or 6 servings. 


Sabord yl La 


Oxnard, Calif. 


Nayne Silkett devised this dish while 
erving with the Second Battalion, Sixth 
nfantry Division, Berlin Brigade. With a 
liplomatic nod to Sunset’s regional na- 
ure, Major Silkett suggests that we 
night call it Beef West Berlin. 

is creation is notable for its elegant sim- 
licity: beef, onions, flour, a few basic 
easonings, rice, and a béarnaise sauce are 
e ingredients, and preparation could 
ardly be simpler. 
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He devised this dish while serving 
with the Berlin Brigade 


Beef Berlin 
1% to 1%2 pounds boneless top beef 
sirloin 
2 medium-size onions 
5 tablespoons butter or margarine 
1 clove garlic, minced or pressed 
Salt and pepper 
Hot cooked rice 
Beéarnaise sauce (recipe follows) 


Trim fat from beef and discard. Cut meat 
into | inch cubes; set aside. Peel onions 
and cut each into eighths. 


Melt 3 tablespoons of the butter in a 10- 
to 12-inch frying pan over medium heat; 
add onions and cook, stirring occasional- 
ly, until onions are very limp and sweet to 
taste, about 20 minutes. Lift out onions 
and keep warm. 

In the same pan, melt remaining 2 table- 
spoons butter over medium-high heat; add 


garlic. Sprinkle meat cubes lightly with 
salt and pepper and add about a third at a 
time to pan. Cook, turning as needed, 
until cubes are well browned but still pink 
in center, about 7 minutes for each batch; 
cut to test. As meat is done, lift out with a 
slotted spoon and put with onions; repeat 
to brown remaining meat. Return onions, 
meat, and any juices to pan and mix well. 
Serve meat and rice with béarnaise sauce. 
Makes 4 to 6 servings. 

Béarnaise sauce. {n a 6- to 7-inch frying 
pan over medium heat, combine 2 tea- 
spoon dry tarragon, | tablespoon minced 
shallot or onion, and 2 tablespoons white 
wine vinegar. Cook, stirring, until liquid 
has evaporated, about 3 minutes. 

In a blender, whirl shallot mixture, | large 
egg yolk, 1 tablespoon each lemon juice 
and water, and 2 teaspoon Dijon mustard 
until well blended. With motor on high, 
add 2 cup (4 lb.) hot melted butter or 
margarine, in a slow stream at first, then 
faster as mixture begins to thicken. Serve 
immediately or keep warm by setting 
blender container in a pan of water that is 
hot to the touch. Makes %4 cup. 


Colorado Springs, Colo. 











Roma Aroma. 


One sniff tells you the difference. 

More fresh garlic aroma! Italian dishes, beef, 
vegetables come alive with the fresh taste and aroma. 
Only Morton could make a garlic salt this good! 
























MANUFACTURER'S COUPON 


SAVE 25¢ 


MORTON" 
GARLIC SALT 


Retailer terms: Morton Salt will reim- 
burse you for the face value of this 
Coupon, plus 8¢ handling, provided you 
and the consumer have complied with 
the terms of this offer. Any other use 
Constitutes fraud. Mechanical reproduc 
tion of this coupon is prohibited. Coupon 
good only on consumer purchase of 
specified brand. Consumer must pay any 
Sales tax. Coupon nonassignable. Invoices 
proving purchases of sufficient stock to 
cover coupons presented must be shown 
On request. Void where prohibited 
restricted or taxed. Cash value 1/20 

of 1¢. For payment of properly handled 
Coupons, mail to MORTON, Department 
5907, El Paso, Texas 79966. OFFER 
EXPIRES December 31, 1987 







Try Morton” Garlic Salt. 
There’s never been 
a garlic salt like this before! 
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“ee How Sweet It Is! 


__ Enjoy one of life’s pleasures. . .the fresh-baked goodness 
none ‘ll find at a Safeway In-Store Bake Shop. Safeway’s specially 
re ie oY See ed al adel eu aat elt Btareae eA 


Available at Safeways with In-Store Bake Sho} 


‘i \ / Muted a 3 WT: FOOD STORE © 1986, SAFEWAY STORES. |N | 








NORMAN A. PLATE 





Cradled in a red cabbage leaf, chévre is 
heated on the grill, dressed with orange- 
rosemary vinaigrette at the table 


Hot chevre in a 


cup of red cabbage | 


Colorful red cabbage leaves form cups to 
hold chévre cheese as it warms and sof- 


tens on the barbecue. Heat mellows the | 


cabbage’s slightly bitter taste and makes 
it quite appealing with the sharp cheese. 


Hot Chévre in Cabbage Cradles 

4 large red cabbage leaves (each 6- 
to 7-in. diameter) 

Orange vinaigrette (recipe follows) 

6 ounces ripened chevre (such as 
bdcheron, St. Maure, or 
chevrefeuille), at room 
temperature, cut into 4 equal 
rounds (2- to 3-in. diameter) 

4 sprigs fresh rosemary (2 to 3 in. 
each), optional 

ip cabbage leaves in vinaigrette, shake 

ff excess, then place them, cupped side 

own, on a grill 4 to 6 inches above a solid 

d of hot coals. Extinguish any flames 

ith a water-filled squirt bottle. Cook 

abbage until edges begin to wilt, about | 
ifute. Turn over; place a round of 


heese in the cup of each leaf. Continue | 


ooking until the cheese is soft, 
minutes more. 


3 to 4 


eanwhile, dip rosemary sprigs in vinai- 


srette and place on grill, turning often, | 


ntil lightly browned, about 30 seconds. 
Place rosemary on top of cheese. Remove 
tabbage cradles from grill: place each on 
) dinner or salad plate. Drizzle with re- 
maining vinaigrette. Makes 4 first-course 
ervings. 


Drange vinaigrette. In a small bowl, stir | 


gether 6 tablespoons orange juice; 3 ta- 


lespoons olive oil or salad oil; | teaspoon | 
teaspoon | 


ninced fresh rosemary or |2 
tumbled dry rosemary; | clove garlic, 
ressed or minced; and 
oarsely ground pepper. c 
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teaspoon | 


Toshibas even-cooking Rotary Arm. 
It does wonders for your thighs. 





lf you've ever had the rare treat of an unevenly cooked microwave meal, 
you'll appreciate Toshiba's unique new Rotary Arm. It creates a steady stream 
of microwaves throughout the oven—so your food cooks evenly from end to 
end (since our arm goes around in circles, your chicken doesn't have to) 

We have some othe 


r appetizing features, too. Like nine power levels. A 


Therm-A-Matic Sensor Probe Our Jet Defrost” ; 
syst em And a 16 ar'10.c foot i nter or In Touch with Tomorrow 


Sogetateshite arayovitae TOSHIBA 





You can teach 
Amerasian 
Shirley Kim 
about her 
American A ” 
heritage and [Rew | 
bring hope to 
her future by 
becoming a Pearl S. Buck | 
Foundation sponsor. | 
Since 1964, sponsors have 
opened the doors to medical 
care, education, and supportive | 
counseling for over 15,000 half- 
American children in Asia. 
Your sponsorship may never 
replace a child’s yearned-for | 
father, but it will bring en- | 
couragement, hope, and proof | 
that Americans care deeply 
about Amerasian | 























pear 
mie ever tasted. 


You've never experienced anything 
like the taste of a fresh Comice Pear. So 
juicy, smooth and creamy you could 
almost eat it with a Ta : 

Every pear we pack is carefully nur- 
tured and hand selected to make sure 
you receive the finest pears you've ever 
eaten. 

And just to get acquainted, we'd like 
to send you an Introductory Coupon for 
$3.00 off your next order from our 
Pinnacle Collection Holiday Catalog. 
Because we know you'll find it handy 
for holiday giving. 





(_] Yes, send me your FREE 
Holiday Catalog of 





children. fresh orchard fruits 
| and gourmet gifts. 
Or CALL TOLL FREE 
| ap. 
The Pearl S. Buck Foundation, Inc, & PINNACLE 
Green Hills Farm, Perkasie, PA 18944 | ORCHARDS 


4-800-523-5328 Bema 4415. Fir, Dept. SS, Medford, OR 97501 
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NORMAN A. PLATE 
Bones littering witch's table are chewy cookies. Dry ice brings to “boiling” the fruit-flavored brew she’s ladling for her unearthly crew 


Spooky food for a spooky night 


Something for everybody: bone cookies, monster eggs, 


baked apples with worms, punch with weird things in it, much more 








Deliberately creepy, silly enough to be 
corny, Halloween brings out quirks in 
cooks who delight in offering up shocking 
refreshments on the night when goblins 
and ghosts run free. 


Here are some showstoppers: bone cook- 
ies to munch; a smoking cauldron of 
punch made with grapes and orange peel 
masquerading as eyeballs and worms; 
chocolate spiders and webs to gobble; 
sweet worms that startle in baked apples; 
and eggs produced by unknown monsters. 
Dry ice produces the punch’s roiling 
steam. You can usually buy it in 2-pound 
units (about $1 each) at creameries or ice 
houses; call to check availability and cost. 
Buy it no more than 8 hours ahead, and 
keep it in the freezer; home freezers aren’t 
cok enough for longer storage. One seri- 
ous caution: never touch dry ice; use tongs 
to handle. 


Skeleton Bones 

4 large egg whites 
1% cups sugar 

1 teaspoon grated orange peel 

Y2 teaspoon baking powder 
1% cups minced salted roasted 

pistachios or almonds 

1% cups all-purpose flour 
With an electric mixer on medium speed, 
beat egg whites and sugar with orange 
peel and baking powder until blended. 
Gradually add nuts and flour, beating 
juntil mixture is thoroughly mixed. 


Cover and chill until firm enough to han- 
dle, at least 1 hour or up to | day. 


Lightly flour your hands and pinch off a 
OCTOBER 1986 


PETER O. WHITELEY 


3-tablespoon-size piece of dough. On a 
lightly floured board, use the palms of 
both hands to evenly roll an 8-inch-long 
rope. Cut rope in half; roll each half out 
again to 8 inches. Fold | inch of each end 
back onto rope. Pinch ends to make bone- 
end shapes. Repeat to shape all the dough. 
Place bones | inch apart on buttered and 
flour-dusted 12- by 15-inch baking sheets. 
Bake in a 325° oven until cookies are 
lightly browned on bottoms, about 20 
minutes; (If using 2 pans in | oven, switch 
positions halfway through baking.) With 
a wide spatula, transfer bones to racks to 
cool. Serve, or store airtight up to 3 days. 
Makes about 2 dozen. 


Eerie Witch’s Brew 


4 cups cranberry juice cocktail 

1 cup chopped candied ginger 

3 medium-size oranges 

1 can (12 oz.) thawed frozen apple 
juice concentrate 

can (6 oz.) thawed frozen limeade 
concentrate 

cups seedless grapes 

cups water 

bottles (32 oz. each) ginger ale 

to 2 pounds dry ice, in 1 chunk 


In a 1- to 2-quart pan, bring | cup of 
cranberry juice and candied ginger to a 
boil over high heat. Boil, uncovered, about 
2 minutes; set aside. 


= 


-nmfFM 


With a vegetable peeler, pare peel (col- 
ored part only) from oranges; cut peel into 


Luminous candy worm slithers from baked 
apple, eliciting dubious grimace 





Frade 


Hey, Mom, look! Tongue-size chocolate spider, left, 
makes a treat this 10-year-old gobbles with relish. Above, 
disgusted onlooker watches chocolate spiders ooze from 

} paper cone onto waxed paper. Chill to make firm; to add 
eyes, dot heads with purchased white frosting from a 
tube. Below, extruded chocolate web festoons ice cream 
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lins and recipes tor: 


Holiday Gravy 
amd Satices 


Sa 
i Com Starch makes smooth, lump- 
free gravies and sauces with a light, 
non-pasty taste. 
i To substitute Corn Starch for flour, 
use half as much Corn Starch. 


Mi For gravies, use 1 Tbsp fat and 1 
Tbsp Corn Starch for each cup of 
liquid. 

@ To enhance gravy flavor, use part 
wine, fruit juice or cream. 


HERB TURKEY GRAVY 

In Y% cup turkey fat drippings in 
roasting pan, sauté 1 cup chopped 
onion and 1 cup sliced mushrooms 
5 min. Stir in 3% cups turkey or 
chicken broth, 1 Tbsp chopped 
parsley, 1/4 tsp salt and 4 tsp dried 
thyme leaves. Remove from heat. 
Mix % cup ARGO® or KINGS- 
FORD’S® Corn Starch and 2 cup 
cool broth until smooth; stir into pan. 
Stirring constantly, bring to boil over 
medium heat and boil 1 min. Makes 
41/2 cups. 


CRANBERRY-ORANGE SAUCE 


In saucepan, mix 3 cups cranber- 
ries, 1 tsp grated orange rind, 1 cup 
orange juice and 3% cup sugar. Bring 
to boil; reduce heat and simmer 5 min. 
or until cranberry skins pop. Mix 2 
Tbsp ARGO® or KINGSFORD’S® 
Corn Starch and 2 Tbsp water. Stir 
into cranberries. Stirring constantly, 
bring to boil over medium heat and 
boil 1 min. Stir in 1 cup orange sec- 
tions, halved. C mill. Makes 4 cups. 





For more Corn Starch recipes write to: 
Argo® and Kingsford’s®, 

Box 307, Dept. G, Coventry, CT 06238. 

Best Foods, CPC International Inc. 1986 















thin 2-inch-long “worms”; or use an Ori- 
ental shredder to make long shreds. Add 
orange peel to cranberry mixture. Cover 
and chill at least 4 hours or as long as 
overnight. 

Juice oranges; put juice-in a 6- to 8-quart 
pan or heavy bowl. Stir in cranberry- 
ginger mixture, the 3 cups cranberry 
juice, apple concentrate, limeade, grapes, 
and water. If made ahead, cover and chill 
up to 2 hours. Add ginger ale and about a 
1 pound piece of dry ice (do not put small 
pieces in punch or cups); ice should 
smolder at least 30 minutes. Ladle into 
cups. Add any remaining .ice when bub- 
bling ceases. Makes 5 quarts; allow about 
12 cups for a serving. 


Chocolate Spiders and Webs 
1 small package (6 oz., or 1 cup) 
semisweet chocolate baking 
chips 
Spider web pattern (directions 
follow) 
In the top of a double boiler over barely 
simmering water, stir the chocolate until 
melted; remove from heat. Let stand over 
water until chocolate is cool but still fluid, 
about 10 minutes. Lay pattern on a 12- by 
15-inch baking sheet and cover with 
waxed paper. Put chocolate into a pastry 
bag fitted with a %- to 4-inch-diameter 
tip, or a paper cone (directions follow); 
fold top edge down to seal. 


Squeeze chocolate out of pastry bag onto 
waxed paper, tracing spider or web de- 
signs that show through from the pattern 
underneath. If chocolate is too runny to 
hold lines, let cool a little more. As pan is 
filled, transfer pattern to another 12- by 
15-inch baking sheet, cover with waxed 
paper, and continue. 


Chill spiders or webs on pan until firm, 
about 10 minutes. Gently peel paper away 
from chocolate. Spiders and webs are del- 
icate and melt fast, so handle gently and 
quickly. If made ahead, arrange in single 
layers, separated by waxed paper; store 
airtight in the refrigerator up to 2 weeks. 
Serve as candy or to top desserts. Makes 
about 2 dozen spiders or 1 dozen webs.— 
Cindy Ford, Los Altos, Calif. 

Spider and web pattern. On a 12- by 15- 
inch sheet of light-colored paper, boldly 
draw at least 1 pattern for spider and web. 
You can either repeat the pattern as you 
pipe the chocolate onto the waxed paper, 
or you can draw a pattern that includes 
designs for multiple items. 


Start with spider legs: draw a half circle 
that is 12 inches across. Inside and about 
“% inch parallel to it, draw another half 
circle. Back to back to the big half circle, 
repeat the 2 curved lines; you now have 8 
legs. Where the lines curve together, draw 
a small circle to intersect all 4 lines to 
make the body. Draw a small circle for 
the head (see photograph on page 165). 

For the web, draw a 4-inch-long cross. 
Draw diagonal lines to bisect the quad- 





~gether. Roll the remaining paper around 






























rants. Connect these spokes with concen- 
tric loops (see web on page 165). 


Paper cone. Cut a 12-inch square of bak- — 
ing parchment or waxed paper. Fold the 
square in half diagonally, then fold the 
resulting triangle in half, making a right 
triangle. Unfold the paper and cut along 
one~crease to the center point of the 
square. Take one cut edge and roll it so it | 
aligns on the adjacent crease, corners to- 


the first roll to form a multi-layered cone; | 
fold pointed edge of cone to the inside and 
staple to secure cone firmly. Trim the tip 
to make a - to 44-inch opening. 


Wormy Baked Apples 

6 large Golden Delicious apples 

Y2 cup each raisins and chopped 

walnuts 

Ye cup firmly packed brown sugar 

Ya cup water 

Ya cup (¥ Ib.) butter or margarine 

Y2 teaspoon each ground cinnamon 

and ground nutmeg 

6 wiggly candy worms 

1 cup whipping cream, optional 
Core apples from blossom ends, leaving 
stem ends intact. Mix raisins and walnuts” 
and stuff into cavities of cored apples. Set | 
apples, stems up, in a 7- by 12-inch pan. — 
In a 1- to 2-quart pan, mix brown sugar, | 
water, butter, cinnamon, and nutmeg; stir 
over high heat until mixture boils. Pour 
hot syrup around apples. Bake, uncov-— 
ered, in 350° oven, basting occasionally 
with syrup, until apples are tender when 
pierced and skin begins to crack, 30 to 35_ 
minutes. 
Remove apples from oven; cool in pan at 
least 10 minutes, or let cool to room tem- 
perature. Set each apple in a small bowl 
and spoon syrup around fruit. In the top 
of each apple, cut a hole large enough for 
one of the candy worms and tuck one end 
into each apple, leaving most of the worm - 
dangling. Offer cream to pour over ap- 
ples. Makes 6 ghastly servings. 


Creature Eggs 
6 or 12 canned peach halves, and % 
cup of the syrup 
Y2 cup orange-flavored liqueur, such 
as Cointreau, optional 
1 cup whipping cream 
2 teaspoons powdered sugar 
Y2 teaspoon vanilla 
Put peaches, cut side down, and syrup in 
an 8-inch square pan. Add liqueur; cover 
and chill 6 hours, or up to overnight. 
With an electric mixer, whip cream, sug- 
ar, and vanilla until cream holds 
peaks. Spoon % of the cream onto each of 
6 salad plates and spread out to form a 


up and arrange | or 2, round side up in 
the center of cream on each plate to make 
“yolks.” Pour syrup into a small pitcher 
and offer to pour onto individual portions. 
Makes 6 servings. C 
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your own chicken or meat to new Oriental Classics, 
you make the freshest oriental dinner ever. 

What is included in our sweet & sour? Water 
chestnuts so crisp they snap. Juicy chunks of 
pineapple. Luscious sauce to top our tender rice. 

Oriental Classics, in the oriental food section. 
Try all four dinners— Sweet & Sour, Teriyaki, 

Chow Mein and Stir-Fried Rice. 





Fresh oriental taste. At home. At last. 


NEW ORIENTAL CIASSICS 





©General Mills, Inc.1986 


DARROW M. WATT 
Melon slices, lemon wedge, and cilantro 
flank seviche of lemon-cooked scallops 

with diced melon, onion, and spices 





New partners in seviche . . . 


scallops and honeydew 


Mexican-style seviche—raw fish that’s 
“cooked,” or firmed, by the acidity of 
fresh lime or lemon juice—is often com- 
plemented by sweet, juicy fruit. Here, 
tender white scallops combine with deli- 
cate green honeydew melon to make a 
refreshing first course or salad. 


Honeydew and Scallop Seviche 


1 honeydew melon, whole or a piece 
(2 to 3 lb.), seeded 

Ye pound bay scallops (or sea scallops 
cut into ¥2-in. pieces), rinsed 

Y3 cup lemon juice 

Y4 cup diced onion 

1 to 2 fresh jalapeno or serrano 
chilies, stemmed, seeded, and 
minced 

2 tablespoons olive or salad oil 

Ye teaspoon chopped fresh oregano 
leaves, or Ya teaspoon dry 
oregano leaves 

About 2 teaspoon salt 
Y4 cup diced green bell pepper 





-2 teaspoons minced fresh cilantro 
(coriander) 
Fresh cilantro sprigs 
4 lemon wedges 

Cut melon into 4 sections. Cut 3 of the 
sections crosswise into 4-inch-thick slices; 
cut off rind, if desired. Cut off and discard 
rind from remaining melon section; dice 
flesh. If made ahead, wrap airtight and 
chill up to 24 hours. 


In a large bowl, stir together diced melon, 
scallops, lemon juice, onion, chilies, oil, 
oregano, and salt to taste; cover and chill, 
stirring occasionally, for at least 8 or up to 
24 hours. 


Stir bell pepper and minced cilantro into 
scallop mixture. Fan melon slices equally 
onto 4 salad plates. Spoon an equal por- 
tion of scallop mixture at the base of each 
melon fan. Garnish each salad with a 
cilantro sprig and lemon wedge. Makes 4 
servings. Oo 
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& Dress your roast 
jor dinner. 


Knorr® Hunter Sauce. It’s what well- 
dressed roasts are wearing for dinner. 
Rich, beefy stock laced with mushroom 
chunks and just a touch of white wine. 
Exquisitely tasteful. Easy to prepare. 

Look for Hunter Sauce and the other 
Knorr sauces for meats, Béarnaise, Pepper 
and Brown Gravy. All in the gourmet or 
sauce section of your supermarket. 
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_ Sauces that make 
dining in like dining out. 














New Kirsch mini and micro-mini blinds have nothing to hide! 

Their exclusive Mono-Rail headrail is the sleekest to be found, never needs 
a valance as a cover-up. Also simple to install. Seen here in aquamarine, 
Kirsch blinds are available in more than 70 designer colors. See Mono-Rail 
minis and micro-minis at your nearby Kirsch dealer. For the name, 

call toll-free: f 1-800-528-1407. 
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® Reg. TM, Cooper Industries, Inc./* TEFLON Reg. TM, DuPont Co. 
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_ DOING OUR BEST fi AYA 6 ) JUST FOR YOU® 


New’Ryson Entrees 
_ Your Passport toa World of Great Tastes 


Exotic Chicken Oriental with a medley of rice, 
Oriental vegetables and crisp snow peas. Ro- 
mantic Chicken Francais with a white wine 
sauce and green beans almondine. Or robust 

™ Chicken Parmigiana on a bed of al dente linguine 

with marinara sauce. 

Tyson Entrees are your passport to a world of great 





Discover a world of great tastes with Tyson 
Chicken Entrees. Six delicious entrees featuring 
tender, boneless chicken and exciting side 
dishes. Entrees that capture the spirit of time- 
honored recipes from the Orient. Italy. 
| Mexico. And France. 
Taste elegant Chicken a |’Orange with a 






fs , : : Microwaveable/ ‘ = 
mandarin orange glaze and fruited rice pilaf. ovenable plate. tastes. Try all six. They’re in your grocer’s freezer case. 
















[__ MANUFACTURER'S SC ‘Cour PON — SEPTEMBER 30, 1987 


~ > SAV % 355 


* 


“S84 On Any lyson Entree 


* Chicken a l’Orange * Chicken Oriental » Chicken Fiesta 

* Chicken Parmigiana * Chicken Sweet & Sour» Chicken Francais 
TO CONSUMER: This cane web ery for the product indicated. Only one co: i,x i redeemed per purchase 
ANY niger USE CONSTITUTES FRAUD. Coupon not transferable. Coupons ca: »¢ duplicated. 

TO GROCER: Redeem each coupon for face value plus 8¢ handling. providing you aac your customer have 
complied with the terms of this offer and invoices proving purchase, within 90 days. o! sufficient stock fo cover 
coupons are shown upon request. ANY 

OTHER USE CONSTITUTES FRAUD. Send 

coupons to TYSON FOODS, INC.. PO. BOX 

1498, CLINTON, |OWA 52734, Consumer 


must pay any sales tax. Good only in U.S. Void 23700 801519 


where restricted. Cash value 120 of one cent 















































This trout takes a 
steam bath on 
its serving plate 


trout directly on its serving plate. Arrange 
fish, lettuce, and peas on the plate, then 
set it all in a steamer. 


To lift the hot plate from the steamer, 
you'll find wide-opening tension tongs 
helpful; theyre available in Oriental 
hardware stores. Otherwise, use thick 
potholders. Or, if you have an attractive 
steamer such as one made of bamboo, 
serve the fish and vegetables directly from 
the steamer rack. 


Trout with Lettuce and Peas 
tablespoons chopped fresh mint 
tablespoon finely shredded lemon 

peel (yellow part only) 

clove garlic, minced or pressed 

cup thawed frozen petite peas 

cups shredded romaine lettuce 

Salt and pepper 

whole dressed trout (about 2 Ib. 

each, with head and tail) 

to 12 lemon wedges 

Water 

tablespoon lemon juice 

lect an 8- to 10-inch rimmed plate that 
is at least '2 inch smaller in diameter than 
our steamer. 

ix mint, lemon peel, garlic, peas, and 
omaine with salt and pepper to taste. Put 
ixture on plate, patting gently to mound 
eatly. Rinse trout; pat dry. Settle trout, 
avity side down and heads in one direc- 
ion, neatly over lettuce, leaning the fish 
gainst one another. Lay lemon wedges 
n top of the fish. 

dd about | inch of water to bottom of 
teamer and set rack in place. Or lay 2 
pen-ended identical cans—6- to 7-ounce 
ize—in a pan at least 2 inch wider than 
late; water should be at least % inch 
elow can rims. 


et plate on rack or cans. Cover steamer 
nd bring water to boiling; keep water at a 
teady boil until trout flakes in thickest 
vart when prodded with a fork, about 15 
inutes. If needed, add boiling water to 
eep at least 2 inch water in steamer. 


Jsing tension tongs or potholders, lift 
late from steamer (if using a bamboo 
teamer, you can serve the trout from the 
teamer rack). With a spatula, transfer 
“out to individual plates and spoon let- 
ice mixture alongside. Sprinkle lemon 
lice over trout and season to taste with 
ult and pepper. Makes 4 servings. oD 


CTOBER 1986 


You use steam to cook this lean dish of 











The all-electric home 
is just an expensive 
memory. 


ack when the Edsel was the car of the future, the 
all-electric home was “The Modern Home.” Now, 
like the Edsel, it’s ancient history. 

That's because using propane instead 
of electricity can save you 35-50% on heat- 
ing and hot water in your new rural, suburban or 

resort home. 

There's really no comparison: Electric resistance 
space and water heating need expensive extra framing 
and insulation to meet California’s tough new energy 
standards. You pay more before and after your home is 
built. 

But propane passes the new standards with flying colors. 
New, super-efficient propane furnaces and water heaters 
can now save you more money than ever. Even electric 
heat pumps can’t match propane furnaces for comfort and 
savings. 

Only propane offers all the convenience of natural gas to 
homes beyond municipal gas mains. You get faster heating, 
more hot water, precise cooking, and you save money. Tell 
your builder to use propane in your new home. Insist. 

Call our toll-free number now for the name of your local 
participating propane dealer. He'll show you why you can't 
afford to live in the past. 


A Propane 


America’s Most Resourceful Fuel 


For more information and the participating propane dealer 
near you, call toll-free: 


(800) 247-1447 in California 


Outside California call collect: (916) 485-4397 
Or write: Western Liquid Gas Association, P. e Box 60694, 
Sac amee CA- 95860 
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BUY NOW! 
GOURMET FOODS 
FOR LESS 


Find out how you can entertain expensively 
without paying unneccessarily high prices 
ESCARGOTS, 6 cans of 7 oz (24 snails) 1103 $15.00 


Served in many fine restaurants for over 10 years 


CRABMEAT, 6 cans of 5oz T112 $12.50 


Used in salad, casserole, omelette, soup, etc. 


LUMPFISH CAVIAR, 
6 jars of 3% oz 1138 $13.50 


Impress your guests with this big spending. 





All products guarantee satisfaction or your 
money refunded! 


Send for your order today! 
(please include $2.50 for shipping and handling) 


Send check or money order: 


J & K TRADING COMPANY 
10808 Garland Dr. #5 
Culver City, CA 90230 
(213) 836-3334 


Also send for hundreds of other gourmet products/price list 











Offer expires: Dec. 1986 





8S Suwset Food & Wine Specialties 


Rhinegeld 


GERMAN MUSTARD 








Give your meats, sauces and sandwiches an 
extra touch of class with richly-textured 
Rhinegeld German Mustard. Look for the 
black, red and yellow banded jar! 













A Knife 
Sharpener 
that REALLY works! 


Diamond Hone™ Sharpener 
Revolutionary new high-tech sharpen- 
ing method p ces incredibly sharp, 
longer lasting ki jes in just 3 fast 
and easy foolproof steps. Hones only 
where needed, leaving a precision edge 
to carbon, stainless and alloy knives 
The choice of professional chefs, cook- 
ing schools and serious cooks 


including tax shipping 


$7900 One year fai ae ‘warranty 
Send check or money order 
James Mah & Company 
210 Sleepy Hollow Drive 
San Anselmo, CA 94960 (415) 453-0400 
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TOME FRUIT 
STRIPPER 


The Tome Fruit Stripper makes this old saying 
come to life before your very eyes in a matter of 
seconds, Peeling fruits and vegetables, even cheese, 
for your favorite dishes is now quickly done by 
simply inserting the fruit or vegetable and turning 
the handle. The spring tensioned cutter peels the 
outer skin following the contour of the fruit, 
minimizing waste. No more sc raped knuc kles! 
Cleanup is fast and easy too—it’s dishwasher safe. 

Perfect for: 

» Fruit Pies 

« Vegetable Preparation 

+ Canning 

« Restaurants 

* Individuals with Arthritis 
Send $19.95 postage paid: 
DT ENTERPRISES Dept. SU106 

PO Box 6910 Las Cruces, NM 88006 
(8005 Frank Maes) 




























Holiday 
Sampler 


Delicious dried fruits and 
walnuts from California’s San 
Joaquin Valley, packaged in 
aspecially crafted, reusable 
holiday box. A perfect gift for 
family and friends! 


Send us your business card, 
we'll enclose it with your 


$18.° 


order 






For the serious baker. 

9 Ibs. of tasty Grade A 
California walnut halves 
Perfect for holiday baking, 
snacking or gifting! 


$19. 





Dept $-10 

P.O. Box 1111 
Merced, CA 95341 
(209) 722-2714 


Order by check MC, VISA 
(w/exp. date) Add $4.00 
shipping and handling any- 
where in Continental U.S 








Baked to 
Order 
for Your 
Christmas 


Discover Original DeLuxe, “that famous Corsicana, 
Texas Fruit Cake” — ordered by mail around 

the world since 1896. Crammed with luscious fruits 
and crisp, new-crop pecans (27% by wt.). Hand-deco- 
rated, custom-baked, shipped fresh from our kitchen. 
Guaranteed best you've ever bought, baked, or 
eaten, or money back! Order now; tell when wanted. 


Cash or charge card: MC, Visa, AE, ‘e 






Include number, expiration, signature. + “V 


Ppd: Reg. (17% ibs.) $10.15: she 


Med. (27% lbs.) $14.65; 
CREDIT CARDS, ANY HOUR |} 


Lg. (4% Ibs.) $23.95. 
EXT. 516 


1-800-624-5041 


COLLIN STREET BAKERY | 
Box 516(408 W. 7th Ave.), Corsicana, Texas 75110. 
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EST 1927 


OLD FASHIONED 















SALT = 
CURED >. ae 
PEPPER 
AVAILABLE NOW 
COATED BY MAIL ORDER 


39.95 


2 - 2% Lbs. Center Slices Whole Ham 10 - 12 Lbs. 
Country Ham wiWooden Gift Box _ Delivered Continental USA 
(INCLUDES SHIPPING & HANDLING) 
COZART PACKING CO., INC. 
P.O. Box 856 - Goldsboro, N.C. 27530 
VISA OR MASTERCARD ORDER CALL (919) 735-1566 


19.95 
i 


| 


Sunset Food & Wine Specialties © 


PEZZZZD Mg 


x ANTONIO WINERY TAN 
o>”, RESTAURANT : 
A Unique Place for Holiday Shopping 


© Gourmet Gift Baskets 
*California Redwood Gift Packs 
Personalize your own Wine Labels 
© Wine Tasting and Tours 
Open 7 days 
UPS & Phone Orders Available 
VISA — MasterCard 


737 Lamar Street 
Los Angeles, CA 90031 
Off I-5 north 


800-626-7722 213-223-1401 





P| 


LLEE EL EZALLD2 


uarhling i 


BUBBLY ENOUGH 
FOR A 
CELEBRATION 


DELIGHTFULLY 
NON-ALCOHOLIC 


There's 
nothing 
like 


Martinelli’s 
Gold Medal 
@= | Sparkling 
Cider! 


Cider , 
Since 1868 


CONTAINS MO ALCOMOL —_) 


ASK YOUR GROCER OR WRITE 
e s 


GOLD MEDAL. 
S. MARTINELLI & CO., Dept. S 
Box 549, Watsonville, Calif. 95077 











in good taste 


Select Holiday gifts for everyone on 

your list from The Cheese Factory. 
We'll ship delicious Gift Packs for 

you anywhere in the country. Call 
toll-free (800) 327-4044 for a free 
catalog. Outside California call 

collect (415) 846-2577. Visitors are 
welcome for tours, cheese tasting 

and gourmet deli dining. 


The Cheese Factory 
830 Main Street 
Pleasanton, California 94566 





THE SALAD KIT 


AN ORIGINAL GIFT IDEA, this wooden crate con- 
tains all you need to make great salad dressings and 
marinades: 25 oz. Cleopatra Pure Virgin Olive Oil, 
25 oz. herbal vinegars (lemon dill apple cider vinegar 
& rosemary red wine vinegar), two of our exclusive 
herd blends (Sonoma French and Sonoma Italian), 
and even our favorite recipes. 

Available only by mail order. We will enclose a gift 
card with your personal message at no extra cost. 

$24.95 includes all taxes and shipping anywhere 
in the U.S. 

Write or call for our gift ideas from Sonoma 
County, California's premium wine and food region. 


Order by check, MC, or Visa (w/exp. date). 


CASWELL WINTER CREEK FARM 
13207 Dupont Rd., Sebastopol, CA 95472 
(707) 874-2517 








Gourmet Smoked Poultry 
Turkey @ Chicken @ Duck 


No Additives, Never Frozen 
Smoked to order with selected hardwoods 
INTRODUCTORY OFFER 
Smoked Chicken (3 Ib. avg.) 
$9.95 plus shipping (Reg. $12.00) 
Visa/MasterCard accepted 

Shipping: Ground in No. Cal. $2.50 
2-Day Air $8.50 
2-4 Weeks delivery 
Write for Price List: 
Piotrkowski Poultry 
1285 Skillman Lane Petaluma, CA 94952 
Telephone: (707) 778-8482 


2>TOBER 1986 


DRIED FRUIT 
LOVERS! 


Order Direct from Grower & Save 


SEND FOR FREE CATALOG 
loaded with delicious 
assortments of fruit & nuts. 
This special hand packed 
fruit is goown & harvested 


in Sunny fy » ,California. 
fi yf 
FRI BASKET 


2730 S. DeWolf (T-1) Sanger, CA 93657 











ANdmaAde= 


A lot of tradition goes 
into the fourth generation 









uda Cheese 






of cheese making at 
BULK FARMS, owned a 

by Walter and Lenneke i 
Bulk. It shows in the high x 







quality cheeses they | 





produce. For an irresistible 





two-pound sampler of 4 4 


Gouda cheese send $11.80 or send for a FREE 
gift pack catalog featuring Edam and Gouda 







cheeses. Mailed anywhere. 
Re GS ee, oe a = a 


{] Enclose a check or M.O. for $11.80 
{] Send for a FREE color catalog & map 











Name 






Address 







City, State, Zip 
Send to. BULK FARMS ED \ (SEE 
17487 E. Lone Tree Road U = oS 


Escalon, CA 95320 
















AUTHENTIC ORIGINAL RECIPE 


‘(GREEK BAKLAVA 


HOME MADE WITH NUTS & HONEY. 


NO PRESERVATIVES 
11/2 Ibs. $10.00 (24 PIECES) 
2 Ibs. $14.00 (32 PIECES) 
3 Ibs. $20.00 (48 PIECES) 


Add $2.00 Shipping & Handling 
SEND CHECK OR MONEY ORDER TO P.O. BOX 1082 CHICO, CA 95927 

















Juan's CHILI VERDE SALSA ¢ 


9: 








You can make the best Chile Verde Salsa 
imaginable. Excellent on enchiladas, burritos, eggs, burgers, ete. 
Inexpensive to make, no preservatives, can be frozen. For 
complete recipe send $1.00 and S.A.S.E. to: 

Juan's Salsa, 1514 Towhee Ct., Ventura, Ca 93003. 
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My premium vanilla for 
that drop of excellence. 


This is no ordinary vanilla extract. You'll know when 
you smell and taste mine. From select, sun-ripened 
Madagascar vanilla beans. No sugar added. It’s the 
drop that makes a good cook into a culinary artist. 


Ask for it at your local supermarket. And if you can’t 
find it... drop mea line. 


Ken Cock 


Cook Flavoring Company 
— 1103 ASt, Suite 352 Tacoma, WA 98402 








California Dates 
The Healthy Holiday Treat! 


Let us take care of your holiday gift 

list. We offer the finest quality tree- 
ripened dates from the Sunny Desert. Send 
a unique gift pack to that special person this 
year, post paid, anywhere in the U.S.! 

Order by check, MC, VISA, AE. 


WRITE OR CALL FOR FREE BROCHURE!! 
X-Ig. Medjhools - Soft & Sweet - 1 Ib. $12.50, 2 Ibs. $19.50 
Dates & Date Confections Sampler - 1 Ib. $15.50, 2 Ibs. $21.75 
Jensen's Sampler - 4 variety, 2'% lbs. $17.75, 4% Ibs. $26.75 
Sunset Sampler - 9 variety pack - 2 Ibs. $15.00, 3 Ibs. $20.50 
(AK/HI Add $1.50 per box) 


JENSEN’S 


DATE & CITRUS GARDENS 
80-653 HWY 111 © INDIO, CA 92201 » (619) 347-3897 





ALMONDS 


Whole ¢ Natural « Shelled 








BUY DIRECT & SAVE! We can take care of your Holiday 
gift needs. 3 Ib. boxes shipped anywhere in the U.S.— 
$13.75; 5 lb. box—$18.00. Add $3.00 for AK and HI. Send 
a gift card and we'll include with order. Check or M.O. 


Flanagan Almond Processors, Dept SO-86, 21319 


Road 19, Chowchilla, CA 93610. (209) 665-4858 


jun Gift Basket of spices, peppers. 

ec, beignet mix (New Orleans 

ighnuts) & gumbo fixins, ete. All 

1isinna made and packed in a hand 

sore mdmade, gift wrapped basket 

in shape of Lowisior 12 items, 829.504 83.50 shipping 
Baskets Available: » 50 to B3AY.50 





(send cash, check, money order) 


Cajun Kitchen of Louisiana (604)387-5634 
VISA 264 Richland Ave., Baton Rouge, LA 70806 33 


For Brochure, send stamped, self-addressed envelope 











Crisp baked pastry cradles egg cooked as you like; serve 
with fruit for breakfast. To make pastries, spoon sautéed parsley 
and onions into fila cups, then break an egg into each one 


kiggs on fila... 
for breakfast 
Tunisian-style 


Reminiscent of eggs on toast, these 
Tunisian-style breakfast pastries combine 
flaky fila nests with a filling of baked eggs 
and herb-seasoned onions. 


Tunisian Egg Pastries (Brik) 


2 medium-size onions, minced 
2 tablespoons lemon juice 
6 tablespoons melted butter or 
margarine 
1¥%4 cups minced parsley 
Ya teaspoon each pepper and ground 
cinnamon 
Ya teaspoon liquid hot pepper 
seasoning 
Salt 
8 sheets (12- by 17-in. size) fila 
dough 
8 medium-size eggs 
In a 10- to 12-inch frying pan over medi- 
um heat, cook onions in lemon juice and 3 
tablespoons butter until onion is limp, 
about 15 minutes; stir often. Mix in pars- 
ley, pepper, cinnamon, and hot pepper 
seasoning. Stir until parsley is just wilted, 



















NORMAN A. PLATE 


4 
about 2 minutes. Salt to taste; set aside. 


Lay | sheet fila on a flat surface; brush 
lightly with some of the remaining butter. 
Stack 3 more sheets fila on the first, but 
tering each layer. Cut into 4 equal rectan- | 
gles. Fit and pleat each rectangle into a | 
buttered muffin cup (2'%-in. size), letting’ 
edges extend above pan. Take care not to | 
tear dough. (If pan has more than 8 cups 
or if you use more than | pan, leave some jf) 
cups empty around fila; the space helps A 
when removing baked pastries.) Repeat | i 
steps, using remaining fila. . 
Spoon '% of the parsley mixture into each J, 
fila cup; break an egg into each. Place pan | 
on a 14- by 17-inch baking sheet; to pre- | 
vent burning, fila should not extend be- 
yond edges of sheet. Bake on bottom rack § 
of a 400° oven until eggs are set to your | 
liking, 12 to 14 minutes for soft yolks. 

With a small spatula, carefully loosen fila 
cups from pans and transfer to plates. 
Makes 8; allow | or 2 per serving. Of th 


| 




























































ppetizing Kabobs 
inless, boneless chicken cubes (about *4 inch) 
on slices, partially cooked, quartered 
ater chestnuts, apple chunks, underripe banana chunks, 
mushroom caps 

cup Heinz Tomato Ketchup 

cup honey 

tablespoon Dijon-style mustard ; 
mak 4-inch bamboo skewers in water for 10 minutes. Thread each 
ewer with a chicken cube, piece of bacon and water chestnut or 
2ce of fruit or mushroom cap. Place on lightly oiled broiler pan. For 
ice, combine ketchup, honey and mustard. Brush each kabob with 
ice. Broil, 3 to 4 inches from heat source, 3 to 4 minutes. Turn; 
ush with sauce and broil an additional 3 to 4 minutes or until 
icken is cooked. Makes enough sauce for 24 appetizers. 





Gingerly Spiced Chicken Rolls 


3 slices raisin bread, toasted 
1 can (8 to 84 ounces) crushed 
pineapple, well drained 
¥, teaspoon cinnamon 
2 whole chicken breasts (about 1 pound 
each), skinned, split, boned 

2 tablespoons all-purpose flour 

Y, teaspoon salt 

Dash pepper 

2 tablespoons butter or margarine 

44 cup ginger ale 

4 cup Heinz Tomato Ketchup 

Cut toast into 4 inch cubes; add pineap- 
ple and cinnamon and mix well. Place 
chicken between waxed paper; flatten 
with meat mallet to a scant 4 inch 
thickness. Place about '8 cup stuffing 
near center of each chicken breast. Roll 
chicken, jelly-roll fashion, tucking ends 
in; fasten with toothpicks. Combine 
flour, salt and pepper. Coat chicken well 
in seasoned flour. Brown chicken slowly 
in butter. Combine ginger ale and 
ketchup; pour over chicken. Simmer, 
uncovered, 10 minutes; baste occasion- 
ally. Remove toothpicks before serving. 


® Makes 4 servings. 





Ae See 
ome e Range, 
On The Grill, 

Or In The Oven. 


Thick, rich Heinz Ketchup has 
been an American tradition for 
110 years. And that great taste is 
every bit as good in your food as 
it is on your food. So let our 
secret recipe be your secret for 
good cooking. 

Once you've tried these ideas, 
we're sure you'll be hungry for 
more. Just send us a neck label 
from any size bottle of Heinz 
Ketchup and a self-addressed, 
stamped envelope to: 

Heinz Ketchup 

Recipe Offer, a 
P.O. Box 28D-129, cS. 
Pittsburgh, PA 
15230. We'll send 
you a complete 
booklet of delicious 
Heinz recipes. 
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Dishes plucked from their traditional roles 
york well in menus for October. Coconut 
breakfast custard borrows from a tropical 
ecipe, a soothing luncheon soup is an 
adaptation of a Middle European pear 
sauce, and the feta cheese pie is a Greek 
lassic. 


Thai custard breakfast 


[he idea for this delicate main dish comes 

rom Thailand, where coconut custard 

baked in squash is a popular dessert. 
ade less sweet, this nourishing recipe is 
perfect weekend morning treat. 












Coconut Custard Baked in Acorn Squash 
Crisp Bacon Thick Cinnamon Toast 
Mimosas or Fresh Orange Juice 
Coffee with Raw Sugar 


ile the squash bakes, cook bacon, 
queeze orange juice, and make cinnamon 
past. For thick pieces, cut unsliced bread 
inch thick; toast and butter it, and sprin- 
le with cinnamon-sugar. To make mimo- 
aS, mix 2 parts champagne or sparkling 
ine with | part orange juice. 


oconut Custard Baked 
Acorn Squash 
4 acorn squash (1 to 1% Ib. each) 
with gold or green skins 
Water 
cups canned or thawed frozen 
coconut milk 

3 large eggs 

cup firmly packed brown sugar 
1 teaspoon anise seed, crushed 
D make lids, cut off about 4 of the stem 
d of each squash. Scoop seeds from 
uash and stem end; discard seeds. If 
ch squash hollow won't hold *%4 cup 
ater, scrape out more flesh until it will. 
t off just enough from the pointed end 
each squash so each sits steadily. Set, 
Pp up, in a rimmed baking pan large 
ough to hold squash side by side. Set 
= lids back on squash. (If made ahead, 
er squash; chill up to 2 days; bring to 
om temperature to use.) Add 2 inch 
ter to pan. Bake squash with lids on 
D, uncovered, in a 350° oven, for 15 
nutes. 
hisk together coconut milk, eggs, and 
par. Fill squash cups with liquid; set lids 
squash. Bake in a 350° oven until 
ash is soft when pierced and custard 
ing is firm when jiggled (lift off lids to 
eck), about 12 hours. Sprinkle custard 
h anise. Serve hot. Makes 4 servings. 
























inch beneath autumn leaves 


enjoy the changing season, serve lunch 
doors under a shady tree. 


Hot Ginger Pear Soup 
Toasted Cheese Sandwiches 
ango Chutney Salted Pistachios 
ced Tea with Cinnamon Swizzle Sticks 


pare the soup a day ahead, if you like; 
eat to serve. Make toasted cheese 
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Surprise...lift the lid and what do you find? An autumn treat for breakfast is golden 
acorn squash baked to tenderness with warm, nourishing coconut custard filling 


OCTOBER MENUS 


For breakfast, coconut custard baked in 
an acorn squash. A simple lunch built 
around a pear soup. A Greek family dinner 


iat 





DARROW M. WATT 


Greek influences inspired flaky feta cheese pie served with leafy garnish, tomatoes, 
onions, and olives. The meal ends with molded farina halvah to enjoy with fruit 


sandwiches with cheddar or brie. Choose 
the kind of bread and cooking method you 
prefer; accompany with chutney. Cinna- 
mon sticks make fragrant stirrers for tea. 


Hot Ginger Pear Soup 
3 pounds firm-ripe Bartlett pears, 
peeled, halved, and cored 
Water 
3 tablespoons sugar 


1 vanilla bean (6 to 7 in. long), split 
lengthwise; or 1 teaspoon vanilla 
1 cinnamon stick (2 to 3 in. long) 
3 whole cloves 
2 slices fresh ginger, each about Ye 
inch thick and 1 inch across 
Mint sprigs 
In a 3- to 4-quart pan, bring pears, 3 cups 
water, sugar, vanilla bean (or add vanilla 
later), cinnamon, cloves, and ginger to a 
boil on high heat. Cover; simmer 30 min- 
utes. Lift pears and ginger from liquid 
with a slotted spoon and place in a 
blender; rese id 


Whirl pears and 
ginger until sn de. 
Meanwhile, boil liguid ir uncovered, 
over high heat until reduced to 1% cups, 
about 10 minutes; remove from heat. Dis- 
card cinnamon and clove 
bean; let dry to use again. Stir 
into liquid (add the 1 teaspoon 
now, if used). If necessary, add wat 
make 6 cups. (If made ahead, cool, cover, 
and chill up to 2 days.) Stir over medium 
heat until hot. Serve in bowls garnished 


anilla 
puree 
inilla 


er to 


with mint sprigs. Serves 4.—Carolyn 
Grimm, Palo Alto, Calif. 
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Greek family dinner 


Classic dishes are often prized for their 
simplicity and basic goodness, as are the 
two featured in this menu: feta cheese pie 
and a cereal-based halvah dessert. 


Cheese Fila Pie 
Salad Greens Tomato Wedges 
Red Onion Slices Calamata Olives 
Sophie’s Farina Halvah 
Pomegranates Pears 
Dates Espresso 


Grapes 


The pie and halvah can be made 2 days 
ahead; freeze the extra fila. Serve pie with 
greens, tomatoes, onions, and olives. 


Cheese Fila Pie (Tiropita) 
Y2 pound feta cheese, cut into 1-inch 
chunks 
Ya cup grated parmesan cheese 
3 large eggs 
Ya teaspoon pepper 
Ya teaspoon ground nutmeg 
Sauce (recipe follows) 
Y2_ pound (2 of a 1-lb. pkg.) fila dough 
About ¥3 cup butter or margarine, 
melted 


In a food processor, whirl feta, parmesan, 
pper, and nutmeg just until feta is 
crumbled (or in a bowl, crumble feta with 


egos. ne 


a fork: mix in parmesan, eggs, pepper, and 
nutmeg). Stir in sauce; set aside. 

Cut fila sheets in half crosswise; make a 
single stack (cover with plastic wrap to 
prevent drying). Line an 8-inch square 


pan with | fila sheet and brush with about 


rt 







































’%» teaspoon butter. Lay another sheet or 
top and brush with butter; repeat unti 
you have used about % of the fila. 


Spread feta mixture evenly over fila, the 
fold edges of fila over filling. Cover filling 
with 1 sheet fila and brush with 4 tea 
spoon butter; repeat until you have use¢ 
all the fila. Tuck edges of fila dowr 
around filling. If made ahead, cover air4 
tight and chill up to 2 days; return t 
room temperature before baking. 


Bake on the bottom rack in a 350° oven| 
until top is golden brown, about 35 mini 
utes. Cut into 6 triangles and lift out wit} 
a metal spatula; serve hot. Serves 6.—| 
Sophie Tsachres, San Mateo, Calif. | 


Sauce. In a 1%2- to 2-quart pan, melt 
tablespoons butter or margarine. Stir in 
cup all-purpose flour; remove from heat 
Smoothly blend in | cup milk. Stir on high) 


heat until boiling. Use hot. | 


Sophie’s Farina Halvah | 
Ya cup regular farina cereal 
Y4 cup salad oil 
About % cup chopped blanched 
almonds 
1% cups water 
1 cup sugar 
1% teaspoons ground cinnamon 
2 cinnamon sticks (2 to 3 in. long) 
In a 1'4- to 2-quart pan over mediun 
heat, combine farina and oil; stir untij 
farina smells toasted and is golden, abou! 
10 minutes. Add 4 cup of the almond) 
and stir until golden, 1 minute longer. 
In a 3- to 4-quart pan, bring water anq 
sugar to a boil on high heat. Reduce hea 
to low and mix in farina mixture ang 
ground cinnamon; stir often until thick 
about 10 minutes. Spoon into a deep 2-0 
3-cup bowl. Let halvah stand until fi 
at least 1 hour; unmold onto a plate. [ 
made ahead, cover and let stand up to 
days. Garnish with almonds and cinnaj 
mon sticks. Cut into wedges. Serves 6. [ 


DARROW M. WAT. 


Pes 


= 


Try smooth pear soup with toasted cheese 
sandwiches for a refreshingly simple lund 


na 





we dijori does for the classic pe ee Atty eC ae 

of France, it now does for salad dressing. 
Introducing NS Bienen cee Dyes B Byte 
Creamy Dijon and Dijon NA lertsccna cd : 
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is comin’ up 


when you get the | 


» up with Butter Biscuits 


| 
| 
| 
| 
garine 2/3 cup milk agen = z 4 
ing mix Butter or margarine, melted . é pa | 
Ny 





to 450° 


a : SUT ! buiter into 1/4” cubes. Toss 

\ix and butter cubes with fork 

Ref t d milk; stir just until milk 

VARIETY BAKING MIX Mall wir ed (do not overstir). 
— nto cloth-covered board 
a ‘ed with baking mix; roll to coat. 
ough 5 times; pat lightly to 1/2” 

h floured 3” cutter; place on 
eet with sides touching. 


own, about 9 min. Brush with 
ix to 2 1/4 cups. After stirring, drop dough 
sheet. Bake about 10 min. 10 biscuits 


utter Biscuits, heat oven to 475 
Jour into baking mix. Bake about 11 min 


© General Mills, Inc. 1986 
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pwn half actual size, these 
jant prawns are the ones you're 
most likely to see 






prawn (marine) 
2 to 15 per pound (this one 
15); $9 to $17 





Fresh-water 
tiger prawn 


4 to 9 per pound 


(this one is 8); 
$12 to $13 





Marine tiger prawn 


4 to 15 per pound (this one 


is 4); $9 to $20 


The *‘colossal’”’ prawns 














ig and dramatic—with a price tag to 
latch. Are giant prawns worth their 
st? They are when you want a smashing 
esentation for a special meal. 

ke the smaller, less showy shrimp, these 
hemoths take well to a variety of prep- 
lations. Here, we give you four guest- 
brthy options: barbecued or broiled with 
con, sautéed with orange and garlic, 
ed in a hot and spicy curry, or accom- 
nied with grapefruit and avocado for a 
cheon salad. 


sh markets and some grocery. stores car- 

large prawns; prices range widely— 
m $9 to $20 a pound. Most are frozen 
d sold thawed; occasionally you may 
d them fresh. Colors for raw prawns 
be white, pink, blue, green, or brown 
h stripes, but they all turn pinkish red 
en cooked. 















imp or prawn? 

e makes the difference 

wns and shrimp refer to the same 
ature, but larger shrimp are often 
led.prawns. Some very large prawns 
incorrectly identified as scampi, but 
3 is another shellfish entirely (much 
> a lobster). 

€, we're concerned with prawns that 
15 to the pound and under, often 
stred to by the seafood industry as 
ssal (10 to 15 per pound) and extra- 
al (under 10 per pound). Since la- 
ng varies from market to market, ask 
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Quarter-pound prawns 
wrapped in bacon cook 
quickly on the barbecue and 
make an eye-catching entrée 





Some as big as quarter-pounders. Our four recipes show them off 


NORMAN A. PLATE 








Starfish is a cluster of orange-seasoned prawns in a sea of capellini pasta and spinach 


what the count is per pound to be sure of 
what you're getting. 


Where do they come from? 


Giant prawns fall into two categories: ma- 
rine (salt water) and fresh water. 


Warm-water marine prawns, the bulk of 
what’s available here, come from the Gulf 
of Mexico, Central and South America, 
Southeast Asia, and Australia. Gulf 
prawns and tiger prawns are the common- 
est variety names you'll see. They have 


NORMAN A. PLATE 


For Indian-style curry, sauté onions, spices 
tomatoes, then add prawns. Serve with rice 
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firm flesh and a sweet flavor. 


Cold-water marine prawns are available 
on a very limited, seasonal basis, mainly 
in coastal towns (the prawns range from 
Southern California to Alaska). The com- 
monest large variety is the spot prawn. 


Fresh-water prawns are farm raised in 
Hawaii, Central and South America, and 
Southeast Asia. Compared with marine 
prawns, their flesh is softer, their flavor 
blander. The most available is the tiger, a 
different species from the marine tiger. 
Since many stores don’t distinguish be- 
tween the two, ask what you're getting. 


Curried Prawns with Whole Spices 


1 pound ripe tomatoes, cored and 
peeled 
Y4 cup packed cilantro (coriander) 
leaves 
Y4 cup lemon juice 
1 cup water 
1 large onion, minced 
2 tablespoons minced fresh ginger 
3 tablespoons salad oil 
3 bay leaves 
6 small dried hot red chilies 
2 cinnamon sticks, each about 3¥2 
inches long 
Ya teaspoon each whole allspice and 
black peppercorns 
1 teaspoon ground coriander 
¥4 teaspoon ground cardamom 
1¥2 pounds colossal (10 to 15 per Ib.) 
or extra-colossal (under 10 per 
Ib.) prawns, shelled and 
deveined 
Hot cooked long-grain white rice 
Cilantro sprigs 
n a blender, purée tomatoes, cilantro 
non juice, and water; set aside. 
In a 12- to 14-inch frying pan over medi- 
um heat, cook onion and ginger in oil until 
lden, about 15 minutes; stir 


leg 
icaves, 


onion 


I 












often. Add bay leaves, chilies, cinnamo 
allspice, peppercorns, coriander, and ca 
damom; stir for 2 minutes. Add tomat 
mixture. Bring to a boil, then cover an 
simmer for 15 minutes. Uncover and si 
mer until sauce thickens, 10 to 12 minute 
more; stir occasionally. 

Add prawns and simmer, uncovered, unt 
opaque in center (cut to test), about 
minutes; turn once or twice. Spoo; 
prawns and sauce next to rice on a platte! 
Garnish with cilantro sprigs. Serves 4. 





























Barbecued or Broiled Prawns 
Wrapped in Bacon 
For each entrée, serve 2 or 4 colossal or 
or 2 extra-colossal prawns. For each ap 
petizer, allow I or 2 colossal prawns. 
Bacon strips (1 for each prawn) 
8 or 16 colossal (10 to 15 per Ib.) or 

4 or 8 extra-colossal (under 10 

per lb.) prawns, shelled except 

for tails and deveined 
In a 10- to 12-inch frying pan over medi 
um-high heat, cook bacon, a portion at i 
time, turning, until some of the fat cook’ 
out (bacon should not be crisp), about 
minutes. Drain on paper towels. 


Wrap each prawn with a piece of bacot 
Arrange prawns on flat surface. For ea' 
pairing (see photograph on_precedin’ 
page), hook head ends of 2 prawns aroun 
one another with tails pointing in opposit 
directions. On 2 parallel wood or mete 
skewers (about 12 in. long), thread 1 sé} 
of extra-colossal prawns or 2 sets of colo 
sals. Repeat for remaining prawns. 

To barbecue. Mound 50 charcoal brique 
on firegrate and ignite. When coals af 
covered with ash, about 35 minute: 
spread about 2 inch apart. Set grill 4 to 
inches above coals. Place skewers on gril 
(If skewers won’t all fit, do in 2 batches 
Cook prawns, turning once, until bacon 
crisp and prawns are opaque in centé 
(cut to test), 10 to 12 minutes. Use 
water sprayer to extinguish flare-ups. 
To broil. Place skewers on a rack in ¢ 
broiler pan, about 12- by 15-inch size. ( 
skewers won’t all fit on pan at once, use 
ovens or do in 2 batches.) Broil about 
inches from heat, turning once, until bi 
con is crisp and prawns are opaque 1) 
center (cut to test), 6 to 10 minutes. 


Makes 8 appetizer or 4 entrée servings. |} 





























Garlic and Orange Sautéed Prawns 


20 colossal prawns (10 to 15 per Ib.), 
shelled except for tails 
Water 
Y2 pound dry angel hair (capellini ) 
pasta { 
2 pounds fresh spinach, washed well — 
and tough stems removed y 
Ya cup (¥% Ib.) butter or margarine 
3 cloves garlic, minced or pressed i 
1¥%2 tablespoons dry basil | 
1 teaspoon grated orange peel | 
1¥%2 cups orange juice 
2 tablespoons lemon juice 
1¥2 tablespoons cornstarch ‘ 


Cut prawns along outside curve half 
SUN 
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Were making light of lamb. 


American lamb and Sunkist® 


tons have come to light. 


191 light calories, to be exact. 
Ina 3 oz. serving. A serving 
its every bit as succulent, tender 
Ijuicy as it is light, healthy, and 

‘Titious. 

So, if you'd like to try a whole 
v way of preparing lamb, using 
h American lamb and fresh 
akist lemons, try our new tangy 
non Lamb Marinade. 

You'll enhance your dinner table. 
shout enhancing your waistline. 


LEMON LAMB MARINADE 
Grated peel and juice of 1 Sunkist 
lemon 
tbsp. vegetable oil 
tbsp. grated onion 
med. clove garlic, minced 
tsp. dry rosemary leaves 
tsp. dry tarragon leaves 

/4_ tsp. coarse black pepper 
* boneless American lamb sirloin roast 
(1-1/4 to 2 lbs.) 
1/2 cup chicken broth 
2 tsp. cornstarch 
In large bowl, combine lemon peel, juice, 


oil, onion, garlic, herbs and pepper. Add 


eigas bee eee 





lamb and coat with marinade. Cover; refrig- 
erate 2 hrs. or longer. Turn lamb occasionally. 
Reserve marinade; roast lamb on rack in 
shallow baking pan at 350°F for 30-35 
min. per lb. or until meat thermometer 
reads 140-145°F for medium rare. In small 
saucepan, combine remaining marinade, 
broth and cornstarch. Cook over low heat: 
stir until thickened. Pour over sliced lamb. 
5 to 8 servings lamb (163 cal/3 oz. serving). 
2/3 c. sauce (28 cal/tbsp.). 


Sunkist 
Lemons “sath 


€ American Lamb Council. Inc. and Sunkist Growers, Inc. 1986 
Sunkist and Gbnkist are registered trademarks of Sunkist Growers. Inc 






JEEPERS! CREEPERS! 


HOW’D You MAKE THOSE PIES? 




















E f SY! : ‘tle help from Jell-O* Pudding and Cool Whip? JE 
oi ‘ip up these spectacular pies. And once yy, 
tastes them...Jeepers, creepers! 


: SL ay 
Whipped toppeng 


GENERAL 
Foops- ©1986 General Foods Corporation 








NORMAN A. PLATE 


assic Western salad features prawns with avocado, grapefruit, and watercress 


: 
4 


rough to inside curve; cut from head to 
hin | inch of tail. Devein; set aside. 

1 a 3- to 4-quart pan % full with water. 
ng to a boil over high heat, add pasta 
H boil, uncovered, until just tender to 
2, about 4 minutes. Remove pan from 
it, drain pasta, then put back in pan; 
er to keep warm. 

anwhile, in a covered 12- to 14-inch 
ng pan over medium-high heat, cook 
f of spinach at a time, with water that 
gs to leaves, until wilted, about 4 min- 
s. Lift from pan, drain, set aside, and 
p warm. 
ame pan over medium heat, melt but- 
Add garlic and basil; stir often until 
ic is golden, about 2 minutes. Add 
ns; cook, turning once or twice, until 
ns look opaque, 5 to 7 minutes. 
nbine orange peel, orange and lemon 
es, and cornstarch. Add to prawns; stir 
| sduce thickens. Remove from heat. 
Snove prawns from sauce and set aside. 
Ing 2 forks, toss pasta with orange 
*e and spoon equal portions onto 4 
im dinner plates. Place 4 of the spin- 
ain center of each dish and shape into a 
, yeh round. Arrange 5 prawns, tails up, 

\ starfish pattern on each spinach 
Bid (see picture at top of page 182). 
Mixes 4 servings. 
















n and Grapefruit Salad 


Water 

colossal (10 to 15 per Ib.) prawns, 
shelled except for tails and 
deveined 

‘medium-size pink grapefruit 
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Ya cup salad oil 

1 tablespoon white wine vinegar 

1 cup lightly packed watercress, 

washed and crisped 
2 large firm-ripe avocados 
Salt and freshly ground pepper 

Fill a 5- to 6-quart pan 2 full with water; 
bring to a boil over high heat. Add 
prawns, cover, take off heat. Let stand 
until prawns are opaque in center (cut to 
test), about 3 minutes. Drain; let cool. 
Ream enough juice from | grapefruit to 
make 2 cup; discard reamed fruit. In a 
bowl, combine the juice, oil, vinegar, and 
cooked prawns. 
Grate peel (golden part only) from | of 
the remaining grapefruit. With a vegeta- 
ble peeler, pare golden part of peel from 
the third grapefruit and cut enough very 
thin shreds to make 1/4 tablespoons. Add 
grated and shredded peel to juice mixture. 
Cover and chill at least 2 hours or until 
the next day. 
With a knife, cut remaining peel and 
white membrane from both grapefruit. 
Hold fruit over a bowl and cut fruit seg- 
ments from membrane, catching juices. 
Squeeze membrane in your hand to ex- 
tract remaining juice. 
Lift grapefruit segments from juice and 
arrange on 4 salad plates with watercress. 
Cut avocados in half, then pit and peel. 
Coat avocados with grapefruit juice; put a 
half on each plate. Lift prawns from 
dressing and place 2 on each avocado half. 
Offer dressing and salt and pepper to 
season each portion. Makes 4 luncheon 
servings. o 


RECIPES! 








ae _ chill remaining apple mixture. Pour milk and ~ | | 


lean 1 @l ar Anes pie filling* 4 


“whipped topping. Spoon over apple mixture in | 


APPLECRUNCHPIB | 


& tablespoons brown sugar 
Y4 teaspoon cinnamon ; 
Y,cupchoppedpecans _— , 
1 baked 9-inch pie shell, cooled 
Ye cup cold milk 
‘Yz cup cold half and half or q \| 
light cream 
1 package @-serving size) JELL-O* Vanilla Flavor 
- Instant Pudding and Pie Filling 
142 cups thawed COOL WHIP* Whipped Topping 
*Or use cherry, blueberry or peach pie filling. 
~ Combine apple pie filling, brown sugar and 


cinnamon; add nuts. Spread half in pie shell; 





half and half into small mixer bowl. Add pie 
filling mix. Beat at lowest speed of electric mixer 
until well blended, 1 to 2 minutes. Fold in 


pie shell. Freeze 1 hour or chill 3 hours before 
serving. Garnish with reserved apple mixture 
and additional eee topping, if desired. 


- CHOCOLATE PEANUTTY PIE 


~ l¥ecups cold milk* — 
Y4 cup creamy peanut butter 
1 package (6-serving size) 
JELL-O* Chocolate Flavor Instant 
Pudding and Pie Filling* 
2 cups thawed COOL WHIP” 
- Whipped Topping 
Ys cup chopped peanuts 
1 baked 9-inch pie shell, cooled 
~ *Or use 2 packages 4-serving size) Instant | 
Pudding and Pie Filling and 2 cups milk. 
Gradually blend milk into peanut butter in 
small bowl, beating until smooth. Blend in pie 
filling mix and beat until blended and smooth, 1 
to 2 minutes. Fold in whipped topping and nuts. 
Spoon into pie shell. Freeze 1 hour orchill3 
hours before serving. Garnish with additional 


















whipped topping and ae halves, aa desired. 


CRANBERRY RIBBON oh ae 


Ya cup sugar 


I Saplge @-serving size) 
J ELL-O* Lemon Flavor 
Pudding and Pie Filling 
2 cups water 
1 egg, slightly beaten 
% cup cranberry orange sauce 
1 baked 9-inch pie shell, cooled 
1 package (8 oz.) cream cheese, cut into cubes 
1 tablespoon grated orange rind 
2 cups thawed COOL WHIP® Whipped Topping 
Combine pie filling mix, sugar and 14 cup 
of the water in saucepan. Stir in egg and 
remaining water. Cook and stir until mixture 
comes to a full boil. Measure *% cup; blend in 





_ cranberry sauce and pour half into pie shell. 
Chill. Chill remaining cranberry mixture. 


Add cream cheese to remaining filling and 
stir until cheese is melted; add rind. Chill 30 
minutes @r place in freezer for 15 minutes). 
Fold in whipped topping and spoon over 


cranberry mixture. Freeze 1 hour or chill3 


hours before serving. Garnish with reserved 
cranberry mixture, additional whipped 
topping and orange sections or slices, if 
desired. Alternate Method. Spread half 
cranberry mixture over half cheese filling 


in n shell, add remaining Aline: 


AS Ceathaet 2% 


- 





Jell-O and Cool Whip are registered trademarks 
of the General Foods eeu 






















How to choose, 
store, clean, 
cook mushrooms 


Cultivated or wild, mushrooms are fragi 
and very perishable. Regardless of fi] 
type you use (see pages 78 to 81), yi 
need to handle them with care. | 


Here are some guidelines on how 
choose, store, clean, and cook them. 


Selecting. Choose only fresh-lookii 
mushrooms without signs of decay. Ove 
mature mushrooms not only don’t loc 
smell, or taste good, but they may develi 
toxins that can make you sick. 


To decide how many mushrooms to bi 
you need to consider waste and how mui 
they cook down. For example, you disca 
shiitake stems and woody bases of eng 
and oyster mushrooms. You can use all 
the wood-ears or pompon blancs, and bi 
ton or butter mushrooms stems may ne 
to be trimmed only slightly. 


Generally, mushrooms shrink by % to! 
when cooked; delicate angel trumpets W 
even more. Cut or sliced mushrooms ¥ 
duce in size more than whole caps. Butt 
mushroom caps cook down more th 
shiitake or butter mushroom caps. 


Storing. Good-quality fresh mushroom 
will keep in the refrigerator for seve 
days, but they rapidly decay and get slir 
if stored wet or in contact with moistuif 
proof wrap. Wrap them in paper towet 
then enclose loosely in a plastic or papy 
bag. If necessary, repack purchasyy 
mushrooms. 


Cleaning. In disagreement with may 
cooks, we strongly recommend washij 
mushrooms just before cooking. Fi} 
brush or cut away caked-on debris. Th 
quickly immerse mushrooms, a few al® 
time, in cool water; shake gently to hi|j 
dislodge any debris (usually particles § 
pasteurized growing medium) or insec 
Lift out, shake gently, and drain on paj 
towels. Any small amount of moist 
absorbed will be expelled as the mut 
rooms cook. 
Cut off and discard woody or tough ster 
mushrooms that grow in clusters, like 0 My 
ters and enoki, can be cut or pulled jj 
chunks from the woody base. 
If you are working with mushrooms ¢ 
lected in the wild, check for tiny ho 
bored into the mushrooms. Cut into ho 
i b and check for worms or bugs; if you fi 
yy | infestations, trim them out and discat 
{ Cut or leave whole? You can chop or $l 
scot: reas any mushroom, but if you want to Pp 
186 SUNS 
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DON’T JUST MAKE COFFEE. MAKE GOOD THINGS 
If unavailable in your area, for direct mail purchase write to: 
Medaglia D’Oro, PO. Box 856, Shelton, CT., 06484. | a 
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4 out your toaster ’cause OL Jemima’s ret care of Meee 











" i time beating and blending: and See 
jut pop’em in the toaster and watch’em pop’ 


MAL iS iced eek B Coro a -celee saan 
to e called Aunt Jemima. ; 



















Give your day a boost with Sue Bee 
ee natural honey in a convenient table 
wl Server with a new 
~~ no-drip cap, 
or delicious 


Pace 


ii iad a 


Look for the 
new Sue Bee label. 






‘the flavor you prefer). Add enough | 


Yy spun spread. 





Can you 
mull it to 


To the great 
taste of those 
fresh-roasted, 
salted peanuts and 
-* golden caramel and 
“fudge and delicious 
‘chocolaty coating? 


dn't make it easy, did we? 


© 1986, Hollywood Brands 








serve the look of small to medium-size (up 
to 14%-in. diameter) mushrooms, leave 
them whole. Mushrooms that grow in 
clusters need to be torn apart; large mush- 
rooms need to be cut up or the caps and 
stems separated to cook evenly. 


Basic Sautéed Mushrooms 


In a 10- to 12-inch frying pan over medi- 
um heat, melt 2 tablespoons butter, mar- | 
garine, olive oil, or salad oil (depending on 


cleaned whole or cut mushrooms (see pre- | 
ceding) to fill pan in a single layer, or up | 
to.a depth of about 1% inches. 
Cook uncovered, turning often, until 

mushrooms are lightly glazed with brown. 

(Cook wood-ear mushrooms just until 
hot; they are gooey if overcooked.) 

Some mushrooms, particularly buttons, 
give up moisture; you need to cook it away ' 
to concentrate flavors. Cover the pan until 
liquid collects, then uncover and continue 
to cook until moisture evaporates and 
mushrooms brown. Add more butter (or 
fat) as needed to prevent sticking. Season | 
to taste with salt and pepper. Serve warm, 

or add to any dish as desired. 

You can chill sautéed mushrooms up to 2 
days, or freeze in easy-to-use quantities. | 
Allow % to % cup for a serving. 


Herbed Mushrooms 


Make basic sautéed mushrooms, above, ' 
with | pound mushrooms. While cooking, ! 
add 2 or 3 teaspoons (to taste) chopped: 
fresh thyme, basil, tarragon, or oregano’ 
leaves; or use | to 2 teaspoons dry herbs. : 



















Oriental-seasoned Mushrooms : 


In a 10- to 12-inch frying pan over medi- 
um heat, melt 3 tablespoons butter or) 
margarine. Add 2 tablespoons each soy) 
sauce, chopped fresh ginger, dry sherry,’ 
and wine vinegar; and | tablespoon sugar.’ 
Stir in | pound cleaned whole or cut) 
mushrooms (see preceding). Cook uncoy- 7 
ered, turning often, until liquid evapor-¥ 
ates. Allow % to 2 cup for a serving. 


Broiled Mushroom Caps io 


Clean white or brown button, shiitake, or |! 
butter mushrooms (see preceding); for | 
easy handling, they should be | inch wide. }! 
Carefully cut or twist stems from caps. | 

Reserve tender stems to sauté; discard 

tough stems. ] 
Lay caps, cups down, in a single layer ona 4 
rack in a broiler pan; brush with melted | : 
butter, margarine, or olive oil. Broil about 

4 inches from heat until caps begin to} 
shrivel slightly and drip juice (watch | 
closely; liquid evaporates fast), about 10}, 
minutes. Turn cups up, brush with melted hs 
butter (or other fat), and broil mushrooms 
until brown (shiitake get quite dark), 
edges shrivel, and there is juice in cups, | 
about 5 more minutes. Transfer mush-}, 

rooms with juices to serving plates. Add ty 
salt and pepper to taste. Allow 4 to 2 cup 
for a serving. 0 


SUNSET 


{ 





‘Ground beef exciting? 
All it takes is a little attention to detail’ 






CHEF BYRON J. 
BARDY, C.M.C. 


One of only 29 onion until onion is tender. Drainexcess _‘ For other recipes, send self-addressed 





Certified Master Chefs inthe country. _fat. Season with pepper. Stir in gravy; envelope to: 

Creator of Heinz HomeStyle Gravies. —_add green pepper. Simmer, uncovered, Chef Bardy's Recipes ¢ H. J. HEINZ CO. 
“I'm amazed that people think ex- until pepper is just tender, stirring FO. Box 28, D-124 

citing dishes panic ae foods or occasionally. Serve over noodles with Pittsburgh, PA 15230 
impossible-to-make recipes. You can pea pods, if desired. Makes 2 to 5 Moser 

turn everyday ingredients into SERVINGS. stitched (6)1986 H. J. HEINZ CO. 


mouth-watering creations with just a 
little attention to detail. Look at what a 
few pea pods and peppers do for 


A WORD ABOUT Ge ee ee ———-—-~+-=--+ 
HEINZ HOMESTYLE GRAVY MANUFACTURER COUPON | EXPIRES 4/30/87 20¢ 





| | 

th simple ground Bee ee: inmatina ter. | SAE 20 Sistine | 

we aid the same clade | on any variet RETAILER Send this coupon after redemption to H J. | 

GROUND BEEF'N’ PEPPER Qe viontion to detail Our | PH ee eee 4 
SKILLET —— attention to € a » VU Oo einz a reauiost precies ey icles of sufficient 

'/ pound lean ground beef HEINZ penance anise A 7 HomeStyle Gravy. iatimusttepadbycustonn 

1 small onion, sliced PUTT ; aie ju ee 12388 4 

Dash pepper z CF 7.AUT thickened just right. | rh | 

I jar (12 ounces) Heinz ret Stirred until ribbony | OUT | 

HomeStyle Brown or ae pn ~< smooth. No detail is | ol | 

Mushroom Gravy ¥ ma overlooked. We'veeven | en | 

‘/, cup chopped green pepper S Seem stored this marvelous | 5 13000 66020 | 

lot buttered noodles > one , gravy in a glass jar | | 


‘n skillet, brown beef and instead of a can.’ Sree, = cast act ae ee ae cr a ee Re ea J 





Cheese board to end the meal presents a variety of textures and 
flavors. Clockwise from bottom are Pont I’Evéque, Cheddar- 
and-Stilton, California chévre with paprika, and pepper Brie 


Frittata combines eggs, 
zucchini, red peppers, 
and parmesan cheese in 
a light luncheon dish 


Dessert, dip, spread, frittata... 


among the many cheese possibilities 


An astonishin; ried group of foods 
made from mil ares its name with a 
new, equally varied Sun 0k 

Cheese (Lane Publishi Co., Menlo 
Park, Calif., 1986; re thana 
cook book. As its subtitle indic: the 
book contains practica! informat) bout 
“how to choose, serve, an this 
versatile dairy product. It also inspires 
you with more than a hundred recipes and 


a hundred color photographs 
By the editors of Sunset Books and Sun- 
set Magazine, it devotes about a third of 
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its 96 pages to identifying more than 175 
cheese varieties, both domestic and im- 
ported, that are available in Western mar- 
kets. The balance of the book is primarily 
recipes for appealing dishes—from appe- 
tizers and entrées to desserts. It also con- 
tains a pronunciation guide and features 
about diet cheese, storing cheese, and 
pairing wines with cheese. 

The following three recipes—for a hot 
vegetable dip, light luncheon entrée, and 
appetizer spread—are typical of the 
book’s easy-to-make fare. 


aaa —————SCisS 


Basic and adventurous 
ways to use cheese 
highlight this fact- and 
recipe-filled book 





Chile con Queso 
2 tablespoons salad oil 
2 medium-size onions, chopped 
2 cans (7 oz. each) diced green 
chilies 
1 small can (5 oz.) evaporated milk 
2 cups (8 oz.) shredded jack or mild 
cheddar cheese 
Salt 
Crisp raw vegetables 
Heat oil in a 10- to 12-inch frying pat) 
over medium-low heat. Add onions; cook 
stirring occasionally, until very soft. Ad«) 
chilies and simmer, stirring, until juice 


SUNSE § 
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Mmm Ahh Ohh 
YOu Poppin Fresh yz.» dough 


© 1986 The Pillsbury Company 
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evaporate (about 5 minutes). Stir in milk 
and simmer gently, stirring, until slightly 
thickened (about 4 minutes). Remove 


/ 
hardonna | from heat; let cool for about 2 minutes. 
Stir in cheese; cover until cheese melts. 
: Stir; add salt to taste. Serve hot, with | 
'g vegetables. Makes 12 appetizer servings. 


Zucchini-Parmesan Frittata 
Why not! A good wine can be delicious with i. 6 eggs 
any food. Of course there are some combina- . ifm | 1 tablespoon water 
tions that traditionally have been more popu- ; De eae and 
lar than others. But drink what you want. You a 4 Nees nae or margarine 
can’t miss with Louis M. Martini. ; 1 small zucchini, thinly sliced 
¢ 1 small red bell pepper, seeded and 

cut into ¥2-inch squares 

Ys cup grated parmesan cheese 

In a bowl, beat eggs, water, salt, pepper, 
and nutmeg until blended; set aside. 
In a medium-size frying pan with an oven- 
proof handle, melt 2 tablespoons of the 
butter over medium heat. Add zucchini 
and bell pepper; cook, stirring, until soft. 
Push vegetables to one side of pan; add 
remaining 2 tablespoons butter and heat; 
until melted. Distribute vegetables evenly 
over pan bottom. Pour in egg mixture. 
Cook until eggs are softly set but top of 
frittata is still moist; as eggs set, lift 
cooked portion around edge with a spat-\f 
ula to let uncooked egg flow underneath. 
Remove pan from heat; sprinkle cheese:| 
over frittata. Broil 6 inches below heats) 
until cheese melts and frittata is lightly 
browned (about 2 minutes). Cut into} 
wedges and serve from pan. Serves 2 or 3. 


Gorgonzola Cheese Torta 
, 1 large package (8 oz.) cream 
| ‘ cheese, softened 
| 1 cup (% Ib.) unsalted butter, 


softened 


i) L y 12 ounces gorgonzola or other blue- 
@ Oui veined cheese 

| en 1S M. Ma ; Crackers and sliced ripe pears or 
a whole grapes 


— 
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In the bowl of an electric mixer, beat 
cream cheese and butter until smoothly) 
blended. Set aside. Using your fingers, 
finely crumble the gorgonzola; set aside. 


aa not A ae wine can was Aebdsia ned i 


hat Parner NC ecient rele) oe 


than-other 1 A ant. You ‘ 
% oe ite pint hae aa Cut two 18-inch squares of cheesecloth 


(or an 18-inch square of unbleached mus- 


North Coast § lin); moisten with water, wring dry, and 


ferlot © lay out flat, one on top of the other. Use) 
sew evi cloth to smoothly line a plain 4- to 5-cup| 
sonnel straight-sided mold such as a charlotte 


mold, loaf pan, terrine, or clean flowerpot; 
drape excess cloth over rim of mold. 
Place 4 of the gorgonzola in an even layer 
in mold bottom. Top with 3 of the cream 
cheese mixture and spread evenly. Repeal’ 
layers, ending with cream cheese mixture. 
Fold ends of cloth over top and press down | 
lightly with your hands to compact. Re | 
frigerate until torta feels firm when 
pressed (about | hour) or up to 5 days. 


Pte 
NC 


To serve, grasp ends of cloth and lift torte) ~ 
from mold. Invert torta onto a dish ant | 
pull off cloth. Accompany with cracket | 
and fruit. Makes 16 to 18 servings. c 








i 





Anything that's good on bread is better on Chico-San Crispy 
Rice Cakes, the original rice cakes. 

They're crispier, crunchier, and have more flavor. 

Made of 100% natural whole grain brown rice, they're only 35 
calories each. 


They taste good just as they come from the package, and they're 
CTOBER 1986 





CHICO-SAN 
ORIGINAL CRISPY RICE CAKES. 





reso UNSALTED 635 Oni 





INSTEAD OF TRY SOMETHING 
ORIGINAL. 










7 ener 
NELSK OR Ce) _ ENE Z(HQGRN 


ee ? 





still crispy even when warmed in your microwave. 
More and more people are trying something original, Chico-San 
Original Crispy Rice Cakes. 


Send for your free Chico-San Crispy Rice Cakes Recipe Book. 
P.O. Box 1055, Boston, Ma. 02277-1055. 


©1986 CHICO-SAN 
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DAVID STUBBS 


“Great music lasts through the ages, © 
art endures, but Crémerie is only 
_ with us for amoment.” 





Three hot crab claws make a serving; dip 
them into a lime and chili sauce 





Grab-and-dip 





crab claws | 
1Z | 
yl are appetizers | 
2 . ev & | e | i 
with da i 
You'll cherish your brief moment with new Cremerie l 
triple creme appetizer cheese. hand e , 
New Cremerie triple creme cream cheese. Blended % 
with selected herbs and spices. In four delicious | 
varieties. You'll find Cremerie wa to the i 
Philadelphia Brand | 






cream cheese in NA Fuss i 
your grocer’s dairy AB B : 


case. 





nt 
ll, 
Ro 
Rt 
Wi 
q ied 
Phy 
yi es : Ny 
New Cremerie triple creme appetizer cheese 
from Philadelphia Brand. i’ 
Now disappearing at the finest occasions. . 7 
Before frying, coat claw end Balk 
Available in limited areas. © 1986 Kratt, Inc with seasoned fish mixture Pi 
194 sunser 


. 


F you’ ve wondered what to do with the 
ed crab claws you see occasionally in 
arkets, the Chinese have an idea: turn 

1em into appetizers that have their own 

andle, the pincers. 






































e crab claws, from a variety of spe- 
es, have their pincers intact but most of 
remaining shell has been cut off_to 
pose a plump bite of meat. The claws 
sually come frozen, but occasionally 
u'll find them thawed, in the case with 
esh fish in fish markets, particularly 
iental ones. A pound of claws—about 
costs $10 to $15. 


» cook Chinese-style, you coat the meat 
prtion of the claws with a paste of sea- 
ned sole and more crab, then brown 
em in hot oil. Let the claws cool briefly, 
st until you can pick up the pincers 
mfortably, then eat. 


though claws are best hot from the oil, 
can cook them ahead and reheat if 
st-minute frying is not convenient. 


e Crab Claw Appetizers 
large egg white 
cup sliced green onion (including 
tops) 
tablespoon each dry sherry and 
minced fresh ginger 
teaspoons cornstarch 
teaspoon each pepper and Oriental 
sesame oil 
pound each boned and skinned 
sole fillet and shelled cooked 
crab 
2 to 14 (about ¥2 Ib.) cooked crab 
claws, including pincers, with 
part of the shell sawed off; thaw 
if frozen 
Salad oil 
Lime sauce (recipe follows) 
a food processor or blender, whirl egg 
ite, green onion, sherry, ginger, corn- 
ch, pepper, sesame oil, and sole until 
oothly puréed. Scrape into a bowl and 
in shelled crab. With a spoon, spread 
equal portion of purée evenly over 
at on each claw, using all the purée. 
the coated claws slightly apart on 
xed paper. 
at 1 inches oil in a deep 2- to 3-quart 
to’ 350° on medium-high heat. Add 3 
S at a time and cook, uncovered, until 
purée is golden brown, 3 to 4 minutes. 
out with a slotted spoon and drain on 
er towels; keep warm until all claws 
cooked. 


e€ when pincers are cool enough to 
h. If made ahead, let claws cool; ar- 
ge in a single layer in a 10- by 15-inch 
, cover, and chill overnight. Uncover 
bake in a 275° oven until hot, 5 to 10 
utes; fish will be firmer than if fresh 
ed. 


hot claws in sauce, then eat. Allow 2 
' claws per person. Serves 4 to 7. 

sauce. Mix 3 tablespoons each soy 
ze and lime juice with | fresh small hot 
m chili (such as jalapefio or serrano), 
ed and minced. Oo 
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“Its the last piece of Crémerie.” 


“You take it, dear.” 
“No, you take it, darling.” 
“You take it, sweetheart.” 


“No, you take it, honeybunch.” 

“You take it, my angel.” 
“No, you take it, oh heart of my heart.” 

“Ok, [ll take it!” 


“You dont really love me, do you!” 





True love means giving up the last piece of new 
Cremerie triple creme appetizer cheese. 
New Cremerie triple creme cream cheese from 
Philadelphia Brand. Rich. Creamy. Tempting. 
Choose from French Onion. oy rene ee 


Garden Vegetable. 
And Garden Herb. 
Serve Cremerie 
soon and watch 
it disappear. 









New Cremerie triple creme appetizer cheese 
from Philadelphia Brand. 
Now disappearing at the finest occasions. 


Available in limited areas. © 1986 Kraft, Inc. 
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THE RIGHT STUFE. 






At Adams, we believe there's only 
thing that belongs in peanut but- 
ter, Peanuts, freshly roasted and lightly 
|, Anything else just spoils the taste. = 
oS 00% NATURAL PEANUT BUTTER. Saisie 

SIMPLY NUTS. See 
Made in the Northwest since 1916. a ae (qh) muLTiFooD! P 
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Crisp Portuguese 
I-see-you cookies 


for dunking 


Lively lemon flavor characterizes the crisp 
Portuguese cookies pictured here. Like 
their familiar Italian counterpart, these 
biscotti (literally, biscuits) make great 
dunkers to soak up cold milk, hot coffee, 
or port. 

For easier handling, chill the dough be- 
fore you form the ring-shaped cookies. 


Portuguese Biscotti 
About 1 cup sugar 
Y2 cup (% Ib.) butter or margarine 
1 tablespoon grated lemon peel 
Ys cup lemon juice 
| 3 large eggs 
About 3 cups all-purpose flour 
iz large bowl of an electric mixer, beat | 
cup of the sugar and butter until well 
plended. Add lemon peel and juice; mix to 
| 
: 


Peek-a-boo biscotti 
are crunchy lemon- 
flavored cooky rings. 
They're good keepers 


79m 
DARROW M. WATT 


blend. Beat in eggs, 1 at a time, until 
smooth. Gradually stir in 3 cups of the 
flour, mixing well. Cover and chill until 
dough is firm enough to handle easily, at 
least 3 hours or as long as 2 days. 

Divide dough in half. Cover and chill | 
portion. Divide other half into 8 equal 
pieces. With floured fingers, roll each 
piece on a lightly floured board to make a 





10-inch rope. Overlap ends of each rope 
slightly to form a ring. Place rings about 1 
inch apart on a greased 14- by 17-inch 
baking sheet. Sprinkle lightly with sugar. 
Bake in 300° oven until golden, 35 to 40 
minutes. Remove cookies from pans and 
let cool completely on racks. Repeat with 
remaining dough. Serve, or store airtight 
up to 10 days. Makes 16 cookies. Oo 














really adding is taste. 





With Fleischmanns, you'll ie 


Fes ann’s Margarine has the taste that makes cutting cholesterol I 1 5¢ 
easy. And Fleischmann’s even helps cut cholesterol in two ways: hs 
First—Fleischmann’s has no cholesterol, so none gets into your 
body. Second—Fleischmann’s is low in saturated fats and high in poly- 
unsaturates. Which means when you add Fleischmann’s to a sensible 
diet, it can actually help reduce the cholesterol already in your system. 
So try Fleischmann’s. Instead of adding cholesterol, what you're 





‘youre cutting choleste erol 


MANUFACTURER’ nuOBEOR EXPIRES 10/31/87 


< 


15¢t 








There’s never been a better time for the 
great taste of Fleischmann’s<7 





i SAVE 15°¢ when you I 
> buy any one 

] f a ea package of I 
FW, Hea we a Fleischmann’s, 

1 1h cv nos Heise SR I 
Hc Fleisch SS Margarine. 

I | 
oa ' 
t 

i a3s123 | 

J RETAILER: One coupon per purchase of product i 
indicated. Any other use constitutes fraud. Con- 
sumers pay Sales tax. Void if copied, transferred I 
prohibited, taxed, or restricted. Good only in the 
US.A., APO's, FPO’s. We will reimburse you for 7 
the face value plus 8¢ handling, provided you and i 
the consumer have complied with the offer terms 
Cash value 1/20¢ oe BRANDS, INC., DEPT. i 
5921, EL PASO, TX 79966 

NABSC 29 
i ws S? © Nabisco Brands, oe 1986 i 
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Opening-day visitors at Helsinki festival 
buy herring in jars, wooden tubs (at left), 
and plastic containers (below) from 
sterns of docked boats. Fishermen 
season herring at home; sign at each 
boat says what flavors they're selling 







Try some of the Finns’ ways 
with their much-loved herring 


Fresh, pan-fried herring, 
coated with rye flour, 
makes a quick Finnish- 
style meal when served 
with lemon and 

boiled potatoes 


Finns love herring. They even hold a festi- 
val in this fish’s honor. In time for Helsin- 
ki’s Baltic Herring Festival, October 5 
through 11 this year, we present a 
sampler of traditional Finnish herring 
recipes. 


If you visit the festival, you'll see scores of 
fishermen, in boats and at booths, selling 
all kinds of prepared herring. You can 
choose fresh or pickled fish, whole fish or 





Golden potato pastry, displayed by ‘oqued 
student, encases herring, rice, dill. 

ut Helsinki’s Perho hotel-restaurani 

school shared their recipes with us 


fillets. We tasted herring seasoned with 
garlic, mustard, tomato, black currant 
and sandalwood, dill, and horseradish. 
Most stands offer samples; many people 
speak English. 

Look for crafts, too, including yarns and 
knitted and woven goods. The festival is at 
the end of the Esplanade by Helsinki’s 
south harbor; hours are 11 to 6 Sunday, 
6:30 to 6 during the week, and 6:30 to 4 
on the final Saturday. 


Fresh herring can be difficult to find in 
this country; we suggest readily available 
pickled herring for the fish in tomato 
sauce. For the fish fry and fish in potato 
crust, substitute fresh or frozen smelt. 


Herring in Tomato Sauce 


¥g cup canned tomato sauce 

%4 teaspoon dry mustard 

2 tablespoons minced fresh dill 

Y4 teaspoon pepper 

1 jar (12 oz.) herring in wine sauce, 

drained 

Fresh dill sprigs 
Lettuce leaves or rye bread 
Coarse-ground mustard 










In a bowl, stir together tomato sauce, dr. 
mustard, minced dill, and pepper. Ad 
herring; stir gently to coat. Garnish wit 
dill sprigs. Serve with lettuce leaves or ry 
bread and coarse mustard. Makes 4 appe 
tizer servings. 


Fried Herring with Rye 
1 large egg 
¥3 cup milk 
¥4 cup rye flour 
Y4 teaspoon pepper 
1% to 12 pounds fresh or thawed 
frozen herring or smelt, prepared 
as directed, following 
3 to 5 tablespoons butter or 
margarine 
Salt 
Lemon wedges 
In a shallow dish, lightly beat egg wit 
milk. Stir together flour and pepper ! 
another dish. Dip herring in egg, then! 
flour, shaking off excess. 
Melt half of the butter in a 12- to 14-in¢ ) 
frying pan over medium-high heat. Fi 
herring, a portion at a time (do m™ 
crowd), turning, until brown and crisp, 


SUNSE 
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e 
)6 minutes. Add more butter as needed 
) prevent sticking. Season to taste with ; } (40 
e 


iit and lemon. Serves 4. 


9 prepare herring or smelt. With a sharp 
nife, cut off and discard fins—plus heads 
ad tails, if desired. Slit fish along belly. | 
ull out and discard viscera. Open cavity 
ith fingers, then run a finger along back- 
yne to loosen bone from one side of fish. 
nap backbone, near head and tail, with 
angers: pull out and discard bones. Pull 
it any remaining ribs. (If fish are very 
nall, it’s not necessary to remove back- 
yne or ribs.) Rinse fish; pat dry. 


erring in Potato Pastry 
1 pound fresh or thawed frozen 
herring or smelt, prepared as 
directed, preceding 
*% cup bottled clam juice 
fs Cup long-grain white rice 
Potato pastry (recipe follows) 
All-purpose flour 
2 large hard-cooked eggs, chopped 
fs cup minced fresh dill 
Salt and pepper 
1 large egg, lightly beaten 
Sour cream, optional 
blit herring (minus heads and tails) 
ngthwise. If fish are large, cut into 2- by 
inch pieces. 

a l- to 2-quart pan over high heat, 
ing clam juice to a boil. Add rice, cover, 
id simmer until liquid is absorbed, about 
# minutes. Let cool. 
bt aside ‘4 cup pastry in refrigerator. 
vide remaining pastry in half; chill 1 
If. On a floured 13- by 16-inch sheet of 

king parchment, roll other pastry half 
0a 10- by 14-inch rectangle; add more 
jur as needed to prevent sticking. Trans- 
*, On parchment, to a 14- by 17-inch 
ke sheet. Roll chilled pastry half into 

10- by 14-inch rectangle on another 
set of parchment; chill again. 
fh) top of pastry on baking sheet, make a 


ver of rice to within | inch of pastry rim. 
§p rice with herring, then hard-cooked O = O- CA. 


zs; sprinkle with dill. Season with salt 





#1 pepper. Steinfeld’s Sauerkraut is a perfect complement to any dish. CHOUCROUTE GARNI 

lyert and center second pastry sheet over Always moist, always crisp. With just the right amount of 1 Ib. knackwurst sausage 

Hing; lift off parchment. Fold edge of zest to draw “‘ooh’s’’ and “‘ah’s’’ from everyone. And those I Ib. bockwurst sausage 

ftom pastry over top pastry edge to are a compliment in any language 2 1 Ib. cans or jars sauerkraut, drained 
Hke a l-inch border; crimp to seal. CHOUCROUTE GARNI a caraway seeds 

Eshtly brush pastry with beaten egg. Cut diagonal slashes in knackwurst. Cook knackwurst and bock- Nae 

© another sheet of floured parchment, wurst in skillet until browned. Add remaining ingredients except 1 med. apple, pared and sliced 

F) reserved '2 cup pastry '% inch thick. potatoes and parsley. Bring to a boil. Lower heat and simmer 25 v4 cup brown sugar 

Wth a knife, cut out about 14 leaves, minutes. Meanwhile, peel potatoes and cook until tender. Drain 6-8 small potatoes 

&h about | inch wide and 2 inches long. and add to sauerkraut and sausage, and simmer 10 minutes 4 cup chopped parsley 


: ae fe arsley ¢ orve. Makes 4-6 servings. 
#-ange leaves on pastry. Brush with egg. longer. Sprinkle with parsley and serve. Makes 4-6 servings 


(made ahead, cover and chill until next 
@).) Bake in a 350° oven until pastry is a 
@p golden color, 45 to 50 minutes. Slide 
8/0 a board; cut into wedges. Serve with 
ir cream. Serves 6 to 8. 

Pato pastry. In a bowl, rub with your 
fyers 4 cup (‘4 |b.) butter or margarine 
®) 2% cups all-purpose flour to form fine 
“inbs. Mix in well 1'2 cups cold mashed te 
Di ttoes. Cover; chill until firm enough to 

idle, 3 hours or up to 24 hours. Oo 


FREE RECIPES 
For additional taste-tempting 
: ‘ recipes, write Steinfeld’s Products Co., 
Ne ar 1N : 10001 N Rivergate Blvd., Dept. S 
: : Portland, OR 97203 
Please include $1.00 for postage 
and handling. 








OTOBER 1986 








g 


2 Western hunters 


share their 


recipes for game birds 


You can also use them with 


farm-raised, meat-market birds 


More tender, more predictable in flavor, 
and often larger than their wild counter- 
parts, farm-raised game birds—quail, 
pheasant, and mallard ducks—have the 
added advantage of being available year- 
round. Recipes for both wild and farm- 
raised birds can be used interchangeably; 
in these three recipes, we give preparation 
methods for both types of birds. 

You can order the farm-raised birds from 
your meat department; they are usually 


frozen but are sometimes available fresh 
in the fall. These birds tend to be expen- 
sive—as much as four to five times as 
much per pound as chicken. Check prices 
before placing an order, and order well in 
advance. 

For all birds, breasts are most succulent if 
cooked quickly to rare; legs of farm-raised 
pheasant benefit from long, moist heat. 
The weights in these recipes are for 
dressed birds. 





Sherry-Orange Barbecued Duck 


12 wild or farm-raised boned mallard 
duck breast halves (about 3 oz. 
each, skinned); or 4 or 6 wild or 
farm-raised mallard ducks (about 
2 |b. each), cut up (directions 
follow) 

%4 cup soy sauce 

1 can (6 oz.) frozen orange juice 
concentrate, thawed 

Yea cup dry red wine 

2 tablespoons Worcestershire 
Wine sauce (recipe follows) 


With a fork, pierce duck pieces all over. 





In a large, heavy plastic bag, mix soy 
sauce, orange juice concentrate, wine, an 
Worcestershire. Add duck; push air out 0 
bag, seal bag, and place in a bowl. Chill a 
least 6 hours or up to overnight. | 


Lift duck from marinade; reserve liquid} 
saving 12 cups for wine sauce. Place duc! 
on a barbecue grill set 4 to 6 inches over ¢ 
solid bed of hot coals (you should be abl! 
to hold your hand at grill level no longe) 
than 2 to 3 seconds). Cook, basting wit! 
remaining marinade and turning to brow! 
lightly. For rare duck, cook until red i) 
center (cut to test), about 7 minutes fol 
legs, 5 minutes for breasts. For medium 
rare, cook until pinkish red in center (cu 
to test), about 9 minutes for legs, 7 mini 
utes for breasts. Extinguish. any flame 
with a spray of water. 








Introducing Pasta Prima. T 


tna e 


PASTA SAUCE BLEND 





Vestern hunter Mike Riedel pierces wild duck 


ccompany duck with wine sauce. Makes 
or 6 servings.— Mike and Vicki Riedel, 
etchum, Idaho 

‘ut-up duck. To disjoint duck and bone 
reasts, first force legs and wings back 
rom hip and shoulder joints until they 
op in sockets. With a small sharp knife, 
ut legs free at hip and wings free at 
houlder. Holding knife tip against breast 
jone, slide knife around and under each 
reast half to cut meat free. Pull 


STEPHEN CRIDLAND 


breasts so marinade will penetrate. He barbecues them quickly, then serves 


breast. If desired, re- 
and wings for broth. 


and cut skin from 
serve carcass, skin, 
Wine sauce. In a 3- to 4-quart pan on 
medium-high heat, cook 1 cup finely 
chopped onion in 2 tablespoons salad oil 
just until brown at edges, about 10 min- 
utes; stir occasionally. Add 12 cups re- 
served marinade (preceding). Mix '2 cup 
cream sherry and |'2 tablespoons corn- 
starch; add to pan. Stir on high heat until 


boiling. If made ahead, set aside up 


dof the same old sp 


Just add your fresh ingredients to one of Pasta 


Prima’s” perfect blends of McCormick/ 
Schilling Spices and — Delicioza! 
Diferente! Eating Italian isn’t just 
spaghetti anymore. New Pasta 
Sule Mm OR Ve limace es apiece etl ele 

| mix section. 





lay) 
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VINAIGRETTE 


DRESSING BLEND 


CMF 
SALAD 
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to | hour, then reheat to continue. Stir in 
2 tablespoons Oriental sesame oil. 


Quail with Chipotle Chilies 
Browned quail (directions follow) 
Shoestring tortillas (recipe follows) 
tablespoons canned chipotle chilies 

in adobado sauce, minced 

cup regular-strength chicken broth 
About %4 cup sour cream 
Sliced green onion 
Salt 





aint 











20¢ Off © 
New Pasta Prima 


DEALER: You are authorized to act as our a 
redemption of this coupon. We will reimbur: 
for handling provided it has been used in acc 
= customer offer. Invoice proving purchase of suf k 
to cover coupons presented for redemption must be shown on 
request. Good only on any McCormick/Schilling Pasta Prima 


HERB Pca ia Sauce Blend. Any sales tax must be paid by customer. Any 
ij other use constitutes fraud. Void where taxed, prohibited or 
Wf otherwise restricted by law. Cash value 1/20 of I¢. Gro 
Reset mail coupons to McCormick & Co., Inc., Department 





i El Paso, Texas 79966. Limit one coupon per items specified : 
























Heat pan of browned quail in a 500° ove’! 
until birds are hot, about 7 minutes; cen 
ters of breasts should be pink to red (cu 


to test). 


Divide shoestring tortillas equally ia 
tween 4 dinner plates. Stir together chipo 
tle chilies, chicken broth, and % cup of th} 
sour cream. Spoon about 2 tablespoo 
sauce on each plate. Set 3 birds in q) 
beside sauce; spoon a dollop of sour crear 
on side. Garnish with onion. Accompan| 
with remaining sauce. Dip birds and to 
tillas in sauce as you eat them with you 
fingers; add salt to taste. Serves 4. 


Browned quail. Rinse and pat dry 12 qua) 
(22 to 4 oz. each). 


Pour | tablespoon salad oil into a 10- t, 
12-inch nonstick frying pan on high hea’ 
Fill pan with birds, without crowding 
pavinstusss Lightly brown on all sides, 3 to 4 minute: 
Tiny pan-browned quail go with crisp tortilla fries, chipotle chile and sour cream sauce turning as needed. } 





Green Onion 








ims a great appetizer into “one of life’s finer 
” GREY POUPON* Dijon Mustard, but 
of cot urse you can spread it on a ham croissant 
> id into lentil soup, ladle it over 
teak ) 


$1 to: Gre ees Recipe Book, P.O. Box 7120, 
Clinton, IA 52736* 

Dijon Green Onion Appetizers 

Mix 1 cup mayonnaise, 4 cup grated Parmesan cheese 
and 2 Tbsp. Grey Poupon® Dijon Mustard. Spread 2 tsp. 
on slices of French bread. Broil until ben browned. 


whole book of other Grey Poupon i > | | E 
Garnish with green onion and ripe olives. 40 appetizers. 


recipe s nd your name, address an 


ey Pou On 
alti te p 


©Del Monte Corporation 1986. 4 








*Offer expires 12/31/87. Allow 6-8 week 
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emove from pan as browned and add 
maining birds as space permits. If oil 
sorches, wipe from pan with a paper 
wel and add more salad oil, | tablespoon 
ta time. 

et birds, breast up, in a rimmed 10- by 
5-inch baking pan. If made ahead, cover 
nd chill up to 1 day. Let birds warm to 
yom temperature to continue. 

hoestring tortillas. Stack 8 corn tortillas 
» to 7 in.) and cut into '%-inch-wide 
rips. In a deep 3- to 4-quart pan, heat | 
ich salad oil to 375° on a thermometer. 
ry a handful of strips at a time, stirring 
ntil crisp, about | minute. Lift out with a 
otted spoon; drain on paper towels. 
prinkle with salt. If made ahead, store 
rtight up to overnight. 





heasant in Horseradish Cream 
2 farm-raised pheasants or 4 wild 
pheasants (about 212 Ib. each) 
/4 cup (¥% Ib.) butter or margarine 
¥4 cup dry white wine 
Water 
3 large onions, thinly sliced 
/2 cups sour cream 
1 piece (about 1%-in. cube) fresh 
horseradish, peeled and diced 
Chopped parsley 
Salt 
t up each farm-raised pheasant, follow- 
g directions preceding for cut-up duck. 
}you have wild birds, use breasts only. 
egs tend to be too tough to be enjoyable; The earthly origin of heavenly cheddar. That's 
serve them, wings, carcass, and skin, if | Tillamook, Oregon. 
sired, for broth. A place where seven rain-fed rivers meander, and 
a 10- to 12-inch frying pan, melt 2 | merge, and then meet the Pacific. A place so green and 
blespoons butter over medium-high | bountiful, early settlers were awestruck. 
yat. Add farm-raised pheasant legs and And thankful. 
own lightly, 2 to 3 minutes on each side; Because they'd been led into the most promising land 
d wine, cover, and simmer until meat is | op earth for raising dairy cows. 
der when pierced, about 1' hours. Lift A kind of mecca for milk. 


4s from pan; keep warm. Skim and dis- F ios res : 

P Ser eh rom the beginning, our cheddar has benefited by 

re on eee ee kes ae 5 | Tillamook’s God-given conditions. And by traditional ched- 
P >the aeons daring methods, which we follow religiously to this day. 


eanwhile, melt 2 more tablespoons but- Methods that preclude the use of preservatives. 
} in another 10- to 12-inch frying pan Or additives 


fe medium-high heat. Add pheasant All-natural Tillamook is aged slowly, too. In cool 


zasts to pan, without crowding. Cook, ere ; : 
Meetonces until lightly browned but temperatures. So it's more mellow and flavorful than 
any other cheddar. 


il very pink in center (cut to test), about ae Fn 

=F ( ) But, you needn't take our word for it. Not if you'll try 
the cheese we make here. 
/aperature. Because we have it on good authority that For more recipes, wrile to 
























GOLDEN CHEDDAR CORN BREAD 
1 Cup Corn Meal ee 
1 Cup Flour 
1 Tablespoon Baking Powder 
1% Teaspoons Salt 
10 02. Tillamook Sharp or Extra 
Cheddar 
1 Cup Milk 
Y, Cup Butter, Melted 
1 Egg, Beaten - 

Combine dry ingredients; stirin. 
cheddar. Combine milk, butter, and egg; 
add to dry ingredients, mixing until just 
moistened. Pour into greased 8-inch 
square baking pan. Bake at 425° 35 min- 
utes. Makes 6 servings. 
















































{ : ions 5 Tillamook Chees 
hd onions to pan used for breasts; cook a louder than words. clo Sunset Recipe Ofer 
© medium heat, stirring often, until on- So help us. PO Box 313 
. . ° i C 
$ just begin to brown, about 30 min- ee Te 


s; keep warm. To make the best cheddar 
on earth, we keep our cows 

F : . : in seventh heaven. 

sovered until hot, but still pink in cen- 2s 


(cut to test), about 10 minutes. Add 
3 and onions to pan and keep warm. 


you cook breasts only, add wine to 
ons in pan. Boil on high heat, uncov- 
ed, until reduced to % cup; stir often. In 
lender, whirl 4 cup liquid, sour cream, 
i). horseradish until smooth. Pour into 
Don pan; stir over high heat just until 
m. Pour sauce over pheasant; sprinkle 
1 parsley. Season with salt. Serves 4. 


; ce breasts in a 350° oven and bake 
{ 


yt 


Heavenly cheddar from 
Tillamook, Oregon. 
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Other Costa Rican ways with beef, beans, rice 


DARROW M. WATT 


We sampled this barbecued beef (carne 
asada) dinner at the Hotel Las Espuelas, 
in the northern part of Costa Rica, where 


the foods are similar to those used in the 
pot roast supper on page 75, they’re 
cooked differently: the beef is grilled, the 
beans are mashed, and the rice is cooked 
with chicken. Salad and potatoes are in- 
terchangeable with either menu. 


Northern Costa Rican 


beef barbecue 


Barbecue skirt steaks and heat tortillas on 
the grill. Eat with creamy mashed black 
beans, and rice with chicken. Recipes for 
the salad and potatoes are on page 75. 


Barbecued Beef 
Rice with Chicken Mashed Black Beans 
Cabbage and Tomato Salad 
Chopped Potatoes 
Fresh Corn Tortillas 
Tropical Fruit Iced Tea or Beer 





As skirt steaks cook over hot coals, 
reheat corn tortillas on cooler part of 
the grill, turning until warm 


are 


~ Cakes are big. And’erunchy. 


And tic: ~~ hing but puffed whole grains that 
add up i _ ‘5 calories @ach—so you may top em off 


ith whaic ‘case and still eat light 
“‘o. serous snacking. 


i ee 
Hehten ups pee ) 


the Indian influence is strong. Although . 


Marinate steaks up to a day ahead. Thi 
chicken and rice, black beans, potatoes 
and tortillas can also be made in advance 
Dress salad just before serving. 


Barbecued Beef (Carne Asada) 

Y3 cup Worcestershire 

2 cloves garlic, pressed or minced 

Ye teaspoon pepper 

3 to 4 pounds beef skirt steaks 

Ye cup catsup 

Y2 teaspoon liquid hot pepper 

seasoning 

In a 9- by 13-inch pan, mix Worcester 
shire, garlic, and pepper. Cut meat int 
pieces to fit pan; coat with Worcestershirj 
mixture. Cover and chill 4 hours or up fj 
overnight; turn occasionally. 
Lift meat from marinade. Mix remainin 
marinade with catsup and hot pepper sea 
soning. Place meat on a grill 4 to 6 inche 
above a solid bed of hot coals; you shoul 
be able to hold your hand at grill level fo 
only 2 or 3 seconds. Brown meat on bot 
sides, then brush with catsup mixturél 


Cook until meat is done to your liking, : 
i 


i 


2same 


bale a-y aise 





Introducing Pillsbury Microwave Classic Casseroles. 
, Tender meat, crisp garden vegetables, and 
a flaky, golden-brown crust...all ready 


in just 7 minutes from your microwave. 


; Look for them in your grocer's freezer. 
Z j . ©The Pillsbury Co., 1986 


Microwave CLASSIC™ CASSEROLES from Pillsbury. When you want it now... and you want it good. 





8 minutes total for rare. Makes 10 to 12 


servings. 


Rice with Chicken (Arroz con Pollo) 


tablespoons salad oil 

large onions, chopped 

clove garlic, pressed or minced 

medium-size firm-ripe tomatoes, 
cored, peeled, and diced 

cups long-grain white rice 

tablespoons capers, drained 

quart regular-strength chicken broth 

whole chicken breasts (1 Ib. each), 
split 

Y2 cup chopped fresh cilantro (coriander) 

Water (optional) 


mM — MOP 
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In a 3- to 4-quart pan, combine oil, on- 
ions, and garlic. Stir over medium heat 
until onions are limp. Stir in tomatoes, 
rice, and capers; add broth. Place chicken 
on rice. Bring to boiling, cover, and cook 
over low heat until chicken is no longer 
pink in thickest part (cut to test), 10 to 15 
minutes; remove chicken, scraping any 
rice that clings to chicken back into pan. 
Cover and cook over low heat until rice is 
tender to bite, 10 to 15 minutes longer. 


When chicken is cool enough to handle, 
pull off and discard skin and bones; tear 
meat into shreds. When rice is tender, stir 
in chicken and cilantro. (If made ahead, 
cool, cover, and chill up to overnight. 
Warm, covered, over low heat, stirring 


and adding a little water to prevent stick- 
ing.) Makes 10 to 12 servings. 


Mashed Black Beans 
(Frijoles Negros Molidos) 

6 cups cooked black beans (recipe 

follows) 
Water 

Y4 cup Olive oil or salad oil 

1 large onion, chopped 

1 clove garlic, minced or pressed 

2 tablespoons each cider vinegar and 

firmly packed brown sugar 
1 teaspoon Worcestershire 
Salt 

Smoothly mash beans in a food processor 
(or use a potato masher); add a little 
water if needed. In a 10- to 12-inch frying 
pan, combine oil, onion, and garlic; stir 
over medium heat until onion is limp. Add 
beans, vinegar, sugar, Worcestershire, 
and salt to taste. Simmer over low heat, 
stirring often, until mixture is hot and 
thick. (If made ahead, cool, cover, and 
chill up to overnight. Reheat, stirring, 
over low heat; add water, if needed, to 
prevent sticking.) Serves 10 to 12. 


Cooked black beans. Sort debris from 2% 
cups (about 10 oz.) dry black beans. Rinse 
and drain. In a 6- to 8-quart pan, combine 
beans with 3 quarts water. Bring to boil- 
ing; simmer, covered, until tender to bite, 
about | hour. Drain. Makes about 6 cups. 
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1w Sauceworks’adds great taste to hundreds of foods, 


Fresh Corn Tortillas 
8 cups dehydrated masa flour (corn 
tortilla flour) 

4%, to 5 cups water 

Stir masa flour with just enough warm 
water to make a dough that holds together 
well but is not sticky. Shape into a smooth 
ball. Divide into 4-cup portions for thin 


tortillas, 34-cup portions for thick tortillas. | 


Roll into balls; cover with plastic wrap. 


Place each ball of dough on plastic wrap | 
‘and pat evenly with your hands to form a | 


'x-inch-thick round for thin tortillas, a %- 
inch-thick round for thick tortillas. 

As tortillas are formed, cook them on a 
preheated ungreased griddle or 10- to 12- 
inch frying pan over medium-high heat, 
turning frequently. After turning once, 


press backs occasionally with a wide spat-_ 
ula. Cook until tortillas look dry and are- 
lightly flecked with brown, 1% to 2 min-- 


utes for thin tortillas, 6 to 10 minutes for 
thick. 


Stack tortillas as you cook them. Wrap in 
a towel and then in foil; serve warm. (If 
made ahead, cool, wrap airtight in foil, 
and chill up to overnight. To reheat, place: 
foil-wrapped thin tortillas in a 350° oven’ 
until hot, about 15 minutes; or place thick} 
tortillas on cooler side of a grill, turning: 
often until warm, 3 to 4 minutes.) Makes 
36 thin tortillas, 12 or 13 thick tortillas. G 





but we only had room for a few. 


Introducing Sauceworks” sauces 
from Kraft. Six exciting flavors for 
all kinds of foods. Now you can 
add some soul to your sole. Give 
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your little shrimp a big bite. And 
turn your fowl into a hit. New 
Sauceworks:® Add a little zing to 
just about anything. aa 


© 1986 Kraft Inc 


One in a series from the Promise Information Service. 


Do you know 
there are 
some risk 
factors for 

heart disease 

you can control? 


One of them is an elevated 
serum cholesterol level. 
Recent medical evidence has shown that a 
high serum cholesterol level can increase the 
risk of heart disease. And since saturated fat 
and cholesterol in your diet work to raise your 
serum cholesterol levels, it's wise to eat foods 

low in both. Like new Promise. Spread. 


Help reduce the risk of heart 
disease. Choose Promise.. 
Promise, made from sunflower oil, is low in 
saturated fat and has no cholesterol. So as 
part of a total dietary plan, Promise can help 
lower serum cholesterol levels and reduce 

the risk of heart disease. 


Your whole family will love 
the taste of Promise. 

With Promise, you don't have to give up good 
taste to eat smarter. Not only is Promise deli- 
cious melted on toast or muffins, but its a 
tasty substitute for butter or margarine in 
most all your favorite recipes. For instance, 
melted Promise makes a tantalizing dip for 
artichokes or seafood. 

So help reduce your family’s risk of heart dis- 
ease. Make sure new Promise is a part of your 
total dietary plan. 





Get Heart Smart: 


New in most areas. ©1986 Lever Brothers Company. 
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ICTOBER IN YOUR GARDEN: 


So many opportunities: You can plant annuals, perennials, 


bulbs, vegetables. Start a lawn. Do some landscaping 


s time to get organized if you want to 
ke advantage of October’s gardening 
portunities. Not only can you plant 
ny annuals, perennials, and bulbs, you 
n start your winter vegetable garden 
d add trees and shrubs to your land- 
pe as well. Now is also the time for 
Tvesting the last of summer crops, gen- 
| cleanup, and some pruning (see page 
1 for October activities). Since days are 
ting shorter, you'll have to plan your 
e carefully to make the most of this 
y gardening month. 
































build your compost pile 

rough most of summer, you can get 
ay with piling garden waste in a corner. 
you turn it occasionally and keep it 
ist, it will continue to break down and 
ll get compost in a reasonable amount 
ime—usually in a matter of weeks. 
this time of year, lots of organic mat- 
comes from garden cleanup. Take 
t of the finished compost you've accu- 
lated over summer and put it on empty 
den beds and around shrubs, trees, and 
nnials. Rebuild the pile with dead 
es and played-out vegetables and 
ers. 


organic matter breaks down faster 
has been cut, get your pile off to a 
k start by first grinding or chopping 
en waste. Make a pile about 4 feet 
and wide, with l-inch layers of fin- 


orchids? No, schizanthus 


Ty to buy them. 
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ished compost between 8-inch layers of 
fresh garden waste. To speed composting, 
add some nitrogen fertilizer. 

For a good supply of finished compost by 
spring, keep pile damp (not soggy) and 
turn it at least weekly with a garden fork. 


Sweet carrots with funny names: 
*Lindoro’, ‘Mokum’, and ‘Toudo’ 
Homegrown carrots have the same impor- 
tant advantage as most homegrown vege- 
tables—better flavor. The three Nantes 
types (blunt-tipped cylinders) listed below 
are winning accolades for sweetness. This 
is a good time to plant them. 

Like most Nantes types, these have a less 
woody texture and higher water content 
than other carrots. Because their tops 
break away more readily than those of 
other carrot types, they’re unsuitable for 
mechanical harvesting and consequently 
not commercially grown. Check seed 
racks or order by mail. Firms below all 
offer free catalogs that list seed prices, 
shipping costs (if any), and minimum or- 
der sizes. 

‘Lindoro’ carrots, from Holland, grow 8 to 
10 inches long and about | inch thick in 
just over two months. Order from Park 
Seed, Greenwood, S.C. 29647. 

‘Mokum’ carrots, from Norway, reach 6 to 
7 inches long and *% inch thick in about two 
months. Order from Thompson & Morgan, 
Box 1308, Jackson, N.J. 08527. 

‘Toudo’ carrots, from France, grow about 7 


t, orchid-like flowers of Schizanthus pinnatus make a dramatic 

nt in the winter-spring garden. Along the coast from San Francisco to 
ego, the plants are easy to grow in containers or in the ground. In 
valleys where some frost is likely, set them in a protected area or in 

t can be moved close to the house when frost threatens. Where 

- prolonged frosts are certain, grow plants in a greenhouse or wait until 


. 


ble climates, look for schizanthus at nurseries this month in 

Ss or 4-inch pots. Seeds are usually difficult to start. ‘Dwarf Hit 

', one of the best bloomers and easiest to grow, reaches 8 to 10 

tall. Set plants 6 inches apart in the ground in rich, fast-draining soil or 
aches apart in containers (ones at least 12 inches in diameter are 

‘or continuous bloom until hot weather, cut off old flower spikes. 





-Sunset’s 


GARDEN GUIDE 


Special information for 
high elevations, page 234 


RUSS A. WIDSTRAND 
c 20N ae 


Mokum’ 
carrots grew in raised beds of silty loam. 
The leafy tops break off easily 


inches long and 1% inches thick in about two 
months. Order from W. Atlee Burpee Co., 
300 Park Ave., Warminster, Pa. 18991. 

Sow seed in loose-textured soil free of 
rocks and clods; a 10-inch-high raised bed 
filled with silty loam is ideal. Keep seed- 
beds moist. Thin seedlings to about 2 
inches apart. For successive harvests, sow 
again after the first seedlings appear. 


A short nandina with 

reliable fall color 

Most nandinas (NV. domestica) develop 
fall color, but they need a cold snap to 
produce the most intense hues. If you like 
the extra-bright fall colors but live in a 
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Sunset’s 


GARDEN 
GUIDE 


MICHAEL THOMPSON 


Drawn lightly across lawn, flat aluminum 
rake is easy to handle, perfect for 
gathering fallen pine needles 
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ii e Score well-watered rootball 


to | inch deep; turn over and 
score bottom in two directions 


3 e Fill hole with soil and tamp 

down with foot (don’t step on 
rootball). Build berm around 
edge of rootball; water well 






the ‘Nana’ varieties. These small nandi- 
nas develop brilliant color without the 
help of frost. 


‘Nana Compacta’ has narrow green 
leaves that turn bright red. Plants tend to 
spread fairly rapidly and are low enough 
to be used as a ground cover. 


‘Nana Purpurea’ has broad, slightly 
cupped leaves that have a purple cast 
most of the year, changing to deep red in 
fall. Plants are tidy and dome-like. 


Both are occasionally mislabeled. To 
make sure yo" are getting the variety you 
want, check the plant carefully against 
the descriptions given here. 


A special rake for pine needles 


“Evergreen” is really a misnomer, as any- 
one with a pine tree will tell you. In fall, 
healthy pines normally drop 10 to 20 per- 
cent of their needles. 


A rake like the one shown at left can help 
you get needles off the grass. Made from 
aluminum, it sweeps up needles with the 
lightest of touches—and much more effi- 





TIPS FOR BEGINNING GARDENERS: 
How to plant a shrub 


with four to six vertical cuts 


mild-winter area, consider planting one of 









y e Plant in hole no deeper than 
rootball, but wider. Half-fill 
hole with soil, tamp down with 
Shovel handle, and soak well 


4, e In winter, level berm so water 
doesn’t accumulate around 
base. Rebuild berm in spring at 
outer tips of branches (drip line) 





















ciently than a bamboo or metal rake. 
Not widely stocked in garden sup 
stores, this specialized rake is available t 
mail from Rake-Well, Box 3652, Spokar 
99202; price is $16.95, including tax 
shipping. 


Protect your landscape investment: 
new extension leaflet tells how 


Winter storms pose a potential thres 
prize landscape trees, which could su 
major damage or topple in high wi 
Such a loss may be significant finane 
as well as esthetically. 
To learn about insuring valuable trees 
other ways of protecting your lands 
investment, send for a new publicati 
Tree Evaluation and Casualty Loss: 
Homeowner's Guide—from the Un 
sity of California. 
It provides guidelines for determining 
value, insuring trees, making insuf 
claims, and obtaining tax deductions 
losses. The four-page leaflet is aval 
for $1 from Cooperative Extension, 
ANR Publications, 6701 San Pablo / 
Oakland 94608. Give the leaflet’s 


SUI 


id its number (21418), and make your 
eck payable to UC Regents. 


ungus causes hibiscus problems 


re the leaves on your hibiscus starting to 
iit even though the plants have plenty of 
ater? Do you notice tan or brown discol- 
ation on the stems? Your plant may be 
ffering the first stages of infection by 
e Botrytis fungus. Low fall tempera- 
res combined with damp weather pro- 
ote attack by this disease. As it progres- 
s, youll notice a fuzzy gray mold 
vering leaves and stems. 

) control the fungus, snip off all discol- 
ed foliage, cutting about 2 inches below 
e damaged areas. Then spray with the 
ngicide benomy! (also sold as benlate) 
cording to label directions. 

round the plant, clean up fallen leaves 
d other debris that may harbor the 
ngus spores. 


ints for harvesting Brussels sprouts 

you planted Brussels sprouts in sum- 
r, they Il be starting to bear this month. 
k off yellowing leaves low on the plant 
make room for expanding heads. Con- 
ue the process all the way up the plant. 


Tvest the sprouts when they’re firm and 
t smaller than golf balls; don’t leave 
m on the plant or they'll become soft 
d start to open up. 


rmally, Brussels sprouts mature from 
bottom to the top of the plant over a 
ly long season. To force higher sprouts 
ature quickly—about the same time 
lower ones—pinch out the top of the 
k about three weeks before frost. The 
p will be ready just after frost. Like 
snips and kale, Brussels sprouts taste 
eter after a freeze. 

mild-winter areas, it’s time to plant 
ssels sprouts. Sow seeds in flats now 
transplanting in November, or sow in 
e in a sunny spot. 
























p Winter-spring reward 

bulbs purchased now 

Ss month nurseries are well stocked 
1 bulbs and bulb-like plants for fall 
ting. When selecting them for your 
en, consider not only the color range 
the time of flowering so you can plan 
a long season of bloom. Among the 
ywing—the seven bulbs most com- 
ly available now—hyacinths and tu- 
need chilling before planting (see the 
2k list item on planting bulbs). 


ones. Blossoms in blue, pink, red, 
white start in mid-January and con- 


OCTOBER CHECK LIST: Here is what needs doing 


Clean up and compost. Take 

out spent annuals, vegetables, 
and weeds; incorporate these, as well 
as other disease-free garden debris, 
into the compost pile. Keep the pile 
moist. For more on composting, see 
the item on page 209. 


Control snails and slugs. Damp 

weather can bring these out in 
force. Clean up hiding places and 
hand-pick in the evening. If infesta- 
tion is severe, use bait or spray. 


Dig summer corms, tubers. 
After tops die back on dahlias, 
gladiolus, and tuberous begonias, dig 
up corms and tubers for winter stor- 
age. Clean, then store them in a cool, 
frost-free spot away from direct sun. 


Divide perennials. It’s time to 

divide and replant many peren- 
nials. Some increase so fast that they 
need dividing every year: achillea, 
Shasta and Michaelmas daisies, he- 
lianthus, heliopsis, and rudbeckia. 
Others grow more slowly; divide 
them when they show signs of crowd- 
ing: astilbe, heuchera, iris, phlox, pla- 
tycodon, stokesia, veronica. 


Pick roses. If you snip off 

spent roses, you'll enjoy a long- 
er flower display. Cut back to a five- 
part leaf. At many public rose gar- 
dens, many plants are still in bloom, 
so you can jot down the names of 
ones you’d like to buy when bare-root 
stock arrives in nurseries in winter. 


Plant annuals. For welcome 

winter color, set out plants of 
cool-season annuals now. Your 
choices include calendula, pansies, 
Iceland poppies, primulas, snapdrag- 
ons, stock, and violas. Coastal gar- 
deners can also plant calceolaria, cin- 
eraria, nemesia, and schizanthus. 


Plant bulbs, corms, tubers. 

Nurseries will be well stocked 
with the most popular bulbs and 
bulb-like plants (see item at left). 
You may also find some less common 
ones: ixia, ornithogalum, Peruvian 
scilla, sparaxis, tritonia (montbre- 


tia), and watsonia. Plant these this 
month or next. It’s a good idea to 
chill hyacinths and tulips in the vege- 
table crisper of the refrigerator; plant 
in November or early December. 


Plant for permanence. Many 

plants for the landscape—in- 
cluding ground covers, shrubs, trees, 
and vines—can go in the ground now. 
Don’t plant frost-tender subtropicals 
and citrus, however. 


Plant new lawns, feed old ones. 

Cool fall weather helps perk up 
cool-season grasses. If you’re putting 
in a new lawn, sow seed or lay sod on 
well-improved, leveled ground. Mow 
new lawns in about a month. This is 
also a good time to feed established 
lawns and reseed thin spots. 


Plant perennials. Nurseries of- 

fer a wealth of choices for the 
perennial garden this month, includ- 
ing campanula, columbine, coral 
bells, coreopsis, delphinium, felicia, 
and Gloriosa and Shasta daisies. At 
this time of year, you can usually find 
these in economical sixpacks. 


Plant vegetables. Sow seeds of 

beets, Brussels sprouts, cab- 
bage, carrots, chard, lettuce, peas, 
radishes, spinach, and turnips. Set 
out onion sets and young plants of 
broccoli, Brussels sprouts, cabbage, 
chives, and parsley. 


Prepare strawberry beds. If 

you're planning to put in 
strawberries, get your soil ready now. 
Spade in organic matter. You'll be 
ready to plant as soon as strawberries 
start arriving at nurseries. 


Sow flower seeds. Now is the 

time to sow seeds of bachelor’s 
button, forget-me-not, Johnny-jump- 
up, linaria, sweet alyssum, and wild- 
flowers. Because all self-sow, broad- 
cast them in flower beds and shrub 
borders where you'd like them to 
reappear each spring. Sow them over 
bulb beds for a loose cover crop of 
flowers. You can also sow sweet peas 
this month. 


ee 











































clude cream, orange, pink, red, white, and 
yellow—start blooming in late February 
and continue into April. 


on the kinds that you plant. 

Dutch iris. Blossoms in blue, purple, 
white, or yellow appear from late Febru- 
ary through early April. 

Hyacinths. Flowers in shades of blue, 
pink, red, white, and yellow start in mid- 
February and last for several weeks. 
Ranunculus. Flowers—in colors that in- 


e for six to eight weeks. 


uses. Flowers of blue, gold, lavender, 

dle, white, and yellow usually appear 

® mid-February to March (some vari- 

bloom in fall). 

odils. Blooms—which include gold, 

#) ge, salmon, white, and yellow—open 
| mid-February into April, depending 


Tulips. Blooms come in almost any color 
you want. For longest show, plant early-, 
mid-, and late-season varieties; earliest 
blooms appear at the beginning of March, 
latest ones the end of April. Oo 
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From the patio, you see a steep slope densely planted with ivy, flowers, shrubs, and small trees, with tall trees behind to help screen oul 
the neighboring house. Diagram shows how the berm masks a block wall and helps form a noise barrier between houses 


Landscaping to baffle noise 


Concrete blocks, bushy 


plants, excavated soil create 


a sound barrier 


What can you do to baffle noise in a home 
garden? This remodel shows one good 
solution: a layered partition of wall, soil, 
and plants. 


Studies reveal that plants alone won’t do 
the job. By blocking your view, they only 
make noises seem farther away. To de- 
flect sounds generated by street traffic or 
neighbors, it takes a solid barrier: a fence, 
earth, or—better yet—a dense wall. 

With that in mind, landscape architects 
Eriksson, Peters, Thoms of Pasadena re- 
modeled this side garden. To answer the 
owners’ request for quiet, they built a 
concrete-block wall, mounded dirt high 
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Patio 


against it, then cloaked the berm with 
bushy plants. 

To meet setback requirements, they 
placed the 6-foot-high wall (shown in the 
diagram) 9 feet in from the property line. 
The setback also allowed them to preserve 
several mature Pittosporum undulatum 
trees at the edge of the property. 

New pool construction provided soil for 
the 5-foot-high berm, which starts | foot 
from the top of the wall and slopes down 
to the patio and a pathway bordering the 
house. While the mound hides the block 
wall, it also doubles the soundproofing 
effect. 


OO 
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The slope performs another function 
gives plants a boost. As a result, the 0 
ers didn’t have to wait for them to § 
up to block the view of the two-s 
house next door. The photograph 
the slope two years after planting. 


Creating a screen, strawberry guava ( 
dium littorale longipes) and Cape hol 
suckle (Tecoma capensis) grow big 
bushy on top of the berm. To cover 
face of the slope, the owners planted ¢ 
panthus, ‘White Lace’ azaleas, daylili 
‘Needlepoint’ ivy, and raphiolepis. Mu 
stemmed bronze loquat trees add heig 
about halfway up the berm. i 


SUNS 


For a limited time only, you can 
save like never before on many of 
America’s favorite hardwood 
floors. Now is the time to add beau- 
ty... value... and easy-care to 
your home. 

The new generation of Bruce 
floors are just as easy to care for as 
any other floor covering. In fact, 
they practically take care of 
themselves. 

See your local Bruce retailers in- 
credible selection of care-free 
Bruce floors...and save like 
never before. But hurry. . . this 
sale will end soon. 








Ns 


For the name of your nearest participating Bruce retailer call toll free 1-800-722-4647 


Dn take BYUCE rertwo0s fos’ 


A division of Triangle Pacific Corp 





To renew, to restrict, 
to multiply .. . now’s time 
to divide perennials 


% Pry-apart large rootballs of perennials, 
} such as the daylily at left, by 
B placing pitchforks back to back and 
forcing roots apart. They pull 
" . apart with minimal tearing 


















There are several benefits to digging and } 
dividing overgrown perennials this month. 
Many of them, including Japanese anem- 
ones, Shasta daisies, and bee balm, can 
become invasive weeds, spreading into un- 
wanted areas and overpowering the design 


e of a flower bed. Dividing the plants when 
a 1S or needed helps keep them in bounds. 
Some, such as agapanthus and dianthus, 
#@ become open and woody in the center 
after several years, as outer branches ex- 
nting tend into surrounding new soil. Others, 


such as daylilies, slow their growth and 
produce smaller and fewer flowers when 
TREES : SHRUBS overcrowded. A few, such as Shasta dai- 
sies and yarrow, can increase so fast the 
LAWNS . BULBS may need dividing every year. Making 
divisions restores plant vigor and an at- 
tractive habit. Some nonspreading peren- 


nials, such as baby’s breath, Christmas 
rose, and sea holly, are best left undivided. 


One of the most rewarding reasons fo 
dividing perennials is that you can turn 
one plant into many, to use in other areas 
of the garden. Before you start, know 
where you want to replant the divisions; 
prepare the soil and work a complete fer- 
tilizer into the planting bed. 
Dividing perennials in fall gives divisions 
plenty of time to become established be 
fore the next growing season begins. If 


; 
| 
ea coldest areas, wait until spring. | 














First, dig up the whole plant 
Use a spade or shovel to cut around the 
rootball. Undercut the bottom, then seveél 
any remaining roots by prying up th 
entire rootball. Digging will be easiest 1 
you water the plant thoroughly severa 
days before. q 
Oa SF Pry large rootballs apart with two pite 
forks placed back to back as shown in they] 
photographs above. You can also sli¢e}} 
them into pieces with a spade, but you” 
probably damage more of the plant. F 

smaller rootballs apart by hand or cut im 
pieces with a dull knife. Continue dividil 
until you have the desired number ¢ 
plants. 

After dividing the rootball, partially ¢ 
back the foliage to compensate for th 
root loss. d 
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ow here's someone who knows how to flood 
a bathroom — with sunshine. It washes the 
and warms her heart, summer and winter. 
other skylight handles better the demands of 
ther outside, comfort inside, beauty all 
nd. And if Pella can make a bathroom some- 
s favorite place, we can do it for any space you 


Why not enjoy a moonlight skinnydip? Watch 


the clouds roll by, or enjoy the privacy of Slim- 
shade® blinds. Balance heat with Type E Slim- 
shades or invisible energy glass options. Do your 
makeup by natural light. 

You may opt for one or more ventilating Pella 
Skylights to let in fresh air. Or, bask in warm wood- 
framed beauty without drafts or cold spots, thanks 
to Pella’s double insulating glass and triple weath- 
erstripping systems. Pella Skylights come in most 


any size to coax sunshine and bubble-bathers into 
bathrooms large or small. 

Let the experts at your Pella Window Store help 
you turn any space into a favorite place with Pella 
Windows, Doors, Sunrooms and Skylights. Look 
for us in the Yellow Pages under ‘Windows’. Or 
send the coupon. 


The Pella Window Store 


The bubble bath skylight 


Pella makes your home a better place to live. 





Free idea 
booklet! 


Please send me a free booklet on 
Pella Window and Door ideas 


| plan to 
LJ build, () remodel, _] replace. 


Name 
Address 
City 
State 


Telephone 
This coupon answered in 24 hours. 


Mail to: Pella Windows and Doors, Dept. C06J6, 100 Main Street 
Pella, lowa 50219. Also available throughout Canada. © 1986 Rol- 
screen Co 








The surprise: 
laser-drilled 
tubing, shown in 
detail at left, 
runs between 
flagstones to 
water the plants 





A drip system waters 


between the flagstones 


In what was formerly a dreary corner, this 

plant-softened terrace now makes an in- 
viting place to sit and relax outdoors. 

hen landscape designer Stephen Mar- 

fi Francisco began the project, 

the unused 12- by 20-foot area had sever- 

al handicaps. Set at the base of a three- 


Cus O! oan 


story house, it was shaded and enclosed by 
old olive and loquat trees as well as house 
walls and an exterior staircase. Two large 


basement windows facing tl 
made it visual! posed 


ie small space 
d uninviting. 


To create a more hospitable setting, Mar- 
cus screened the windows with a light- 
weight grille of i-by-Is. A 6-by-6 frame 
around one window echoes detailing of a 
nearby fence. 

Marcus pruned the trees to open them up 


and allow more light through. Then he 
planted sweet olive (Osmanthus fragrans) 
and purple-leafed filbert (Corylus avel- 
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lana ‘Fusco-rubra’) to break the height of 
surrounding house walls, placing the fil- 
berts so their tiered branches cast a sil- 
houette against one wall. 

Warm sandy-pink colors of the Arizona 
sandstone brighten the terrace floor. The 
bold flagstone pattern, laced with low- 
growing plants, helps create the feeling of 
a garden room. 


Hidden drip lines do the watering 
Before planting, Marcus laid drip tubing 
between the pavers so it waters the plants 
without soaking the terrace—or the furni- 
ture. Branch lines reach perimeter shrubs 
and ground covers. The system includes a 
filter, a pressure regulator, and a solid- 
state time clock attached to the hose bibb. 
(A backflow preventer, required for per- 
manent installations, could be screwed 
onto the time clock.) 

Because the 4-inch laser-drilled tubing 


Blue fescue, isotoma, santolina, and sweet alyssum trail between the 
flagstone pavers. Grillework screens two ground-floor windows 





Battery-operated timer at hose bibb 
waters the area automatically 


(also called soaker tubing) is narrow and 
flexible, it snakes easily through tight 
spaces. Small, \4-inch tees and elbows 
allow it to turn sharp angles; U-shaped 
wire pins hold it in place. With holes 
spaced 6 inches apart, each foot of line 
delivers about 2 gallons per hour at 20 psi. 


Marcus covered the tubing with a few 
inches of soil, then planted flowering 
ground covers and tufted perennials be- 
tween stones. Along with the plants you 
see above, these include baby’s tears, 
Campanula portenschlagiana, Sollya he- 
terophylla, columbine, Pacific Coast iris, 
and variegated astilbe. Leatherleaf and 
sword ferns, dietes, knotweed, ‘Peter Pan’ 
agapanthus, and a small grove of Japa- 
nese maples soften the terrace edges. O | 
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Helps Keep Bone Healthy 


SAVE MONEY! - 
30 FREE WITH 90 









Caltrate and 
Caltrate+D 
Bonus Packs 
available for a 
limited time 
_ only. 


Up toa month’s calcium, free. 


Healthy bones depend on plenty of contain oyster shell, bone meal 

| calcium. So Caltrate has big news for or dolomite. Look for the Caltrate 
you. You'll get 30 free tablets when Bonus Pack display in your local 
you buy 90 at the regular price. store. The Caltrate Bonus Pack. 


And now, Caltrate tablets are smaller, | Big news for healthy bone. 


and film-coated, so they’re easier to 
swallow than bulky bargain brands. a C1 ate 
Also, Caltrate is made with pure HIGH POTENCY CALCIUM SUPPLEMEN1 


calcium carbonate and does not Helps Keep Bone Healthy 


© 1985, Lederle Laboratories 894-5 



















Wands of small creamy flowers grow | 
2% feet tall, poking through pale’ 
foliage fans of Sisyrinchium striatum) 


Gladwin iris volunteers thrive in deep shade. 
Spring flowers of buff, chartreuse, gray, 
or lavender give way to bright red seeds 





They come up like weeds 
but you might want to keep them 





















thought of as a tramp, but treated like a 
lady, it’s a valuable garden plant for sun 
or light shade. 


Clumps to 3 feet tall sport abundant 
smooth, plumpish gray-green leaves about! 
4 inches long. Small clouds of pink, cop- 
pery red, or white flowers top stems in late 
spring and summer. Cutting these as they 
fade prolongs the bloom period and re- 
duces seed formation. 

Gladwin iris (Iris foetidissima). Known 
also as roast beef plant because bruisedi). 
leaves allegedly smell somewhat like the 
meat, this evergreen iris grows where 
nothing else will. It tolerates deep shad 





and intense root competition from trees, | 
; though it sprouts in sun, too. Shiny, 
In the garden, most weeds are scruffy onan ireel leaves make 2-foot lumii ) 
intruders. But some uninvited plants— Flowers, in muted colors, have complex.) ! 
psually the result of seeds deposited by attractive forms and markings. Pods of} ; 
wind or birds—have spurts of bloom you bright red seeds follow and last into win- 
might welcome in low-maintenance areas. ter; use these in dry arrangements. f 
Among the best volunteers common in the Sisyrinchium striatum. With its iris-like 
ene’ three deserted here tolerate gray-green leaves and wands of creamy 0 
rought root competition. If they be- flowers, this plant bears little resemblance 
fa eae eee Colten spreading by to its common Western cousin blue-eye¢ q 
c ), they're relatively easy to thin or grass (S. bellum). Pale foliage fans anc} | 
“ see : tall wands stand out against a dark back 
Jupiter’ beard, also called red valerian ground. Flowers appear late spring k 
(Centranthus ruber). Fluffy seeds, like through early summer. After they finish 
the dande 0 ten carry this plant into fans turn black and should be removed 
unexpected and inhospitable places; park- Plants seed freely (note seedlings in pho 
ing strips, roadsides, and rocky banks tograph above) but have shallow root 
seem to be its natural habitat. Found in and pull or hoe out easily if not needed. 


these St did situa its sometimes 


Tough, attracti tpiter’s beard has 
gray-green leaves and—in late spring and 
summer—pink, red, or white flowers 
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You seldom find these three plants ii 
nurseries. If breezes or birds don’t brinj 
them, you can get their seeds fron 
Thompson & Morgan, Box 1308, Jack 
son, N.J. 08527; catalog is free. Orde 
now for autumn planting. t 








Some windows let precious 
warmth escape when it is cold 
outside and let in too much 
heat during hot weather. 


But Sunglas HR glass lets the 
winter sun’s heat inside and 
keeps it in. Also, the window 
surface will stay warmer 
reducing harmful 
condensation and drafts. 


And in summer, when 
properly shaded, or when 
combined with Ford tinted 
glass products in sunny 
climates, Sunglas HR glass 
keeps the sun’s heat out. 


Sunglas Heat Reflective is a 
high-tech window glass that 


looks like clear glass but works 


like transparent insulation. 
No matter what the season or 
time of day or night, double- 
_paned Sunglas HR is 66% 
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more efficient as an insulator 
than single glazing, 20% more 
efficient than old fashioned, 
ordinary double-paned glass* 
and it works even better in 
triple-glazed windows. 


Even simple add-on storm 
windows with Sunglas HR can 
make your present windows 
work almost as well as new 
triple-glazed windows—if 

not better. 

Sunglas HR makes great energy 
sense for sunspaces. In fact, 
the larger your glass area, the 
more you need Sunglas HR. 
What's more, Sunglas HR 
reduces the sun’s harmful ultra- 
violet rays that cause premature 
fading of household fabrics. 
For your comfort and 
convenience, ask for Sunglas 


*Based upon 2" air space. Performance will 
change with the width of the air space. 











Heat Reflective glass by name. 
It's backed by a 5 year limited 


warranty from Ford Glass, 
the second largest glass 
manufacturer in North 
America. 


When it comes to glass that 
works 24 hours a day, 365 
days a year, every year— 
Nobody outglasses Ford. 
See your local 
window supplier 
or for more 


information anda 
free brochure call 


or write to: 


Dept. HR-4 
P. O. Box 43343 


Glass Division 


Founded 1919. A division of Ford 
Motor Company. 


1-800-GLASS-HR 


Sunglas HR Manager 
Ford Glass Division 


Detroit, MI 48243 
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Covered patio is cool retreat for outdoor dining. Bougainvillea-covered lath angles down from back of overhead trellis for privacy from neighl) 





NORMAN A. PLATE 
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Pool, shade, privacy, spa... all in 


just a 28- by 90-foot garden 


The McCanns even squeezed in lawn and greenery 





Before: neglected garden with 
barren walls had boxcar-like look 


Consider the challenge: how do you fit a 
pool, spa, sun and shade patios, and chil- 
dren’s play yard into a narrow (28- by 90- 
foot) garden and still leave room for green 
plants and lawn? After their own efforts 
at landscaping failed to satisfy them, own- 
ers Sandy and Chip McCann sought pro- 
fessional help. 

Landscape architect Peter Cure started 
by diagnosing the problems. A neighbor’s 
rooftop deck gave the McCanns little pri- 
vacy, severe grade changes between lots 
caused drainage problems, and a utility 


hl 











easement along the back wall prevented 
any structural additions that would block 
access to the rear of the lot. 

After juggling with the positions of the} 
pool and patios to solve the easement and Jn 
setback requirements, Cure managed t¢ Hy, 
incorporate outdoor living areas normally 
only seen in a garden twice this size. 
The ramada is positioned so it blocks the | 
neighbor’s view across the pool. A trellis! 
covered with bougainvillea angles off thé 
back of the ramada down to the side wal 
to provide privacy (see photograph at up 


SUNSE’| 


against weather 


wood beautiful in any Climate, ; 
To ee Woodsman* Semi-Transparent oy! With 
& Wood Preservative. Woodsman Stain 
trates deep with water repel| - 
seal out moisture and milda,'S to 
in the fresh look of natural Seals 
One coat protects a WOoq. 


gai 
warping and weathering crying 


Tru-Te 


» “hiding a sliver of texture o7-4.! 
previously painted woo al For 
Woodsman Solid Color Latex Test» 
hides the grain but enhances tenn 

" Ure 





Small, narrow lot now 
accommodates pool, 

sun deck, shade ramada, 
even a small lawn 





: i i 

vl changes divide space: from pool deck, 
) it’s a step up to shaded patio at far end 

» and sun-bathing patio in foreground 

| 

Her left). Eucalyptus planted at the end of 

yptus | 

Nhe structure also screen views of the spa 
»nd pool. 





eter semranspare al 
‘Stain and Wood 
: Preservative a 








Jevation changes solve drainage prob- 6 

Es and break up the garden’s linear FACTORY-TO- 

jroportions. To soften the long expanse of Bote . Hn ee 

bncrete block wall, lush-looking low- Value Hardware i on svn 9S | 
ater-use plants were set in raised planter Peis TA py 
jeds of varying heights; debris-free ga- ain Stan aie ee ae paghineytAeirnker her 7d 
janias spilling down planter walls add \on aiiy cope, Prim tn A 
plor at pool level near the ramada. On EES Maem CCL ae 
pe pon end of the pool is a patio for CUR RRC CRU Rpm ee ate Cam eto 
jin-bathing. Oo 
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How to select and plant the seeds 
for next spring’s sweet peas 


Prolific flower factories, sweet peas now 
come in a wider-than-ever range of sizes. 
As alternatives to tall climbers, dwarf se- 
lections and intermediate bush types offer 
many height choices. 


Choose the size for the place 

Pots, low borders, hanging baskets. Erect 
and bushy, dwarf types need no staking or 
training. These include Little Sweethearts 
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(8 inches tall with petite flowers and foli- 
age), Patio (9 inches tall with flower 
stems just long enough for cutting), and 
Bijou (12 inches); their flowers come in 
mixed colors. The littlest sweet pea, Cu- 
pid, stays low (4 to 6 inches) and spreads 
to 18 inches or so; its flowers are bicolored 
in shades of rose. 

Because Snoopea and Supersnoop (15 to 
24 inches tall) don’t have tendrils, they 
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Pte Invisible Fence™ 

dog containment system 

It works like nothing 
you’ve ever seen. 


4 Can't see it. But it's always at work, protecting your 
‘og without disturbing the beauty of your property. 
ible Fencing safely teaches your dog to stay where 
‘ want him. University tested, vet approved. It even 

than traditional fencing! Try Invisio 
days. !! you're not completely satisfied, we'll refund your 
e. Guaranteed. For a free brochure and the name 
dealer, call any 
time 800-841-8000 Ext. 9. 


le Fencing for 


809 !NVISIBLE FENCING « 








ALICE GRULICH 
Bushy, fall-planted Knee-Hi sweet peas 
sprawl in a raised bed. Almost 3 feet tall, 
they provide bundles of pink, red, and 
white flowers for cutting in spring 





can’t climb; try planting them in hanging | 


baskets. Snoopea comes in scarlet and 

mixed calors. 

Raised beds, tomato cages. Intermediate 

types such as Jet Set and Knee-Hi reach } 


18 to 30 inches. Plants tend to flop over as 


they grow, making them good choices for 
cascading down the sides of raised beds or} 
from the tops of retaining walls. Several} 
planted around the outside of a tomato’ 
cage make a handsome bush. Magnificent) 
for cutting, Jet Set and Knee-Hi have 
large flowers on long, strong stems. 


To start and harvest seed 

In the low and intermediate deserts, sow: 
seed in late September or October; in 
mild-winter areas, sow in late September} 
through early January. Wait until spring 
in cold-winter areas. 

For quick germination, soak seeds for a 
few hours, then plant them 2 inches apart 
and | inch deep. When plants reach 4 to 5 
inches tall, thin dwarf ones to 6 inches 
apart, intermediate ones to 12 inches. 


When pods dry and turn brown, some 
gardeners harvest the seeds for next years 
plants. For controlled color selection, la} 
bel blooming plants by color, then bag} 
seeds of each color together. | 
If you can’t find the kinds of sweet peas} 
you want at a nursery, you can order seeds 
by mail. Three sources, all with free cata 
logs, are W. Atlee Burpee Co., 300 Park} 
Ave., Warminster, Pa. 18991; Stokes 
Seeds Inc., Box 548, Buffalo, N.Y. 14240 
and Thompson & Morgan, Box 1308 
Jackson, N.J. 08527. C 
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The Plaza™ Suite is shown 
in our Blond Whisper Color™ 
with Lexington” faucets. 

For our luxury products 
brochures, send $2 to 
American-Standard, Dept. SUN, 
P.O. Box 2003, New Brunswick, 
NJ 08903. 

To see Plaza, visit 
our Showplaces: Chicago 
(III Crossroads of Commerce, 
Suite 100, Rolling Meadows); 
Dallas (12344 Inwood Rd. ); 

Los Angeles (116 N. Robertson 
Blvd. ); New York (40 W. 

AOth St. ); Pittsburgh (100 Ross St. ). 
©1986 American Standard Inc. 





Baa yg ioe who don't understand the meaning of Se eee 
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STANDARD 


Pure luxury 
For your nearest showroom call 1-800-821-7700 (ext. 402 





The best time 
When you 


What’s the best type of fertilizer to use 
when planting bulbs in fall, and how 
should you apply it? According to univer- 
sity research supported by Holland bulb 
suppliers, complete timed-release formu- 
las—ones containing nitrogen, phospho- 
rus, and potassium—are most effective. 
These are dry fertilizers, usually with a 
sulfur coating. 

It’s the nitrogen that is likely to have the 
greatest effect on next spring’s bloom, 
while phosphorus helps build long-lived 
bulbs and potassium promotes healthy 
growth. 

To get nutrients to the bulb roots, work 
the fertilizer into the bottom of the plant- 
ing hole. Nitrogen is water soluble and 
would trickle down from the surface, but 
most types of phosphorus aren’t water 
soluble and won’t move much. Potassium 
also remains near where it’s applied. 
Using timed-release fertilizer ensures that 





Before planting bulbs, work a complete 
timed-release fertilizer into bottom of 
hole. Arrange bulbs, then cover with soil 








Isn't she beautiful? 


Introducing the Ashley APS1 stove. 
With available decorator tile side 
paneis, porcelain trim, your choice 
of golden fire brown or charcoal, and brass 
accents, it’s our most beautiful stove! 
That means it has the inner beauty of 
energy-saving airtight performance, precise 
combustion control and quality 1/4” plate 
steel construction. A unique air wash sys- 
tem is designed to keep the glass cleaner. 
the name that means quality, also 
1s style 
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I would 


stylish plate stove and t 
anes 


Address. 





City 


State Zip 








a | 


Mailto: Ashley Products Division, Marti 


P.O. Box 128 Florence, Alabama 35631 
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to feed bulbs? 
plant them 


~ nitrogen will be present in the soil when 
bulb roots begin to grow. With heavy 
winter rains, regular nitrogen fertilizers 
may leach through the root zone and not } 
be available when needed most. 


What about bonemeal, the old favorite? 


Because changes in commercial process- 
ing have affected the nutrient quality of | 
bonemeal, it’s no longer the best fertilizer 

to use when planting bulbs. 


Years ago, bonemeal was made by grind- 
ing up bones—marrow, pieces of meat, 
blood, and all. As such, it probably con- 
tained as much as 4 percent nitrogen. 


Nowadays bones are steamed before 
grinding to remove gelatin and other by- | 
products. Along with the byproducts, 
however, goes the nitrogen. Today, if 
bonemeal contains any nitrogen at all, it’s | 
usually less than 1 percent. Instead, it} 
provides primarily phosphorus. QO 


Juckle up—together we can save lives. 


on major Car repair costs. 


With Ford ESP Plus™ you never pay more 
than $25 for a covered repair—whether it’s for 
a $600 repair or a $60 repair. You pay no 
parts or labor charges. Just a $25 deductible 
each repair visit. No matter how many differ- 
ent covered parts need to be fixed. 

ESP Plus covers thousands of parts—even 
high tech components—for up to five years 
with unlimited mileage. 

And ESP Plus is only one of the Ford 
Extended Service Plans available. There’s 
even a plan that provides scheduled mainte- 


nance and no deductible. That’s ESP Care™ 

If you own, or plan to own a new Ford 
car or light truck, Lincoln or Mercury, find 
out more about the peace of mind that ESP 
protection brings. See one of the over 
6,100 Ford and Lincoln-Mercury dealers 
throughout the U.S. and Canada who offer 
the Ford Extended Service Plan. Or call toll- 
free 1-800-FORD-ESP. The Ford Extended 
Service Plan—it’s the only plan with the Ford 
name on it. 


Ford Extended Service Plan 





Gifts that keep on giving 





Western Garden Book 
The classic reference book—edited 
exclusively for Western gardeners. 


Includes a comprehensive encyclope- 


dia with 6000 plant listings, and over 
1200 drawings; color charts help 
with plant selection. Over 3 million 
copies sold. 





Easy Basics for Good Cooking 
A best-selling, award-winning cook 
book. Full-color, step-by-step photo 
sequences demonstrating basic 
cooking techniques, tested recipes, 
and handy cooking charts all ina 
durable, washable, hard cover with 
“lie-flat” spiral binding 


AT 
iWeW 


| rm ed (5 if t Sets Each library is 
boxed in a durable 

Joy of Ga T slipcase with 
T he E pular leatherlike finish. 
garden g RDENING 
ILLUSTRATE: AN 
GARDEN (¢ 
thumb magic f 


experienced ga 


World Cuisines 

Researched in kitche 
world, this library of Suns 

selling cookbooks —CHINESI 
MEXICAN, and ITALIAN — offe: 
exotic regional specialties tailored | 


$14.95 


$14.95 


Things You Can Make 


“Children 


“Top Cte Fumie Pay Yrs 





Things to Make for Children 
NEW. Over 100 wonderful gifts you 
can make for your favorite child, 
including toys, clothing and furniture, 
plus great ideas for children’s rooms 
and play yards $14.95 


Good Cook's 





Good Cook’s Handbook 

NEW. Specially designed for quick 
reference, this kitchen guide presents 
basic cooking facts in clear, easy-to- 
follow charts and illustrations. Fea- 
tures preparation and cooking tips 
for meat, poultry, seafood, pasta, 

and more. $6.95 


Do-It-Yourself Library 
A complete home improvement and 
repair reference for do-it-yourselfers, 
lis boxed library contains three of 
unset’s most popular building 
oks: BASIC HOME REPAIR Illus- 
ted, BASIC PLUMBING Illustrated, 
BASIC HOME WIRING Illustrated 





California Travel Guide 
Complete, all-color travel guide that 
covers all the state's destinations. 
Includes detailed regional and local 
maps and listings of colorful fes- 
tivals, quaint inns and luxurious spas, 
and California's top golf courses. 
$12.95 










Home Repai 
andbook 


Home Repair Handbook 

Clear step-by-step directions and over 
600 color illustrations explain home 
repairs ranging from quick, emer- 
gency fix-ups to major interior and 
exterior projects. Includes tips for 
home maintenance and trouble 
shooting appliances. $9.95 

















...from Sunset 


Fu) ASLO RONEN RR CS ARLE TOS NRT ALLDATA IIR ESE TLS A IE RE INS INET ES LAE A RIAA INL 


"NO CAR OR DRIVER SHOULD BE 
WITHOUT THIS GUIDE... 


* Detaled mops and dograms ff 
of 2.046 extts from all mojor 
freeways 


* 11,724 gas food, and lodging fF 
locations 





California Freeway Exit Guide 
NEW. An invaluable, one-of-a-kind 
travel guide with individual diagrams 
showing the locations and availability 
of gas, food, lodging, emergency, 
and other facilities at more than 2800 
exits on interstate, U.S., and state 
highways. $9.95 


1. I want to order!) 


| Sunset Books. 


Please send me: 


______ Western Garden Book 
@ $14.95 each 


____ Things to Make for 
Children @ $14.95 each 


____ California Travel Guide 
(@ $12.95 each 


—_ California Freeway Exit 
Guide @ $9.95 each 


_ Easy Basics for Good 
Cooking @ $14.95 each 


____ Good Cook’s Handbook 
(@ $6.95 each 


Home Repair Handbook 
@ $9.95 each 


_____ Joy of Gardening 
@ $19.95 each 


World Cuisines 


__—_ Do-It-Yourself Library 
@ $17.95 each 

Add $2.50 handling per order. 

CA residents please add sales tax. 


Total enclosed $ 


American kitchens $16.95 $17.95 








Sunset Books —available at fine stores everywhere 
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Sunset Gift Books ts 

80 Willow Road lh 
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Outsmarting the eon 


California 


Ss) 


weeds that come ph 


up with bulbs be 


408-249-9000 


So. San Jose 
408-723-0993 


Sorc 
/hen flowering bulbs are massed together bl aadaneed 
n beds, the results are most stunning 
nd the weeds around them trickiest to 
ontrol. Many weed seeds germinate at 
he same time tulips and daffodils send up 
heir first shoots. Hoeing may take care of 


ARH 
Pa yd 


BTU) 
ae ary 


yaad 
415-930-9282 


ng bulb shoots. AT er 


VRE 
rai ari) 


Ltr TE f 
209-522-1183 


While pulling weeds is still one of the best 
yays to get rid of them, here are four 
ther approaches you can try now to mini- 


ize the battle later. 
a 
regerminate weed seeds Bai 


BEE ‘ ; i - 
CU eared ' a . 


Sefore you plant bulbs—or just after- 
yard, before growth begins—water beds 
) force weed seeds to germinate. In two 
) three weeks, weed seedlings can then be 
asily pulled, hoed, or killed with a con- 
act herbicide, such as glyphosate, with- 
ut harming the bulbs. 

f you try this method before planting 
lulbs, disturb soil as little as possible dur- 
ag planting. Turning over a lot of soil 
Tings more weed seeds to the surface. 
Iso make sure the soil has time to dry 
jut enough so it’s not soggy when you go 
» plant. 


Cee ’ Al | a 
805-238-7657 i i} } | 


TnL 
DibE Kat 


i 
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Bl} 
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Fresno 
209-432-1500 


BUG IET 
aera er) 


LEU) 
MAK Ld) 


Oakley 
415-625-2912 


NT Ua ua 
415-824-8668 


Capitola 
Jse a mulch Cees kya 
} 2- to 3-inch layer of organic mulch, 
uch as ground bark, weed-free compost, 
f grape pomace, will smother many 
yeeds. Weeds that do break through will 
@ easier to pull from the loose mulch. 
)pply after planting or to existing beds. 


Hayward 
415-581-7727 


a 
CSL Oar ds 


Cn 
ea oa aia) 


Southern 
California 


CTT 
PUG EK Lhe] 


‘pply pre-emergent weed killers 

=calise theyll damage bulbs as well as 
eds, most weed killers aren’t approved 
ir use around bulbs. A_ few pre- 
“mergents are exceptions. For example, 
oducts containing betasan are labeled 
ir use on daffodils and tulips. Products 
pntaining devrinol are labeled for use on 
vhlias, gladiolus, and narcissus. 

‘fore using any weed killer, check the 
‘pel to make sure it’s safe to use around 
jur bulbs or any nearby plants. Follow 
Abel instructions exactly. 


Rim Forest 
714-336-3501 


Dy ar) 
PETES Cay 
Nevada 


BC 
702-825-9251 


&, 
Sh 


Cr Aes Wy 
Ca | All dealers have trained’ 
(800) 237-8683 RS ene 


1 
ant other flowers 


‘pol-season annuals such as pansies and 
iplas, or perennials such as candytuft, 
i-get-me-nots, and wallflowers, combine 
) ll with spring-flowering bulbs, and they 
Ip shade out weeds. oO 


| 
he weeds, but it can also break off emerg- ae 
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If youre a Californian 
with questions like these, 
_ _ getthe free - 
Family Insurance Checkup now. 


mi) 











“Does my wife need “With the expensive cars on “Can you help me determine | “What about personal 
life insurance?” the road today, is our auto how much life insurance | _ liability coverage on 
insurance I need?” our boat?” | 





“Do we need extra health 


coverage in addition to “IT rent. Do I really need Can State Farm help us 


insurance?” with business 
insurance?” 


my group?” 


ui 












_ “If our house burns down, “Can you help us budget our “Will my auto liability cover “Would an IRA plan be ge 
“do we have enough insurance _ insurance better?” a serious accident?” for us?” 
to replace it?” 


Wherever you live in California, a State Farm 
agent will show you where you stand on your auto, 
home, life and health insurance, and leave any 
decisions to you. See your Yellow Pages and get 

a free Family Insurance Checkup now. 


Like agood neighbor, 
State Farm is there. 


STATE FARM INSURANCE COMPANTES — Regional Offices: Costa Mesa, Rohnert Park and Westlake Village, CA 


Repairing and maintaining 


long-handled garden tools 


Shovels, hoes, rakes, and the other basic 
ong-handled tools for working the soil 
equire care and maintenance just as your 
yarden tools with movable parts do. Here 
ire some guidelines. 


Make repairs 

Using tape or nails to repair a cracked 
aandle is seldom an effective long-term 
olution. Replacing a broken handle is 
robably the only major repair you will 
ver have to make on most long-handled 
ools—but sometimes it’s a lot easier just 
0 buy a new tool. 

Removing a shovel’s old handle can be a 
shore. It usually requires a vise, a file, a 
hammer, a drill, and a variety of other 
ools with which to improvise. The hard- 
st part is separating the old handle from 
he metal sleeve. If you’re lucky, you can 
pound it out with a hammer and a metal 
bunch, but you'll probably have to use a 
rill to dislodge pieces of stuck wood. 






































rhe pictures at right outline the basic 
eps of replacing a shovel handle. Before 
ying it, calculate what you'll save; a new 
andle usually costs about the same as an 
expensive new shovel. Stronger, more 
xpensive shovels are probably worth re- 
airing yourself, 

nce you've removed the broken handle, 
ke the shovel head with you when you 
op for a new handle; check for proper 
t. Soaking the end of the new handle in 
ater for 2 hours before inserting it in the 
d head will make it more pliable. 
andles on rakes, hoes, and other smaller 
pols are usually easier to replace. Heads 


arpen metal edges with a file. To 
arpen a hoe, follow its original bevel 
glé. Always file away from the tool head 





File off head of old rivet that holds 
shovel blade to handle (left); tap out 
rivet with hammer and nail (right) 


of most simply fit into sleeve-like ferrules. 
With the old handle in a vise, the heads 
can be pounded loose with a hammer and 
a block of wood (to cushion hammer 
blows). The old head fits easily onto the 
new handle. 


To restore wooden handles that have 
turned dusty gray and are beginning to 
crack, use sandpaper and several coats of 
marine varnish or boiled linseed oil. 


Keep tools clean 

Hose off any soil-working tool every time 
you finish using it. To keep tools free of 
rust, give metal parts an occasional vigor- 
ous scrubbing with a wire brush—or use a 
wire-brush wheel attached to an electric 
drill—and wipe them down with an oily 
rag. Also, occasionally apply rust-resis- 
tant paint to metal parts that don’t usual- 
ly come into contact with the soil. 


Keep edges sharp 

Keeping their edges sharp will keep hoes, 
shovels, and cultivators efficient and easy 
to use. Secure each tool in a vise; sharpen 
with a number 10 smooth-cut file or a 
firm abrasive disk attached to an electric 
drill (wear goggles to protect your eyes). 


Store tools properly 

Exposure to elements shortens the life of 
most tools. Moisture rusts metal parts; 
sun and heat will dry, weaken, and split 
wooden ones. Storing your tools in a shel- 
tered location, such as a tool shed or 
garage, will extend their lifetime. (It can 
also make your yard a safer place; step- 
ping on a misplaced rake or hoe can be an 
unpleasant experience. ) Oo 








Insert new handle into old shovel neck; 
holding neck firmly, hit butt end on hard 
surface until handle is firmly in place 





Using rivet hole in shovel neck as 
a guide, drill through new handle (left); 
insert new rivet and flatten end (right) 


DAVID STUBBS 





With stiff-bristled brush, remove rust and 
dirt from old shovel head. Then wipe 
with an oily rag to inhibit further rust 
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y Sorrel 


% 


Seven herbs for winter harvest: three leafy greens at left are tender and mild; woody-stemmed ones at right are potent—a pinch goes a long way, 
i 


Parsley-mild to rosemary-robust, fres! 


In the mild-winter West, you can enjoy the 
fresh taste of just-harvested herbs all 
year. The four woody-stemmed herbs 
shown at right above are rugged enough 
to produce all winter in low-elevation por- 
tions of California and the desert. The 
more tender-leafed ones on the left pro- 
duce through winter in mild areas. Inland, 
or if hit by a cold snap, they may die back 

‘fly, then leaf out again in early spring. 
A ittle nibble tells a lot about an herb. If 
the flavor is mild and pleasant straight 
from the plant, you can use substantial 
quantities. But if it tastes as though 
you've bitten into a mouthful of pine nee- 

les, use it with discretion. 
ile plants are small, limit harvests to a 
v leaves at a time. 


' and tender 


‘ these herbs thrive in rich soil with 
‘oisture. Plant them in either full 









—=—=——_ 





j 
‘ 


Here are seven to start now. First thing to consid} 


sun or partial shade—except in desert 
climates, where some shade is required. 
They grow in decorative clumps 6 to 10 
inches tall. Use 6 to 12 plants of each 
kind. You can mince them raw into salad 
or butter or wilt lightly at the last minute 
in soup. 

Burnet has a cool, cucumber-like taste. 
Some gardeners have harvested it even 
beneath snow, but don’t expect it to sur- 
vive conditions that rugged the first year. 
It prefers not-too-rich soil, and it self- 
sows profusely. 

Young tender leaves, like the smallest 
ones above left, taste best. Blue-green, 
fully opened leaves, like those on the other 
two stalks, are often tough but make a 
handsome garnish. Sprinkle leaves over 
soup, salad, cheese, or deviled eggs; or 
soak in vinegar to extract flavor for salad 
dressing, then remove before serving. 
Sorrel adds a welcome tang and texture 

















to hot or cold soups, green salads, or fish} 
sauces. Once plants mature, you can slicer 
off a fistful of leaves near the base all a fa) 
once. Cut off thickened seed stalks regu’ tk 
larly. New leaves grow back in two week ki 
in summer. When plants get tough ani) 
sparse despite regular cutting back, divid) 
roots or let plants self-sow. ; 
Parsley is a familiar favorite you're likel 
to use more freely if you have a gar 
supply always crisp and close. Its fresh ® 
grassy flavor complements almost 4a 
food; sauté in butter with mushrooms 
vegetables, mince into salads, wilt lig 
in soup, or combine with onions and toma Fils 
toes to stuff fish. The dark green, tightl Piy 
curled leaves of French parsley are a pi 
especially good-looking garnish. Fe), 
stronger flavor and a smoother textur }y,. 
use the flat-leafed Italian variety. T 


To harvest most efficiently, grab a fist 
and slice it off near the base; but to 


SUN 





Give roots room: plant three of the small 
woody herbs or six of the tender leafy ones 
to an 18-inch pot 


erbs all winter 


your climate 


| 
| 


: 

arden beds looking their best, snip selec- 

Wely, cutting only a few stems from each 
ant. On young plants, cut off thickened 
lks to keep plants from forming seeds. 

When leaves become tough and sparse, let 

jants self-sow or replace them yourself. 


ese are more robust 


pbmewhat rugged conditions bring out 
Je best flavor in the woody-stemmed 
}rbs. Plant in bright sun. Fertilize rarely, 
at all. Water sparingly; too much makes 
jem leggy and short-lived. One plant of 
‘ch kind is ample for most cooks; three 
‘ants supply enough to use with abandon 
')a garnish, at the barbecue, or to share 
th friends. 


yu don’t have to dry these herbs before 
au use them; it’s much easier to use them 
ish. On young seedlings, use the tender 

s. On mature plants, cut sprigs up to 6 
ithes long. 
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Big pots let you keep herbs near where you cook. He’s snipping 
sprigs of rosemary and oregano to use at the barbecue 


Strip off the leaves, mince finely, and 
sprinkle lightly over foods for the last 
several minutes of cooking. Or add whole 
stems; remove before serving. 

Oregano is the pizza herb, also used in 
many other Italian tomato dishes. Bushes 
usually stay about a foot tall; unpruned, 
they can reach 2 feet. 

For plants that stay green all winter, 
choose common oregano (Origanum vul- 
gare) or Greek oregano (O. heracleoti- 
cum and O. vulgare prismaticum). A con- 
fusing look-alike is its close cousin sweet 
marjoram (QO. majorana, often labeled as 
oregano). Many cooks prefer marjoram’s 
milder flavor, but it dies back in winter. 
Sage gives the traditional aroma and fla- 
vor associated with Thanksgiving stuff- 
ing. It’s also traditionally combined with 
pork. For the classic flavor, use garden 
sage (Salvia officinalis), or dwarf sage 
(S. officinalis ‘Minima’). More decora- 


tive to some eyes are the golden (‘Icter- 
ina’) and green, white, and purple ‘Tricol- 
or’ varieties. All of these grow into dense 
bushes roughly 1% to 2 feet tall. 


Thyme adds a mild tang to poultry, pork, 
fish, or vegetables. Classic English thyme 
is 18 inches tall; prettier but less cold 
resistant are similar-tasting foot-tall sil- 
ver thyme and lemon thyme. 

Rosemary’s resinous flavor is a traditional 
complement to lamb. Because plants are 
long-lived and widely used in landscaping, 
you can buy them in 1- and 5-gallon cans 
as well as in 3-inch pots. Flowers are 
densest in winter and early spring. Up- 
right ‘Tuscan Blue’ has especially bright 
blue ones on branches 4 to 6 feet tall. 
Others stay low, at about 2 feet, but can 
trail 4 to 8 feet. Of these, ‘Collingwood 
Ingram’ or ‘Benenden Blue’ has the dark- 
est blue flowers; ‘Lockwood de Forest’ is 
lighter, and ‘Prostratus’ is pale blue. oO 
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10 Sound Reasons Why 
You Should sf Clipper For Your 
Caribbean Cruise This Winter: 


1. No big crowds. Clipper’ 
100-passenger luxury yachts let you 
enjoy the tropical Caribbean without the 
1,000 other passengers you'll encounter 
on most cruise ships. 


2. Country Club Cruising at 
its Best. Clipper'’s yachts have the intimate 
friendliness and comfortable ambience you'd 
find at a private country club. No throngs. 

No lines. No regimented, corny activities. 


3. All-American Crew & 
Service. Clipper’s eager-to-please crew 
exemplifies a spirit and friendliness we like 
to think of as all-American; you Il finda 
level of personal attention that is non- 
existent on the large ships. 


4. Luxury that Means 
Something. Each of the 51 cabins 
aboard has an outside view: each is beauti- 
fully decorated and thoughtfully appointed 
for your comfort. You'll know your Clipper 


yacht like it was your own, from spacious 


teakwood sundecks, elegant dining room 
to glass-walled Observation Lounge & Bar. 


5. Delightful Cuisine... 
Without the Rush. Aboard Clipper, 


you'll enjoy the best food in the Virgin 


Islands. Our approach is lighter and fresher 
—we call it sensibly gourmet — with an 
emphasis on quality over quantity. You'll find 
it far superior to the mass-produced 
banquet food served on the large ships. 


6. Start Your Cruise in 
Paradise. Cruising with Clipper means 


you'll start your cruise in the heart of the 


Caribbean, in St. Thomas. The Miami-based 
cruise ships travel for over two days just to 
get this far south. We fly you where you want 
to spend your vacation in a matter of hours. 


7. Yacht Marinas & Deserted 


Beaches. With Clipper, you'll discover the 
Caribbean's best-kept secret. . . the out-of- 
the-way places the yachtsmen have always 
had to themselves; secluded anchorages 
and sheltered coves. Norman Island. . . 
Francis Bay... Virgin Gorda... Salt Island. 
The big ships just can’t go there! 


8. The Beauty of the Islands 


Comes Alive. Share the uncrowded 
Virgin Islands — the most beautiful waters 
and beaches in the world — with just 50 
discerning couples. Our swimming plat- 
Jorm lets you swim right off the side of the 
ship . . . fins, masks and snorkels are yours 
for the asking. You can’t do this on big ships 
where beach parties look like the Normandy 
Invasion. 


9. Value. Compare the luxurious 
ambience, the exclusivity and intimacy of 
Clipper’s yachts with the carnival atmos- 
phere of many big ships. Consider the 
qualitative aspects of what is offered. Then 
.. you'll be very surprised, because the 
price of a Clipper cruise averages out at 

Just about the same level as that of the 
large ships. 


10. Satisfaction. You'll be satis- 
fied with the other cruises. . . but only until 
you've experienced Clipper. This is a strong 
statement based on our flawless record 
of consumer satisfaction, unmatched in the 
cruise industry. Prove us wrong and we'll 
refund your cruise. 


Join us for 7 days visiting Zortola, 
Norman Island, Salt Island, Virgin 
Gorda, St. Croix and St. John, de- 
parting St. Thomas Sundays, December 
21 through March 22. For free brochure 
see your travel agent or call Toll Free 
1-800-325-0010. 





The Newport Clipper and Nantucket Clipper are registered in America with all-American crews. 


4% CLIPPER 


7711 Bonhomme Ave., St. Louis, MO 63105 













































The right size for picking, 3- to 4-inch 
kiwis reach ideal flavor and texture around 
mid-October in the Sacramento Valley 


The best time 
to pick kiwis 


When is it time to pick kiwis? Sunset) 
readers often ask this question. The sim- 
plest answer would be “mid-October to” 
mid-November.” This is a generally safe’ 
rule, but it doesn’t give the full story,) 
which would have to include such topics 
as when to harvest, when fruits taste best, 
and how to store them, both before and) 
after ripening. 
You can obtain ideal flavor and texture; 
only by harvesting fruits with an optimum)), 
sugar level and then storing them at a low” 
temperature after ripening; during this 
time, the sugar increases. The process is 
similar to that of ripening pears. 


Left unpicked past the ideal time, vine-’ 
ripened kiwi fruit eventually become 
sweet enough to eat but lack the perfect 
sugar and acid balance. Late-harvested: 
kiwis are also soft and characterless; in 
coldest areas, they can freeze as well,} + 
causing further softening and flavor loss. - 
Picking early produces equally unsatisfac- 
tory results. Kiwis reach full size in late 
summer and look ready for the table, but 
haven’t yet developed enough sugar. 





Tracking the elusive sugar balance 


How do you determine the ideal sugar 
level? That is the problem. Professional 
kiwi growers have no trouble telling when) p 
fruit has attained a sugar content that} ‘i 
indicates ripeness (7% to 8 percent), bul) “ 
they have the help of a refractometer, an) 
instrument that measures dissolved solids } ty, 
(principally sugar) in the juice. If you can 
borrow this instrument, do so (one costs 
about $80). Or check with a successful 
grower in the area to find out when he 












The guarantee that the rest of the world aims for. . . 
from The Company Store. 


Compare our quality, our styling and our price. If you don't feel our down comforters are superior to any other 
comforter, call our toll free number and I will personally send a UPS truck to your home — at my expense — to pick 
up the comforter. No questions asked. And I'll make certain you receive an immediate refund (in full) or exchange. . . 
I'm that confident. 


Like our guarantee, the quality of our down comforters is unmatched. Each comforter is filled with A SUPERIOR 
BLEND OF HAND SELECTED WHITE GOOSE AND DUCK DOWN,"S and crafted with hand guided stitching — a 
skill practiced by our dedicated seamstresses in La Crosse, Wisconsin, since 1911. 





I'm proud to offer these down products at a manufacturer direct price. No 


department store markup. No middleman markup. No expensive downtown rents. Cee et 


And now, The Company Store quality and the world’s best guarantee . . . an President 


unbeatable combination. The Company Store 
‘ : 42 
= of @ 4 
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KARO STEP DOWN COMFORTER EUROPEAN HI-LOFT DOWN COMFORTER 
en the finest down. Natural luxury in soft An Old World tradition — and all the luxury of fine white down. 
100% cambric cotton. Styl 111—Colors: Dusty Rose, White, Peach, 
Style #C177—Colors: Creme, Dusty Rose, White, Pies c Light a ei Pee nr 

Light Blue, Silver or Pink DELIVERY Down OUR 

‘ae Down Normal OUR |IMMEDIATE Dimensions _ Fill Value PRICE 

; Dimensions _ Fill Retail PRICE | Weship | Twin 60” x 86" 300z. $220 $115 

Twin 60" x 86" 300z, $225 $120 | within 24 to} Queen/Full 86” x 86” 3802. $270 $145 


Queen/Full 86” x 86" 44 oz. $300 $160 


Ki 102” x 86” 4402. 
King 102”x 86" SOoz. $360 $200 oe as oz. $320 $175 


Calif. King 102”x 96” 500z. $350 $195 


Ext. F780, or use our 


coupon (call 7 days a week). d 4 
RES * 26 Down Comforter Styles 
(abo? * Down Pillows 
Os >) © Down Outerwear 
US * 100% Merino Wool Mattress Pads 







(€ | to ORDER OR TO 
REQUEST A FREE 


& CATALOG CALL 


TOLL FREE 
0. 1-800-356-9367 








Daten Se LJ Payment enclosed (check or money order) 



























































. | We accept: (_] MasterCard VISA American Express Diners Club l 
| Acct. No. Ex. Date j 
ren! mt | Name i 
OR nib, Address 
xe +; Ce | City/State/Zip i 
pe ' Daytime Phone ( ) 
DESIGNED & ITEM STYLE # COLOR SIZE QTY _PRICE(ea.) TOTAL 
CLASSIC CHANNEL [ mantracvunio py | | 
DOWN COMFORTER | ___ oh *Giyiuy dine i 
Timeless design and comfort. Ultrasmooth poly/cotton. Hand Subtotal = I 
guided stitching . . . and it's reversible. I 5° i s | 
Style 4C101—Solid Colors: Dusty Rose, White O) Aicice you tegentiheneis | ~ SE s 
Peach, Light Blue or Champagne here. UPS 2nd Day Air add | 
Style 4#C102—Reversible Colors: Light Blue/Slate Blue, | $2.50 to your order. |__Ship., Hdlg. & Insur. -$5.00 per item =| | 
Champagne/Caramel or Peach/White | *UPS 2nd Day Air | | 
Down OUR SSM aEe rota 
Dimensions Fill | Value PRICE | rorat=| I 
Twin 60” x 86” 24 oz. $150 $69 For delivery in WI-5% Tax =| 1 
Be 76" x 86” 30 oz. $230 = | Total delivery in WI= | 
een 86" x 86" 32 oz. $260 99 
. ” ” SEND TO: The Company Store, Dept. F780, 500 Company Store Road, 
King 102” x 86 38 02. $260 $129 La Crosse, WI 54601. Our down is supplied by United Feather and Down, 4 


America’s premier down processor. 
— oe ee ee ee eee ee ee ee ee ee eee ee ee eee eee eee 





JTOBER 1986 231 








| BUG AND WEED 
KILLERS ALSO THREATEN 
OTHER SPECIES. 












Like dogs and cats and, worst of all, kids. Fortunately, there's Safer” 
An effective line of bug and weed killers made from natural, — 
non-toxic, biodegradable = 


ingredients. With Safer, A 

you can eliminate things <—* 

that threaten your plants. } 4 _& 

Without threatening Z| oan 

higher forms of life. Saterd 
© 1986, Safer Inc. All rights reserved 6 © 4 
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Made to be walked on! 


Cabot’s new, improved 
Decking Stains, especially 
formulated for 
wood decking, 
fencing, and 
furniture, are 
both durable and 


i 


_ decorative...meet = 
federal standards for 
water-repellency and 







ies 
10 “f a * nt; 
p ont resistant 
= ee 
~~ Consult your Yellow 
Pages for nearest 
dealer or contact: 
Samuel Cabot Inc. 
a ue - piitah aetneiieedsssiese ovis 


23284 Eichler Si.. Dept. 517 
or One Union 5t., Dept. 517 


ward, CA 94545. Telephone 415-786-2086 
on, MA 02108. Telephone 617-723-7740 

















Attractive as well as productive, kiwi 
vine spirals up a 4-by-4 post and along 
house overhang in Chico, California 


starts to harvest his crop. Otherwise, fok 
low the guidelines below. 


One experienced grower says a good 
of thumb is to pick during the first tw« 
weeks of November if you live in thi 
northern California coastal valleys, some! 
what later on the northern Californii 
coast. Harvesting begins earlier whe 
more heat accumulates during a lon 
growing season: Central Valley gardener 
usually begin in mid-October. Pick B 
snapping the fruit from the stems. 


Storing and after-ripening care 


As good as it looks, properly harveste 
fruit is not ready to eat right away; firs 
you'll need to store it in a cool place fo 
sugar to increase. A temperature of 32° 
34° is best, but fruit holds for months 2 
40° (an old refrigerator in the garage ca 
accommodate a fair-size crop). To pre 
vent moisture loss, store fruit in polyethy) 
ene bags open at the top. Do not stor 
with other fruit—ethylene given off ay 
other ripening fruit hastens maturatio | 
(and eventual deterioration) of the kiwis” 


However, if quick table-readiness is im’ 
portant, you can put the ethylene give | 
off by other fruit to work. Take som» 
kiwis from cold storage and bring thet 
into the house. Although they will becom | 
soft and sweet in a week to 10 day | 
through the effect of indoor temperatul | 
alone, you can speed flavor developmel | 
by enclosing them in a bag with a Tif’ 
apple, which should make kiwis soft at | 
sweet enough in two to three days. 
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Ls a place where stars not only light up the evening sky, 
they're also visible when the sun is shining. Which is virtually every day. So 
come to L.A...for a convention, on business or just for a visit. Like the 
people who live here, you may just have the magic rub off on you, too. 


y atree copy of Los Angeles Visitors and Lodging Guides, write Greater Los Angeles Visitors and Convention Bureau, Dept. © . 515 S. Figueroa Street, Los Angeles, California 90071 
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K. BRYAN SWEZEY 


Sunset’s 


INTERMOUNTAIN 
GARDEN GUIDE 


Notes and advice for gardeners where 
growing season is short, winters are cold 


Memories of last winter’s early snows and 
record low temperatures should fuel many 
activities in intermountain gardens this 
month. Enjoy the fall color, but be ready 
with winter mulches, protective covers, 
and other defenses against winter injury. 


October also marks the last Intermoun- 
tain Garden Guide of the year. We'll re- 
sume it when your gardening season starts 
again in April. 


Do your fall planting 
as early as possible 


For the gardener, October is a month of 
bargains as nurseries try to clear out as 
many plants as possible before winter. 
Although sale prices are hard to resist, 
research done at Colorado State Univer- 
sity at Fort Collins shows that fall is not 
always the best time to plant in many 
intermountain areas. 


In the university’s tests, 30 species of 
woody plants were planted the last week 
of October. The same species were also 
planted the following spring. Compari- 
sons of survival and winter damage over 
the next several years showed that ap- 
proximately 85 percent of the spring 
transplants showed less winter damage 
those planted in fall. Twelve months 
ing set out, half of the fall trans- 

ed severe winter injury. 
n influences the severity 
>, but how well estab- 
b is before the onset of 


col > even more impor- 
tant continue growing 
at lo 1 leaves and 
branches s possible in 
fall gives become es- 
tablished « he plant 
appears do: | next 
spring to plant >tter, 


Trunk wraps pre’ 

sun scald on young 

Sun scald appears as 1, 
or discolored bark on t 

of young trees. It occurs 
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prematurely warms bark cells; cells dehy- 
drate or are killed when temperatures 
drop again at night. Severe sun scald can 
kill young trees. 


Most susceptible are trees with thin bark, 
such as many fruit trees, mountain ash, 
green ash, honey locust, oak, and maple. 
Trees that have thick, insulative bark are 
usually not affected. 

To prevent sun scald, wrap the trunks of 
young trees with light-colored tree wraps 
available in nurseries and garden centers 
)r paint the trunks with white exterior 
latex paint. Either will reflect heat. Don’t 


ee 


Burlap support, available in nurseries, 
keeps branches of this juniper in 

Salt Lake City together and upright 
despite heavy snow. Without support, 
the branches of the evergreen at left 
bent downward, sagging and breaking 
under weight of snow. Once branches 
are broken, it’s difficult to 

restore the natural shape of the plant 


use burlap or cloth wraps, which hold to 
much moisture. 

To wrap, start at the tree base and wrajf 
up to the first branch, overlapping spirali| 
30 to 50 percent. Staple or tape wrap @j 
the top. Remove the wrap in March 0{ 





can become breeding sites for disease al | 
insects. Continue wrapping trees for thre} Yr 
to four years after planting. : 


Cold-weather mulches 


Gayle Weinstein, botanist-horticulturis 
at the Denver Botanic Gardens, explain 
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FALL TA em 
PROBLEM SOLVER| * 


SALE 


We're the Because Trustworthy stores vary In size, some may not stock all items shown. Prices 


™ ™ay be slightly higher in Alaska and Hawaii. Sale Prices good through October 31, 1986. 
Problem Solvers! — 
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All across America hun- 
dreds of cities, large and 
small, are joining a growing 
movement...Tree City USA. 
From Manchester, Maine, to 
Pacific Grove, California, 
people are planting and car- 
ing for trees. 


What is Tree City USA? It is a 
national urban forestry pro- 
gram designed to make 
every community a better 
place in which to live. It is a 
proven program where 
American cities and towns 
are given the guidelines for 
effective urban forestry 
management. 


Be a part of this growing 
movement. Join New York, 
Chicago, Anaheim, Green- 
; leaf and Broken Bow and 
| support Tree City USA where 


hve 


information, write: 
National Arbor Day 
Foundat lebraska City, 
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the importance of winter mulches: “While 
summer mulches keep the ground warm, 
conserve moisture, and control weeds, 
winter mulches prevent injury to plants by 
keeping the ground around them uniform- 
ly frozen. Alternate freezing and thawing, 
which usually occurs in spring, heaves 
shallow-rooted plants out of the soil. If 
left exposed, they dry out and the plants 
can die.” 

Apply winter mulches after the ground 
freezes to a depth of 1 to 2 inches. If 
mulch is applied too early, it creates a 
haven for mice, which feed on bulbs, plant 
roots, or bark. 

Evergreen boughs and pine needles are 
plentiful this time of year and work well 
as winter mulches. 


Winter reading 


Few books are written specifically for in- 
termountain gardeners. Here are four, 
three relatively new and one that’s consid- 
ered a classic; either can help you plan 


Clean up. Collect diseased 

plant refuse, seal in plastic 
bags, and discard. Compost other 
plant material, except ash, cotton- 
wood, maple, oak, poplar, and willow 
leaves—they don’t break down readi- 
ly. Wait until spring to prune trees. 


Cut back perennials. After the 

first hard freeze, cut back 
flowering perennials, such as asters, 
campanulas, daylilies, phlox, and ve- 
ronicas, to about 2 inches above the 
ground. Discard diseased foliage. 
Cover plants with 2 to 3 inches of 
organic mulch. 


Divide rhubarb. For more pro- 

duction in spring, divide and 
transplant overcrowded roots after 
the first killing frost. Water occa- 
sionally to supplement rains until 
first heavy snow. (You can also wait 
until spring to divide.) 


Fertilize lawns. Fall fertiliza- 

tion makes lawns more winter- 
hardy and promotes quick green-up 
next spring. Apply fertilizer at a rate 
of | to 1% pounds of actual nitrogen 
per 1,000 square feet of lawn. 


Flush drip-irrigation systems. 

To prevent mineral buildup 
and cracked tubing, flush drip sys- 
tems before the soil freezes. Remove 
end caps from main lines, turn the 
water on for a few minutes, then shut 
it off. Make sure all the water has 
drained out, then replace the end 


~ 








your garden for spring. 


Colorado Nursery Plant Guide (Colorado 
Nurserymen’s Association, Longmont, 

1984; $1.95 paperback). Full-color 40-page — 
plant selection guide for choosing landscape 
plants, flowers, and fruit for Colorado 
gardens. Look for it in nurseries. 


Gardening in the Inland Northwest, by 

Tonie Fitzgerald (Arboreal Press, Spokane, 
1984; $7.95 paperback). A 121-page guide 
to growing vegetables and fruit written for 
gardeners east of the Cascades. Black-and- 


- white drawings. 


Herb Gundell’s Complete Guide to Rocky 
Mountain Gardening, by Herb Gundell 
(Taylor Publishing, Dallas, 1985; $24.95 
hardbound). Full-color 407-page guide to 
gardening in Colorado, Wyoming, Utah, 
New Mexico, Nevada, and Idaho. 


Rocky Mountain Horticulture, by George 
Kelly (Pruett Publishing Co., Boulder, 
1958; $8.95 paperback). A 298-page guide 
to plant selection for intermountain states, 
with black-and-white and some color 
photography. Some information, such as 
chemical recommendations, is now 

out of date. 



























longer if drained and stored 
dark, protected location, suc 
garage or basement, over wir 


lier planting next spring, ha 
spade beds now, working in gene! 
amounts of organic matter, suck 
compost or shredded leaves. 
soil rough so it absorbs winte 
ture; the freezing-thawing ac 
break down clumps of clay. 


Sow wildflowers. For bloot 
spring, broadcast seed ea 
the month over rock garde 
sides, and fields. (In areas 
winters are cold but snow 
minimal, sow seeds in spring 


Store produce. Onions 

shallots need cool, dry s 
in slotted crates or mesh bags. 
a 2-inch stem on winter squash a fs 
pumpkins; store at 50° to 60°. ; . 
apples and pears indoors in sep 
containers at 40°. If mule 
crops such as beets, leeks, 
nips can remain in the 8 
winter long. 


Water. Make sure pl. 
moisture around th 
during winter. Plants sufferin 
a lack of water are more i 
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when the temperature is chee 
ing, but don’t irrigate so m 
water stands on the ground. ~~ 


UNIVERSITY STUDIES SHOW 
PAPER MILK CARTONS GIVE YOU MORE 
VITAMINS TO THE GALLON 











From the moment chil- 
dren are born, they 
need the nourishment 
you find in milk. Milk is 
one of a child's best 
sources of riboflavin, or 
vitamin B,. And a good 
source of vitamin A. 
These are vitamins 


vz that help a child 
grow and stay 
healthy, have soft 
Fa skin and bright 


A eyes. In fact, 
Cientists include both vitamins in a list of leader 
utrients that play a key role in human nutrition. 


Important vitamins lost in 
plastic containers 
Over 20 independent studies conducted by 
Cientists at major universities, including Michigan 
ptate and Cornell, have been published on the 


Riboflavin Loss 


This shows milk’s loss 
of riboflavin in plastic 
containers under 
fluorescent lights * 
Qther tests show that 
milk loses even more 
. of its vitamin A 

| *Source: "Protecting 
| Your Milk from Nutri 
! 

. 


PERCENT LOSS 


ent Loss.” by Dr GF 
Senyk and Dr. WF 
Shipe, Department of 
Food Science. Cornell 
University 





EXPOSURE TIME (DAYS) 





amage light does to milk. One study shows: In just 

4 hours, milk in transparent plastic containers 

itting under fluorescent lights can lose this much 

iboflavin (vitamin B,): whole milk — 8%; low-fat 
ik — 10%; skim milk — 14%. 











Much of milk’s natural vitamin A is skimmed off 
with the fat in low-fat and skim milk. So Federal law 
requires dairies to “fortify” it, to replace what's lost. 

Bigger loss in low-fat milk 

But fortified vitamin A is even more sensitive to 
light than natural vitamin A. In only four hours light 
can destroy up to 44% of vitamin A in low-fat and 
skim milk in plastic containers. 

A few supermarkets have recognized the 
problem with fluorescent lights and have installed 
light shields. But this doesn't protect milk from 
other light. 
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Fluorescent lights penetrate plastic milk containers and destroy important vitamins 
But paper cartons keep most harmful light out and more vitamins in 
9 
Paper cartons block out 98% 
° 
of harmful light 


There is a way to make sure your children’s milk 
is better protected: buy it in paper cartons. Paper 
cartons block almost all harmful light. Scientific 
tests show that light penetration of plastic milk 
containers can be up to 35 times greater than with 
paper cartons. Buy your children milk in protective 
paper cartons. And give them more to the gallon. 


Get more vitamins to the galion with 
protective paper cartons 


© 1986 Paperboard Packaging Council 


October garden shows, sales, classes . 


chrysanthemums, bonsai, much else 


NORTHERN CALIFORNIA 


Ross. October 1. Opening day of the an- 
nual Christmas decorations sale by the 
Decorations Guild of the Marin Art and 
Garden Center, 30 Sir Francis Drake 
Blvd. This sale runs through the guild’s 
Christmas greens sale in December. 
Hours: 10 to 4 Mondays through Fridays. 


Walnut Creek. October activities at 
Heather Farm Garden Center, 1540 
Marchbanks Dr. For details of classes, 
and required preregistration, call (415) 
947-1678 between 9 and | weekdays. 
October | through November 5: Wednesday 
morning beginning flower arranging class. 
Hours: 9:30 to 11:30. Fee: $40 (includes 
materials). 


October 2 and 9: Thursday evening clinic; 
instructor will analyze and help redesign 
your garden trouble spots. Hours: 7:30 to 
9:30. Fee: $25 


October 7, 14, and 21: Tuesday morning 
workshop on preserving fresh flowers. 
Hours: 9:30 to noon. Fee: $18. 


Saratoga. October 3 and 4. Herbal Har- 
vest Faire at Saso Herb Gardens, 14625 
Fruitvale Ave. Hours: 10 to 4:30. Free. 
For information on holiday wreath work- 
shops in October, call (408) 867-0307. 


Oakland. October 4 and 5. Fall Flower 
Faire and plant sale by the member clubs 
of the Oakland—East Bay Garden Center. 
Place: Lakeside Park Garden Center, 666 
Bellevue Ave. Hours: 10 to 5. Admission 
is free. 


Palo Alto. October 4 and 5. Show by the 
Akebono Bonsai Club. Place: Palo Alto 
Buddhist Temple, 2751 Louis Rd. Hours: 
noon to 9 Saturday, 10 to 5 Sunday. Free. 


San Jose. October 4 and 5. Show and 
see sale by the Santa Clara Valley 
anch of the American Begonia Society. 
Pj AC Wee Mall, 1600 Saratoga 
urs: 10 to 6 Saturday, noon to 5 

imission is free. 
sa 'OS ictober 4 and 5S. 


1 
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Show and 
Bromeliad Study Group 
of ™ é ornia. Place: Westgate 


Mail, ) Satatoga Ave. Hours: 10 to 4. 
Admi ‘ 

St. Helier Octo 4 and 5. Sale of 
plants, bu! i wildflo seeds by the 
Napa Chapter of the California Native 
Plant Society Vintage Hall, 473 
Main St. Hours: 10 to 4 

San Rafael. Octoh Wreath-making 
workshop presented by the Peacock Gap 
Garden Club of Marin. Place: Marin 


Yacht Club, 24 Summit 


to noon. Free. 


Hours: 10 


San Francisco. October a 
238 


ivilies spon- 


sored by Strybing Arboretum Society, in 


Golden Gate Park, Ninth Ave. and Lin- ‘ 


coln Way. 

October 11: plant sale, including rare ferns. 
Place: Helen Crocker Russell Library 
courtyard. Hours: 10 to 1. 

October 11 and 25: docent-led theme walks. 
Theme: drought-tolerant plants. Meet at the 
kiosk inside the main gate of the 
arboretum. Hours: | to 2:30. Free. 


October 14: lecture on fall color for Bay 
Area gardens. Place: Recreation Room, 
County Fair Building (Hall of Flowers). 
Hours: plant and book sale at 9:30 A.M., 
lecture 10 to noon. Admission: $4.50, $1 for 
seniors. 

October 14: lecture on clematis from 
around the world, by Raymond Evison, 
founder of the International Clematis 
Society, cosponsored by the California 
Horticultural Society. Place: Morrison 
Auditorium, California Academy of 
Sciences. Hours: 7:30 to 9 PM. 

Admission: $1. 

October 25: annual sale of California native 
plants. Place: Helen Crocker Russell 
Library courtyard. Hours: 10 to 1. 


October 28: lecture on gardening near the 
ocean. Place: Recreation Room, County 
Fair Building (Hall of Flowers). Hours: 
plant and book sale at 9:30, lecture 10 to 
noon. Admission: $4.50, $1 for seniors. 

San Jose. October 11. Seed-saving work- 
shop, sponsored by San Jose Parks and 
Recreation Department, Prusch Farm 
Park, and UC Cooperative Extension of 
Santa Clara County. Place: Prusch Farm 
Park, 647 S. King Rd. Hours: 10 to noon. 
Free. Preregistration is required by Octo- 
ber 3; call (408) 926-5555. 


Santa Cruz. October 11. Annual fall plant 
sale by the UCSC Arboretum Associates. 
Place: Barn Theater parking lot, at the 
main entrance to the UC campus, Bay Dr. 
and High St. Hours: noon to 4. 


Santa Rosa. October 11. Annual plant 
sale by the Milo Baker Chapter of the 
California Native Plant Society. Place: 
Veterans Memorial Building, 1351 Maple 
Ave. (State 12). Hours: 10 to 2. 


Sacramento. October 11 and 12. Show 
and plant sale by the Orchid Forum of 
Sacramento. Place: Sacramento Garden 
and Arts Center, 3330 McKinley Blvd. 
Hours: 2 to 6 Saturday, 10 to 5 Sunday. 
Admission is free. 


Auburn. October 12. Annual rose speci- 
men and arrangement show by the Gold 
Country Rose Society. Place: Elks Lodge, 
195 Pine St. Hours: 1:30 to 5. Free. 
Oakland. October 18. Bulb sale by the 
Golden State Lily Society. Place: Lake- 
side Park Garden Center, 666 Bellevue 
Ave. Hours: 2 to 5. 
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‘Redwood City. October 18 and 19. Show 
























annual show by the Yamato Bonsai Club 
Place: Centennial Hall, Room 4, Foothil 
Blvd. at City Center Dr. Hours: 10 to € 
Saturday, 10 to 5 Sunday. Free. 


and plant sale by the San Mateo County 
African Violet Society. Place: Redwooc 
Room, Howard Johnson’s Hotel, 48% 
Veterans Blvd. Hours: 2 to 8 Saturday, i: 
to 4 Sunday. Admission is free. 


San Rafael. October 18 and 19. Sho 
the Chrysanthemum Society of M 
Place: West End Nursery, 1938 Fiftl 
Ave. Hours: 1 to 5 Saturday, 10 to : 
Sunday. Free. 


Santa Rosa. October 24 and 25. Plant sal 
by the Men’s Garden Club of Santa Rosé 
Place: Coddingtown Shopping Centei 
U.S. Highway 101 and Steele Lane 
Hours: 9 to 6. 


Redding. October 25 and 26. Annual fa 
show by the Redding Bonsai Club. Place 
Mount Shasta Mall, Hilltop and Dan 
drives. Hours: 9 to 9 Saturday, 9 to 
Sunday. Free. 


Ross. October 25 and 26. Fortieth annuy 
Fall Flower Festival and Plant Sale by th} 
Garden Society of Marin. Place: Marj 
Art and Garden Center, 30 Sir Frane 
Drake Blvd. Hours: noon to 6 Saturdaj 
10 to 4 Sunday. Admission: $1. 


Hobbyists of Sacramento. Place: Sacer 
mento Garden and Arts Center, 3330 My. 
Kinley Blvd. Hours: 2 to 6 Saturday, 10 } 

5 Sunday. Admission is free. 


Walnut Creek. October 25 and 26. She 
by the Northern California Chrysanth 
mum Society. Place: Civic Park Comm) 
nity Center, 1650 N. Broadway. Hours: 
to 5 Saturday, 10 to 4 Sunday. Free. 


Graton. October 28 and 29. Annual f 
flower show by the Graton Communi) 
Club, Main and N. Edison streets. Hou 
9 to 6 Tuesday, 9 to 4 Wednesday. Frey 


COLORADO 


Denver. October 18. Sale by the R 
Mountain African Violet Council. Pla’ * 
John C. Mitchell If Hall, Denver Botai 

Gardens, 1005 York St. Hours: 9 to 42 
Garden admission: $3, $1.50 over age ("* 
$1 for ages 6 through 15. 4 


UTAH 


Salt Lake City. October 4. Dried wre: 
workshop, offered by the State Arbo 
tum of Utah. Place: Olpin Student Un 
Building, on the University of Utah ca 
pus. Hours: 9 to noon. Fee: $10. Prere 
tration is required; call (801) 581-53 


Salt Lake City. October 11 and 12. 
by the Beehive State Chrysanthem 
ciety. Place: Utah Associated 
Clubs Center, Sugar House Park, | 
2100 South St. Hours: 3 to 6 Satu 
noon to 6 Sunday. Free. 
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Quality gazebos custom-built to suit your needs 

using all clear dried redwood (no stapling). FREE 

Delivery and Installation. We also build decks, lath 

fences and archways. Call us for FREE ESTIMATES 
Send $3.00 for color brochure 


Gazebo Nostalgia 


1780 Magnolia Way, Walnut Creek, CA 94595 
(415) 943-7126 + 935-5185 





PROTEAS 


CROWN JEWELS 


8 world’s most beautiful flowers from grower to 
j. Enjoy easy to grow Proteas in your own garden 
excelled for cutting. You receive four varieties of 
althy plants for only $29.50 plus $5.50 postage 
1 handling. CA residents add 6% tax. Cultural 
tructions included. Fully guaranteed 
SANTA BARBARA GREENHOUSES 
115J Avenue Acaso, Camarillo, CA 93010 
805-482-3765 





























4 Homeowners, Farmers and Profes- 
nals. At a price you can afford. See at a 
ler near you. Call or write: 
WEBB’S FARM SUPPLIES 
5381 Old San Jose Road 
Soquel, CA 95073 
408 475-1020 





HOUSE PLANTS 
REVISED! Sunset's all-time best seller has 
been expanded by 32 pages. More than 
130 widely available plants are shown in 
full-color. $5-95 + $1.75 handling per or- 
der, from retail stores or Sunset Books, 
80 Willow Road, Menlo Park, CA 94025. CA 
residents add sales tax. 
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Here's the most beautiful, durable 
way to let the sun in. Framed in natural 
cedar, the Lindal SunRoom expands your 
horizons while conserving energy. 

To find out about the Lindal 
SunRoom or any of our fine cedar 
homes, just write to the address below. 
The way a Lindal lives with the sun, will 
have you beaming. 


a LINDAb CEDAR Sunrooms 


Dept SA6, Seattle, WA 98124, (206) 725-0900 


PACIFIC COAST 
GREENHOUSE 
MFG. CO. AIX. 


Quality Greenhouses & Resi- 


dential Sunspaces since 1928 


Unmatched Service in the Bay 
Area 


Largest display room in N. Calif. 
Catalogue and Price List $1.00 


8360 Industrial Ave. Cotati, CA 94928 
(707) 795-2164 or (415) 492-8612 


TREE PEONIES OF THE WORLD 


Tips, for home gardeners. Many color photographs 
of peonies we sell—both tree & herbaceous with 
new introductions. 
SMIRNOW’S SON 
11 Oakwood Drive West R.R. # 1 
Huntington, NY 11743 
(516) 421-0836 
Please send $2.00 for 1986 catalog 





GARDEN ON 
CONCRETE 


HYDROPONIC GROWING SYSTEM FOR... 
* Patios « Rooftops * Basements * Greenhouses 
¢ Restaurants « Indoors or Outdoors 


With less time, space and work 
you can enjoy the benefits of fresh, 
flavorful, nutritious vegetables, 


Call or write for FREE Catalog on hydroponics, 
plant food, lighting systems, and garden aids. 


& AQUACULTURE x 


P.0. BOX 26467 - TEMPE, AZ 85282 
(602) 966-6429 « TOLL FREE 1-800-633-2137 

















NIQUE! 


ENERGY-SAVIES 


comBo! 


INSULATED 
WINTER 
SUN SPACE 
CONVERTS TO 
A SUMMER 
| SCREEN ROOM! 


1” THICK 

DOUBLE-WALL 

INSULATED 
GLAZING 


NEW! Taian PURPOSE ROOM 
ADDS LIGHT, HEAT & SPACE. 


() Bronze aluminum |_| Shatter-resistant glazing |_| No 
foundations required {_) Easy do-it-yourself assembly 
Send $2 for Color Catalogues, Prices, 
SENT FIRST CLASS! 
Suns VEGETABLE FACTORY, INC., Dept. S-86 
omwision! PQ. Box 2235, New York, NY 10163 


























Fauwells RHODODENDRONS 


Since 1946 FIELD GROWN HYBRIDS & SPECIES 
pT (Me Tg) ee a dled 
Pa eT e Re Tel 
13040 Skyline Bivd. (Hwy. 35), Woodside, ns 94062 
4% mi. south of Hwy. 92. (415) 851-8812 
CLOSED TUES., WED., & THURS. 


12983 Bodega Hwy., ee ee CA 95472 
A oad Cen AOR PEE CRE 
10 AM to 4 PM—CLOSED WED. & THURS. 
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a Garden Center 


Retractable 
PATIO COVERS + AWNINGS 


Custom made, extremely beautifying 
SUNPROTECTION 
without obstructing posts 
GERMAN DRALON FABRICS 

Rotproof & Fadeless — 200 designs 
Saves Energy, Prevents Sundamage 
Does not darken interior 
Instant outdoor entertainment area 
Even Patio Furniture to match 


FREE ESTIMATES OR (213) 515-7177 


LITERATURE NATIONWIDE 


INTER TRADE 


3175 Fujita Street, Torrance, CA 90505 





complete line of SOLAR PRODUCTS and accessories available 


caipereen COLLIER 
SOLARIUMS Warehouse, Inc. 
for All Seasons™'* 1485 Bayshore Bivd. 


San [.ancisco, CA 94124 
(415) 467-9590 


9745 Business Park Dr. 
Sacramento, CA 95827 








KEG eee 
DAY LILYS 
“The Ultimate Perenniai” 
We grow hundreds o 
the finest cultivars available. 
Color Catalogue $1.00 


Greenwood Nursery/S 
PO Box 1610, Goleta 93116 
(805) 964-2420 












Poker plant, 


torch-lily . . . it 


deserves the 


firebrand names 


A firecracker burst 
of spiky orange-to- 
yellow flowers tops 
kniphofia’s grassy 
green foliage © 





Like a colorful outpouring of exclamation 
points, bold Kniphofia uvaria starts flow- 
ering in late spring and continues bloom- 
ing until fall. This perennial adds bright- 
ness and form wherever it’s planted in the 
garden. Its dramatic spikes make hand- 
some, long-lasting cut flowers, too. 


Tall, scarlet-tipped flowers of older forms 
of kniphofia (sometimes sold by an earlier 
name, Tritoma) give the plant an assort- 
ment of fiery names: poker plant, red-hot 
poker, torch-lily. Vibrant, bicolored yel- 
low and red kinds are still the ones most 
commonly found in nurseries, but knipho- 
fia also comes in a range of solid and 
pastel colors that are easier to blend with 
other colors. 


Flower stalks of the old-fashioned species 
grow up to 6 feet high, but most plants 
today are shorter, 2- to 3-foot hybrids. 
Named varieties include orange and red 
Early Hybrids; ‘Earliest of All’, which has 
coral-rose flowers; ‘Express’, red-orange 
and yellow; bright orange Galpinii Hy- 
brids (forms of K. triangularis); ‘Maid of 
Orleans’, ivory; ‘Pfitzeri’ (also known as 
‘Wayside Flame’), a late bloomer with 
deep red-orange flowers; ‘Primrose Beau- 
ty’, clear yellow; ‘Springtime’, a common 
hybrid with flowers a vivid coral-red on 
top and ivory below; and ‘Vanilla’, an 
early bloomer, with dainty pale yellow 
flowers. 




















DARROW M. WAT] 
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Flowering times vary. At higher eleva 
tions of the West, heaviest bloom usual 
occurs between July and October. | 
mild-winter areas of California, plan 
may bloom a second time between D 
cember and February. 


The grassy foliage looks handsome durir} 
bloom season but gets ratty after flowe 
fade. You may want to tuck kniphof 
plants in among others with more endu 
ingly attractive foliage. 
For vertical accent in a perennial borde 
set plants in small groups at the back of} 
bed, among other midsize-to-tall flowe 
ing plants. Agreeable companions are ye 
low- and orange-flowered daylilies, ya) 
row, and gloriosa daisies. Or set pok) 
plants against the cooling blues of ap 
panthus, delphinium, gayfeather (Li 
tris), and blue salvia. 

Although they’re not particularly fuss 
modern kniphofia hybrids grow and flo 
er best in rich but well-drained gard. 
soil. Make sure plants will get at least} 
sunny hours a day. Give wind protecti¢ 


To promote repeat bloom, remove spe} 
flower stalks. Later in fall, cut the ¢ 
leaves to the ground, but be sure you do} 
cut new leaves shooting up in the center | 
the clump. In coldest-winter areas, lea} 
old foliage on for the winter, bundling 
over the center of the plant, or co\ 
plants with a protective mulch. 


a 


#2F es 


SUNS | 
d 


Sunset Garden Center & 





GREENHOUSES 


All Models Fully Guaranteed 
“= 


2 
° 
° 
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“"SEND FOR FREE COLOR CATALOG 
SANTA BARBARA GREENHOUSES 
1115-J AVE.ACASO S-10 CAMARILLO, CA 93010 


1302 S Electric 


- Steinmax 


Chipper-Shredder 
¢ New low-priced model 
© Powerful 1 8hp motor 
runs on 110v. 1300 watts 
© Chipper does 1%” branches 


¢ Center blade shreds corn 
Stalks. prunings. old plants 
newspapers and leaves 
* Bulk leaf shredding 
accessory. 
CALL OR WRITE FOR FREE INFORMATION PACKAGE 


The Kinsman Company 


River Road (Dept.922) Point Pleasant, PA 18950 
(215) 297-5613 


GET TO THE ROOT 
OF YOUR 
GARDENING 
PROBLEMS 


ith Sunset Books 
NEW WESTERN GARDEN BOOK 


Advice on what to plant where and how to take care 
of it, anywhere in the West. The famous encyclopedia 
describes over 6,000 Western plants and illustrates 
Over 1,000 of them. Climate maps, plant selection 
charts and color photos will help you grow a healthy, 
beautiful garden. It's the garden book professionals 
refer to as “The Authority."’ Only $14.95 + $1.75 
handling per order. 

Available from retail stores or 
Sunset Books, 80 Willow Road, 

Menlo Park, CA 94025 
California residents add sales tax. 
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RTT IT) SAVE UP TO 


Supershades™ * Window i 
Levolors” + Heat Mirror Glass Roof 





CHOOSE YOUR OWN 
SPECIAL FALL BONUS OPTION 


With the purchase of any genuine Four Seasons® 
Greenhouse/Solarium room extension, you have the 
choice of selecting either 50% off the purchase 
price of our Supershades™, Window Quilts® or 
Levolors® * OR...a FREE Heat Mirror™ glass roof. You 
can save up to $2700 

Don't miss out on this exciting offer...visit your nearest 
participating Four Seasons® dealer for a free 

Heat Mirror’ demonstration and complete details 
*Offer does not include installation of shades 

Offer expires 10-31-86 « 1986 Four Seasons Marketing Corp 


® 


(G3 FOUR SEASONS 


GREENHOUSES 


Design & Remodeling Centers 





FOR FREE CATALOG & LOCATION NEAR YOU 


CALL 1-800-FOUR SEASONS 


OVER 170 LOCATIONS NATIONWIDE 





FOUR SEASONS” ...."CHANGING THE WAY AMERICA BUILDS” 
5005 Veterons Memorial Hwy., Holbrook, NY 11741 


MORE Tuan sust 


A GARDEN CART | 


HAULS- 
wen IT-ALL 


* GARBAGE 


FAST EASY FOLDING 
SYSTEM MAKES IT IDEAL 
FOR USE 

* AT HOME 

* TRAVELING 

* CAMPING 

* BOATING 


MONEY BACK GUARANTEE 


COMPARE OUR QUALITY 
AND PRICES. 


Send For Free Brochure: 
Tipke Mf 
2502 N. haw: 
Spokane, WA 99207 
(509) 482-7334 











HOMESTEAD CARTS 


send for free brochure 
and price list to: 
HOMESTEAD CARTS 

Dept. C-10 

6098 Topaz St. N.E 

Salem, OR 97305 

(503) 390-5586 








SOLARIUMS by 
SOLARFLEX 





PERFECT FOR USE AS 
* Spa Enclosure « Family Room « Breakfast Nook « Solarium 
+ Greenhouse « Den « Kitchen « Bathroom 
+ Restaurants » Hotels + Office Bldgs 
SOME OF OUR FEATURES 
* Tough Non-corrosive Aluminum Extrusion—Maintenance Free 
+ Fully guaranteed—meets building codes 
* 100% Financing 
Architects, Builders & Developers Inquiries Welcome 
Send $4 for brochure 
Manutactured in Los Angeles, California for immediate delivery. 
For Free Estimate, Call Now. (818) 904-0400 
OUTSIDE CA: 1-800-422-3332/CA ONLY: 800-443-2224 
7703 Densmore Ave., Van Nuys, CA91406 


SALTING in 


CONCENTRATE 
rm 
INDOOR /OUTDOOR 
PLANTS, 


HELPS 
PREVENT 
HARMFUL 

SALT 
BUILD-UP 
PROMOTES VIGOROUS 
ROOT GROWTH 


Tap water may contain excessive amounts of salt 

and salt buildup without treatment can be deadly 
to plants causing leaf burn and premature leaf 
drop 

A few drops of RAINPOWER added to tap water 
prevents harmful salt accumulation and promotes a 
vigorous root system! 

Use Rainpower, and stop salting your plants! 


NS ae ae ae ae ey 


y PLEASE SEND ____ BOTTLES OF RAIN. 
POWER @ $5.95 EA. DELIVERED. CHECK OR 

§ MONEY ORDER ENCLOSED. i 

NAME = : a 

— ADDRESS = J : i 

i sciy es = a 

SAE ee ee 7p t 

ed i 
af}. (Ong G Roselle St 

i green-o-matic San Diego, CA 92121 i 


tie ete er cee ae cas ee ie ee 
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Railroad Ties 

Pressure treated used railroad ties now available 
for landscaping. Ideal for retaining walls, steps, 
terracing, parking lot bumpers, fencing, raised 
flower beds, etc. Sizes 6” x 8” x 8’ from $5.00 ea. 
Also available used railroad rail $1.50 per ft. cut 
to length. A & K Railroad Materials, Inc., 3438 
Helen Street, Oakland, Calif. (415-655-3272). 
Open Monday to Saturday. Delivery available. 
In Utah, 1505 So. Redwood Road, Salt Lake 
City. (801) 773-3236. 





Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 
Buena, CA 93708 





Exclusive Self-Adhesive Label Selection 
4 colors: White, Gold, Silver, Transparent. Select 
type style: Block, #PR or Calligraphy, #CPR.2 
quantities: 450 or 1,000. Black ink. Adheres to al- 
most any surface. 1%4” x 2”. Up to 26 letters and 
spaces per line. 3 or 4 lines. Packed in plastic sleeve 
with pull bar. 450 (alike) for $7.95: 1,000 for $12.50. 
Transparent labels are $8.95 for 450, $13.50 for 
1,000. Add 75¢ to each order for p & h. 80-page Gift 
Catalog, $1.00. Bruce Bolind, 410-CPR, Bolind Bldg., 
P.O. Box 9751, Boulder, CO 80301. (Since 1956, 
thanks to you!) 





Breads 


STEP-BY-STEP TECHNIQUES 
cads - Croissants - Sourdough + Whole-g) 





Sunset I s 
BREADS Enje 1 satisfaction of 
baking homemade bread. Ov« Sunset-tested 
recipes range from yeast bread breads, to 
quick breads. $5.95 + $ per order 
ORIENTAL COOK BOOK savory orien- 
tal favorites at home. Over lic recipes 
and color, step-by-step photos he! prepare the 
exotic flavors of Asia. $5.95 Avail ( fine stores 
yr Sunset Books, 80 Willow Road, M Park, CA | 


1025. Add $1.75 handling per order. CA residents 


please add sales tax. 
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Spec 


freshest of the new crop direct from 
our Georgia grove. These shelled, 


tasty 


are delicious for snacking or your bak- 
ing pleasure. Four pounds are careful- 
ly packed in our Pecan Carton. 


Only $18.95 


Delivered! a 
4-Pound 


Box 

















(Send 


For Major Credit Card Orders 
and Fastest Delivery, Call 


1-800-323-9754 


ACE PECAN CO., Dept. 334 
9th & Harris, Cordele, GA 31015 





PECANS 


Ww 
0? 


Send me your FREE 30 Page Catalog 


SATISFACTION GUARANTEED 
OR YOUR MONEY BACK. 


ially Selected PECANS ... the 


and meaty fancy Pecan Halves 


© 





<> 
o 


& = 


your gift list on a separate paper.) 


Offer Expires 12/31/86 






















etl Dandy Pantry 


Pecans, 


Re Mma thc) g 
Vala 


Cashews, Pistachios — all gourmet quality and 
fresh-packed in 1 |b. cello bags 


FANCY BLACK WALNUTS — Fancy Large and Fancy Recipe 
Ready (medium) size kernels 


No. 10 
No. 11 
No. 13 
No. 14 


$6.30 
12.10 

6.20 
11.90 


1 Ib. Large Kernels 
2 Ib. Large Kernels 
1 Ib. R.R. Kernels 
2 Ib. R.R Kernels 


FANCY PECANS, CASHEWS & PISTACHIOS 


20 
23R 
40 
60 
80 


50 


Post pai 


8.40 
8.95 


Mammoth Pecan Halves 

Roasted & Salted Mammoth Halves 

1 Ib. Native Pecan Halves 

1 Ib. Medium Pecan Pieces 

1 Ib. Super Large Cashews, roasted & 
lightly salted 

1 Ib. California Pistachios, roasted & 
lightly salted 9 
id in continental U.S. MO res. add 5.725% tax 


6.70 


Free catalog, recipes. For easy, carefree shopping 


RD, 


Mave 


ww 


ORDER TOLL-FREE 1-800-872-6879 
(in MO 1-800-872-6880) 
MISSOURI DANDY PANTRY 


212 Hammons Drive E. Dept. C-10, Stockton, MO 


65785 


Satisfaction Guaranteed Or Your Money Back 








ett h mae Ed ie 


5 Ibs. 
22,50 


SALTED OR UNSALTED 
SHIPPING INCLUDED IN USA 
1 fei eee 


Buchanan Hollow Nut Co. 
6510 MINTURN, LE GRAND, CA 95333 (209) 389-4594 


CA ONLY 1-800-532-1500 








CT aeltry 
ers 1a das 


tothe door... 


A unique magnetically operated cat 
flap which allows your cat to come 
and go as it likes, 
leaving un- 
wanted animals 
out in the 

cold. As the 

cat approaches }, 
S a magnet on 

~ its collar 
activates a solenoid 
automatically releasing 
the flap catch allowing 
< only your cat to enter. 
Suitable for most 
doors, including glass, |) 
it comes with complete | 
instructions for easy 
installation. It operates 
on a 9-volt battery or }) 
can be connected to 
your main electricity 
supply using a 6-volt 
transformer. 








w 



















$65.00 plus $3.00 shipping 

(California Residents add Sales Tax) 
FARFETCHED IMPORTS | 

2290 15th Avenue, San Francisco CA 94116 












415/665-1112 





OAK ROLL TOPS | 





CUSTOM HANDCRAFTED 
REPRODUCTIONS 













File Cabinets and Custom Furniture 


FREE BROCHURES 
Call or Write 


THE WOODSHOP 


2966 Bay Road, Redwood City 
California 94063 * (415) 365-1110 
Open 11 to 5:30, Mon.- Sat. 











STUFFING SOLUTION 
“IT’S IN THE BAG” 


No more mess trying to get the 
last of the stuffing removed from 
the bird! Turkey Stuffing Bags are 
sturdy, 100 percent cheesecloth 
with a simple closure and will fit” 
any size turkey. You simply insert 
the bag into the cavity of the tur 
a key prior to stuffing. Stuff with 
your favorite recipe and bake as usual. When done baking—the stuff 
ing bag pulls out quickly and easily—dressing intact. No need to lace 
the turkey—bag is all you need. Completely washable and reusable! 
Satisfaction guaranteed or money back! 

Single turkey bag—$2.50 including P&H. Gourmet Paks (one tur 
key, one chicken size and two game hen size). Smartly packaged 
$5.00 inc. P&H. Makes excellent Christmas gifts. 


K-KOR KOMPANY 
P.O. Box 204 MO - 10891 S.E. Orient Drive - Boring, OR 97009 














































MUG OF LOVE 
WHAT A WONDERFUL 
WAY TO SAY “I LOVE YOU" 
TO A FAMILY MEMBER OR 
SWEETHEART. GIFT BOXED 
PUPPY OR MOUSE $7.95 
POSTPAID. NYS RESI- 
DENTS ADD SALES TAX. 


ANN EDWARD'S TREASURE 





















DARROW M. WA 


Frothy golden blooms of basket-of-gold perennial alyssum brighten garden path 


Basket-of-gold is one alyssum 
that comes back. Plant it in fall 


bright border of golden yellow, soft 
llow, or subtle apricot will be your 
ing and early-summer reward if you 
nt*perennial alyssum (Aurinia saxati- 
) this fall. 

hether planted in full sun or in a spot 
h light shade, this perennial, also 
own as Alyssum saxatile, provides con- 
ent color. Although generally hardy, it 
ll not survive extreme cold. 


y flowers appear in dense clusters atop 
> gray-green foliage. Plants tend to pro- 
ce compact dense growth in full sun (to 
0 12 inches) and develop a more open 
/k in part shade. But even in part shade, 
*y provide showy bloom. Many nurser- 

will have plants available in sixpacks 
4-inch pots. 

€ most widely available variety is 
nmon basket-of-gold, pictured above, 
h bright gold blooms. Similar to this, 
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but with double blooms, is double basket- 
of-gold, known as ‘Plena’ or ‘Flore Pleno’. 
A dwarf form (which grows to 8 inches 
tall) is “Compacta’. 

For a subtler effect, you might try ‘Silver 
Queen’, with pale yellow blooms and sil- 
very foliage. ‘Citrina’, also called ‘Lu- 
tea’, has delicate yellow blooms as well. 
A newcomer, ‘Sunnyborder Apricot’ has 
apricot-toned blooms and gray-green foli- 
age. If you can’t find it at your nursery, 
order plants from Lamb Nurseries, E. 101 
Sharp Ave., Spokane, Wash. 99202. 
Lamb’s free catalog also lists ‘Silver 
Queen’ and double basket-of-gold. 


Perennial alyssum does best in fast- 
draining soil with moderate watering and 
feeding. To promote a second bloom peri- 
od, lightly shear back plants after flowers 
fade. Plants self-sow readily and are easy 
to start from seed. 




















Shopping Center 










CONVECTOR 


“For Those Who Want the Very Best” 


Beautiful! 






See your local dealer or call or write: 
Convector Stoves. 2720 Roosevelt.-Eugene, OR 
Tel. 503-461-2141 


Surround yourself 
in warm, lightweight 
elegance. Superblend 
fabric for easy care. 
Contrasting piping, 

4 shawl collar and 
roll back cuffs. 
Fully guaranteed. 
Order cream, peach, 
light blue or salmon. 
Sizes XS, S, M, L 
Regularly $160 
Sale $89 
Shipping and 
handling, $4 


Goose Down Slippers match robes in cream, 
peach, light blue or salmon. Sizes XS, S, M, L. 
Regularly $36 Sale $21 Shipping $2.50 
(_] Order by phone with MC or VISA, 

call 415/472-2154. 
(_] Use MC, VISA or check for mail orders. 

CA residents add 6% tax 


© WARM ‘THINGS 


180 Paul Dr, Dept. CS /San Rafael, CA. 94903 
415/472-2154 —48 Hr. Service — MC and VISA 











Gable Creasures 


Discontinued China, Earthenware, Crystal & Silver 
Locate-Buy-Sell 


Specializing in Spode, Castleton, Lenox & Syracuse 
319 E. Weber Avenue Stockton, CA 95202 


(209) 463-3607 
For pattern inquiries include self-addressed, 
stamped envelope. 
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THE EASIEST WAY TO WRITE, EDIT AND PRINT. 
NO ASSEMBLY, NO PERIPHERALS, NO SOFTWARE 
REQUIRED -- EVER!! EVERYTHING'S BUILT IN, 
EVEN THE INSTRUCTIONS. 





— 


0 ees 
| 











Introducing the VIDEOWRITER 
SIERRA PACIFIC 
BUSINESS PRODUCTS sy MAGNAVOX 
P.O. BOX 1667, CARMICHAEL, CA. 95609-1667 
(916) 485-7331 ORDER FORM: 
VIDEOWRITER™system's @ $799.95 $ 
Calif Residentsadd 6% Sales Tax $ 
TO,T) Ask, 192 
Orders shipped UPS FREE, day after receipt 
QOVISA O)M/c (Certified Check/Money Order 





Credit Card No. - 











Expiration date, month _ year a 
Name i: 
Address 

City state zip 





(Send me a FREE, Color Catalog containing 
all Magnavox products at wholesale prices. 


Signature 





Sunset Shopping Center 


HERE'S TO 


Your HEALT 


Long Handled Dust 
Pan & Brush elimi- 
nates the strain of 
bending over. 

You can spruce up your 
home the easy, back- 
saving way with this 36” 
brush and dustpan set. It 
makes for fast easy clean- 
ingwithoutstooping, #0617 
Reg. $24.99 


NOW ONLY 


S19. 99° 


METHOD OF PAYMENT 
] Check O Money order 
Visa MasterCard 


Card No — a 
Exp. Date ss a 





Signature ar 
Name — = foe =. 
Address ___ = = eo 

Gy = ts = = 
State ____ = Ses = 


Call 1-800-621-5199 (or 1-800-972-5855 in Illinois) for 
credit card orders or mail to 

HERE'S TO YOUR HEALTH 

5553 N. Long Ave. Dept U310B 

Chicago, IL 60630 

*S19.99 ea. plus $3.75 shipping. Plus sales tax 







DAMAGED 
OUTDOOR 
URNITURE: 
LET US FIX IT 
LIKE NEW! 






* 10 years experience 
* Baked-on finishes + Factory lacing 
« Brown Jordan, Tropitone, etc. 

* Commercial and Residential 
* Pickup and delivery 
* Thousands of satisfied customers 
* We also service commercial accounts 


10% DISCOUNT 


with relacing and refinishing thru December 31, 1986 | 


P.1.C. Industries 


3005 SPRING ST., REDWOOD CITY, CA 94063 
(415) 366-0800 (800) 523-3100 








\ : na Ny rg \\ 





& ~Sens~ 
Commission a masterpiece in the fine art of spiral stairs. 


IRONCRAFT 


1000-90 thAV-QAKLAND,CA.94603- 415/632-4612 


Since 1927 


_ost Lovel!! 
PET |.D. or KEY TAG 


OUR HIGHEST QUALITY 
STAINLESS STEEL 
ngraved on BOTH sides- 
any copy up to 15 letters 
per line 
Order now before you 


lose your best friend 


Send 


54.40 per tag 

Your Name to 
Rainbow Tag 
320 Muscatel 

Ontario, CA 91761 


Address 
City, State 
Phone 
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Goose down 
vest, sale $32 


Be warm and cozy in 
a lightweight goose 
down vest. Durable 
nylon fabric, front 
zipper and snaps. 
Great for skiing, 
hiking or just around 
the home. Fully 
guaranteed. Order 
navy or burgundy. 

Men’s and Women’s Sizes XS, S, M, L. 

Reg. $60, Sale $32 Shipping and handling, $3 

Order by phone with MC or VISA, 

call 415/472-2154. 

[_] Use MC, VISA or check for mail orders. 

CA residents add 6% tax. 


CWARM ‘THINGS 


180 Paul Dr, Dept CS/San Rafael, CA 94903 
415/472-2154—48-Hr. Service—MC and VISA 

















GIFTS FROM HAWAII 
Plumeria Blossom Ivory Earrings 
with 14K Gold posts 
Set of three 2 oz. perfumes 
Plumeria, Pikake, & Ginger scents 
Kukui Nut Lei (36 inch) 
All Three Gifts 
Mail Check or Money Order to: 
MAIL ME HAWAII 
1750 Kalakaua Ave. Suite 3-237 
Honolulu, Hawaii 96826 
Allow 15 days for delivery 


Pr: $10.00 
Set: $10.00 


Ea.: $10.00 
$25.00 
























DOGGIE DOORS! 
¢ PET DOOR PANELS FOR 
SLIDING GLASS DOORS 
— NO HOLE TO CUT! — 17 MODELS AND 
SIZES FROM $65.95 


TRADITIONAL MODELS FOR 
WOOD DOORS AND WALLS © 
— 29 MODELS AND SIZES | 
FROM $16.49 
MONEY BACK GUARANTEE 
Call or write for 
FREE CATALOG 
YOUR PET WILL LOVE THE 
FREEDOM. YOU'LL LOVE THE 
CONVENIENCE. SAVES 
ENERGY AND CARPETS TOO! 
PATIO PACIFIC, INC., DEPT 21J 
24433 Hawthorne Blvd. | 
Torrance, CA 90505 (213) 378-9286 i 
AMERICA’S PET DOOR STORE 
SINCE 1973 
— WE SHIP NATIONWIDE — 
VISA & MC ACCEPTED 
CALL TOLL FREE 
1-800-334-3667 
IN CA 1-800-826-2871 


































THE 7TH ANNUAL 
HOLIDAY HOME AND 


GIFT SHOW 


The Biggest-Sellins (i 

Shea in the? 
Sacramento Area 
Cal Expo, Sacrament: 
Nov. 21, 22, 23, 198 | 


Limited Booth Spac 
Still Avai 
10’ x 10’ - $39 


Call Collec 
(916) 441-748 


i 





Sunset Shopping Center te 





L’Humiditemp™ 
Protect and age your wines in the 
replicated environment of a 
subterranean French limestone cave 
with L'Humiditemp, a product of 
today’s technology 
* Automatic humidity 
temperature control 
* Free standing 
* 360 bottle capacity 
* Active odor filtration 
* Vibration free 
* Screens out light 
* Bottle aeration 
® Many Options Available 
Call 800/243-9355 
or 617/593-3333 


GIRONDE BROS., INC. 
319 Lynnway, Lynn, MA 01901 















AMERICAN FLAGS 


* 100% nylon Features. 
$24.95 Sewed stripes 
* 100% cotton Embroidered stars 
Washable 
Made in America 


When ordering, add $2.50 for shipping 
Calif. residents add 6% tax 


Flags for all states, countries and 
holidays. Poles, bunting and acces- 
sories. Weather vane specialists 
100% satisfaction guaranteed 

60 page catalog - 

All American Flag 

& Banner = (213) 545-8233 
421 Marine Avenue 

Manhattan Beach, CA 90266 


SEND A TEDDY BEAR 
FOR THAT SPECIAL 
OCCASION INSTEAD 


ve Expressions OF FLOWERS! 


jie Teddy Bears For All Occasions 
FOR FREE CATALOG WRITE 
6276 COACH ROYAL LN. « P.O. BOX 7225 
BOISE, IDAHO 83707 


ime. 
oney. 
lood. 


need al] 
ou Can 
spare. 


(> 








RedCross. 
The Good 
Neighbor. 
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ANY FLAG. ANY COUNTRY. ANY SIZE 





AFFORDABLE SOLAR HEAT! 
Why Pay Thousands $$$ More? 

















That's right! We've introduced the TMS-40 for only 
$995 (excluding delivery & taxes). The unit is so easy to 
install that even “all thumbers” can put it together 
Everything you need is included a 40-gallon storage 
tank, 4 = & collector, efficient copper absorber plate 
weather resistant glass cover, piping (no soldering 
required), all parts, and an easy-to-follow manual. Five 
year warranty on all materials 

Write or call for FREE brochure and location of 
nearest dealer 

Call toll-free (800) 621-0854 (ext. 318) 
or send coupon below 

SS 
Please send me information on the TMS-40 

| a NAME 
ADDRESS 
| CITY/STATE/ZIP 
| Send to GULL INDUSTRIES 
I Solar Heating Division 
| | 2127 S. Ist Street 
| San Jose, CA 95112 


element ed ee eed nec tee eee eee seed ee pel 


A GREAT GIFT! 


Solid Hardwood Service Cart 
with 2 storage racks and 
easy roll double wheel castors. 
Ideal for use as microwave 
stand, buffet table, TV 
cabinet, or ? 


Easy Assembly 

Ready to Finish 

Comes boxed ready for giving! Top size 26” x 17", 30%" high 

Please send me __ Service Cart(s) at $69.95 ea 
(includes tax, shipping, and handling) 


| have enclosed $. 
0 Visa 
. 


O check © money order 


O MC OO American Express 


Account # Exp. Date__ 


Signature 





Send to Name 
Address 
City 


Phone # ( 
We must have street address 


Ali Wooderaft 1652 Browning Ave 
Irvine, CA 92714 


and Zip Code for UPS delivery 


Send 
order to: 


RECANE 
Your Favorite Chairs » 
EASILY : 


Chairs with groove in frame 

12” x 12” Cane Kit 7.00 

18” x 18” Cane Kit 10.00 

24” x 24” Cane Kit 13.00 

Chairs with holes in frame 

3/16” holes fine cane 14.00 

1/4” holes nar-medium cane 14.00 


Chairs with Rush seats 

Rysh kit 13.00 

Full line of Basket Supplies 

Catalog 1.00-Postage 1.60 per kit 
AK Post 3.25 per kit 

Wash. residents add 7.9% sales tax 


NORTHWEST CANE SUPPLY 
8010-15 Ave. N.W. 
Seatie, WA 98117 












































Kin — ROLLSHUTTERS 
Custom made 
SECURITY and ENERGY SAVINGS 
PROTECTION from BURGLARY 
Heat, Sun, Cold, Rain, Storm, Noise 
EVERLASTING BEAUTY 
Installed outside—operated from inside: 


by strap or motor 
Top German Technology 


ee pea ('949) 515-7177 
INTER TRADE 


3175 Fujita Street, Torrance, CA 90505 






Manufacturer of Custom Window Coverings 


Hlexalam® 1" WIN BLINDS 
«fl JOANNA SOLARE Pleated Shades 


VERTICALS, WOVEN WOOD, SHUTTERS, 
WOOD MINI BLINDS, MICRO MINI BLINDS 


e FREE DELIVERY IN CONTINENTAL USA 
e SHIPPED TO YOUR HOME IN 10 DAYS 


1 (800) 426-1321 


=m 14103 NE 200th eS 
MasterCard 





























Woodinville WA 98072 
(206) 483-3535 
PYMMN TON WATERBED OWNERS SAVE! | 
me9 @ Quality, Fashion Waterbed 


Linens and Comforters 
SHEETS 


@ Effective Waterconditioners 
@ Accessories, Gift Packs, etc 


WATERBED 


Color Catalog - $1 - Includes 
$2 certificate, Box 1086 Dept S 
Addison, |] 60101 cin 
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PRODUCTS 





Sumsef Shopping Center 





Ross-Simons Offers The Most 
Popular China At Savings 


Call Toll-Free 800-5567 376 


ROYAL DOULTON SALE 
Heather $29.00 
Juliet, Carnation $32.00 
Harlow $79.00 
Carlyle $89.00 
NORITAKE 

Barrymore, Shenan- 

doah, Magnificence $40.00 
Sandhurst $49.00 
Rothschild $34.00 
VILLEROY & BOCH 

Petite Fleur $39.00 
Amapola, Basket $48.00 
GORHAM 
Ariana 
Rondelle 
SPODE 
Christmas Tree 


LENOX 
Charleston 
Autumn 

Liberty 

Monroe, Tyler 
Eternal, Solitaire 


SALE 

$41.00 
$92.00 
$51.00 
$54.00 
$49.00 





Hayworth, Maywood $38.00 
$39.00 


Carolina 
Holiday 
McKinley 
MINTON 
Jasmine, Grasmere $83.00 
Bellemeade $46.00 
Consort, Grosvenor $92.00 


WEDGWOOD 
Amherst 
Cavendish, Palatia 
Osborne 
Runnymede 


$58.00 
$62.00 


$36.00 


$59.00 $40.00 


$60.00 
soy $30.00 


ot mu mec ete Lacueel lel) e 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


write 136 Route 5, Dept. SS10, Warwick, RI 02886 





Mrs. Frederick D. Johnson 
221 S. 23rd Street 
West Highland Park 
Anytown, Kansas 80940 


1000 
RETURN 


1000 gummed economy 
Name and address la- 
bels printed in black 


with ANY name, address, zip code. Up to 4 lines. 


Order $717 Sot of 1000 Economy Labels (boxed). . 


$1.49 


250 
Crystal-Clear 


ETURN 
ADDRESS 98 
LABELS 


The color of your sta- 
tionery shows through 
these transparent la- 


bels. Sharp black printing on self-stick see-through labels. 
Order P2031 Set of 250 Crystal-Clear Labels (boxed) $2.98 


250 
Self-Stick 


™ WHITE 
Sas $9998 
LABELS 


Glossy white self-stick 
labels cling to any 
smooth surface — no 


moistening. Sharp black printing up to 4 lines. 
Order P6030 Set of 250 White Gloss Labels (boxed) $2.98 


Walter Drake 


3070 Drake Bldg. 


Add 30¢ per set for shipping & handling 
SATISFACTION GUARANTEED 
Colorado Springs, CO 80940 

























MAKE YOUR FIREPLACE 
WORK FOR YOU 


Heat your home and cut energy costs while en- 
joying your fireplace. The Free Heat Machine® 
puts out heat and lots of it—as soon as you start 
the fire. It Keeps heat flowing into your home 
instead of your chimney, while you keep the 
charm of the fire. 


Its textured black finish and brushed brass hood 
enhance the look of your fireplace. It's easy to 
install without fireplace modification. 








Call us today for 
more information! 
Toll Free: 

———"~ 4-800-854-1905 
C 1-800-542-6400 


FUNCT TONAL PRODUCTS 
san Marcos, CA 92069 


F URNITURE 








Save up to 50% on Famous brand 
name Furnitur Home shipments. 
Write for list of brands and info. 
HOLTON FURNITURE CO. 
Dept. W, 805 Randolph St. 
Thomasville, NC 27360 


1-800-334-3182 





FACTORY DIRECT TABLE PADS 


Order with confidence from America’s oldest 


a 


nd largest custom table pad manufacturer. 


Phone 1-800/328-7237 Ext. 281 


© 


108 Briarcliff, Thomasville, NC 27360 
612/646-6778—Ext. 281 


A 


SENTRY, 1986 
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ree ALARM CLOCK 


The perfect pet on any 
desk or nightstand! 
Antique gold finished, 
cast metal alarm clock 
Top lifts to reveal white 
dial with raised goldtone 
numerals & hands, 30 
hour movement. 334" x 
> 4%". Please allow 2-4 
weeks for delivery. $27.95 includes shipping & 
handling. Check, money order, M/C or VISA 
(include exp. date—or phone credit card orders) 
Fully Guaranteed! 





LYNLEIGH'S CREATURE COMFORTS 
1055 Wheeling Order today 
P.O. Box 32067 or send 

Aurora, CO 80041 50¢ for 


303-367-8598 brochure 





QUALITY WALLBED 
SYSTEMS 


a 


1 
ra 
ms 
= 


NOW 
YOU 
DON'T 


Twin to 

Queen Size 

Fold-A-Way Systems 
MACK WALLBED SYSTEMS 
1010 Lakeville Street 


CALL OR WRITE FOR FREE BROCHURE 
FOR DEALER NEAREST YOU. 
Do-It-Yourself Or 
Complete Professional Installation 










CUSTOM TABLE PADS 


SAVE 50% 
By Buying Direct. 


$49.95} 


<.\ Reg. | 

























$99.95} 


5 Year ® 


Factory 
guarantee» 


This offer may expire without advance notice 
Look under table and tell us any numbers that may appear } 


FACTORY DIRECT TABLE PAD CO. 
Toll Free 1 (800) 428-4567 Indiana: 1 (800) 433-3618 


SWIVEL TV WALLMOU 


At last Lucasey, a leading manufacturer of wallmounts | 
to major hotel chains and hospitals for 23 years, is 


producing a home unit. HamptonChase. 














Money Back Safety Teste 
Guarantee NOW ONLY | All Steel 
Secures TVs $ 3995 Design 

up to 100 Ibs PLUS $8 SHIPPING Mounting 
Fast Delivery —| Hardware 


Platform Included 


Size 21/2"" x 10" Fixed 15° Tilt | 
Swivels 360° | 

Over 30,000 cee ONE'S 

Sold TO ORDER CALL ANYTIME TOLL FREE. j 


al in 







1-800 544-3343 EXT, 12 


IN WA. STATE: 206-728-0 
OR SEND CHECK TO. HAMPTON CHASE, 219 ist AVE v Suire 344, SEA er 













LLAMAS ARE FUN! 
Excellent pets and pack anim: 
lovable and gentle. Adaptable 
all climates, easy to raise. 
business investment. Fewer th 
10,000 in U.S. Prices start 
$1,500. Largest herd in U.S.A 


PATTERSON LLAMAS 


Box 220, Sisters, Oreg 
97759, Phone (503) 549-3831 
(503) 549-339! 





Catalogue of Oriental Arts} 


Browse at your leisure through 88 
full-color pages of original water- 
color paintings, prints and em- 
broideries. Write now for your vel 
own copy (include $1.00 to covet 
mailing costs): 

Louise’s Oriental Arts, Inc. 

2151 Del Franco Street 
San Jose, CA 95131 
(408) 943-1177 





SUNS | m3; 


DEALER 
INQUIRIES 
INVITED 


° DISCONTINUED 
China & CRYSTAL 
Complete your treasured bone china, 
earthenware and crystal sets. Write or 
call for a full list of pieces now available 
in your pattern 

USE VISA, M'CARD «+ BUY or SELL (919) 275-7224 
1510-T HOLBROOK STREET, 


miei @ Got) A I@MROR GREENSSORO.N C 27403-2785 


INTRODUCING 
ournew 
Christmas Craft Catalog 
Kits in neediepaint. cross 
stitch and much more 


send $1.00, 
refundable on first order. to: 


Holidays 


3911 Mosswood Ct.. Concord, CA 94519 


Moving? 


Avoid Interrupted Service 


























lease notify us eight weeks before mov- 
ig. Place Sunset address label in the 
pace provided and print your new address 
elow. 


Attach Sunset Label Here 


ease Print 


Moving Date 
































Zip 


Mail.to: SUNSET Magazine 
P.O. Box 2447 
Boulder, CO 80322 


Attn: Change of Address 
>TOBER 1986 








| 
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Serve up some fun! 


SILVER FLATWARE 
MATCHING SERVICE 


Replace lost or damaged pieces of sterlin 
or silverplate flatware. We have over 2 000 
patterns in stock—active, inactive, and 
obsolete. Just tell us your pattern name and 
manufacturer—or send for our FREE Flat- 
ware Pattern Identification Directory. 30-day 
money back guarantee on all silver bought 
at the Walter Drake Silver Exchange. Write 
for a free price list today! 


WALTER DRAKE SILVER EXCHANGE 
5070 Drake Blidg., Colo. Springs, CO 80940 


Your Name ae 
Address Stent 5 5 cs 
| City | 
State Zip | 
| am interested in: () Buying Selling 
C) Sterling C) Silverplate 


C) Send FREE Flatware Pattern Identification 
Directory. 






































pt aa ye Elegant 
YT] | \\W) Custom-Made 
WEA RUFFLED 
Ee’ RSA CURTAINS 
[Mate “Ca and 
h NR. c# \\ ACCESSORIES 
| ws Ai $62.00 up 
; lis HS ha -and- 
i rf) (| Jee uN already-made 
curtains 


(standard size) for 
\\ immediate delivery. |; 
Call for 
information 


Path ais 
| ‘Ruffled Originals’ inc. 


6721 Market St., Wilmington, N.C 
Catalog $4.00 (Dpt. 5510) 28405 
Free Flyers Mst.Cd Am.Exp Visa 2 
Toll-free 1-800-334-2593 In N.C.: 1-800-672-2947 > 


ZAG M ) 
Box 


Bess 2 
UES gi? re 














SA 


High-Quality e emicncan i 


Lifetime Warranty on Racks 


Cellars from 600 - 20,000 Bottles 


Wood Construction * 5 Year War- 
ranty on Compressor * Uniform 
Temperature & Proper Aeration 
120V-No Special Wiring 





Your 

» Retail Cost 

440 bottle $2495 $1495 

880 bottle 4495 2795 
VISA AmEx MC e Weshipanywhere. 
Olympic Sales Co. Since 1947 
839S.LaBrea Ave., Los Angeles 90036 














(800) 421-8045 or in CA (213) 937-3221 





Serious cookware for the fun-loving chef. 
When the recipe calls for everything and the kitchen 
sink, you'll have the perfect cookware. High quality, 
white stoneware set includes 9¥2” x9" 334” 
pot with lid and four serving see 
bowls. Microwave and 
oven-proof. $49.99 includes ERT Hg 
shipping. HI and AK add $16.00. 
CA add 672% tax. Send check 
or money order to: Everything 
and the Kitchen Sink®, 4201 Via 
Marina, Suite 139, Marina 
Del Rey CA 90292. 

Satisfaction guaranteed 





samelmes “you gl dacouragea | heause {am so small 
and aluays lave my fignprinlt on ferilire and wall 
hal wnydlay Sm growing yp and soon MM be 50 tll” 
Nal all ‘he Me Kanfrink will fe hard 6 recall 
so hres a spicial | handprint” q 
just 50 you can : 
his is how my [gers loka 
when ik placed Tan hee 
loday 
~S 


t 


(hithar BOO 


“MEMORIES” 
FRAMED and MATTED 


¥” GLASS 12”x 16” only $22 
The Perfect ct Gift 


=e ee ee eee oe 
mail check or money order to: to: 


Fortune Cookies 
916 Hollow Brook, Costa Mesa, CA 92626 
Send “MEMORIES” @$22+$2p/h(2@ $42+$3) to: 





Name (please print) 





Address 


City, State, Zip 








COLOR (OU Red/Pink © Blue 
Create a Treasured Heirloom with 


Your Own Child’s Handprint 





COMFORTERS RE-BUILT (Since 1953) 


Give new life to your old down, 
feather, or wool comforter. 

_» For free brochure with fabnc 
m samples call TOLL FREE 

y In CA. call 


1-800-942-3636. 
1-800-367-3840 or write to 
Russell Quilt & Pillow Co. 
800-A Columbia St. 
33rd YEAR Brea, CA 92621 Dept. S-10 


OUR 


i; 


ol Sumset Shopping Center 





DIRECT FROM THE FACTORY 


SOLID LTS 


CUSTOM MADE FOR YOU 
We are in our 1/th year creating elegant 
bedrooms of Heirloom Quality Solid Brass. We 
ship direct from our own factory to your home 
with satisfaction and safe delivery guaranteed 
Buying direct you save 50% to 70% Our large 
selection is all hand crafted of genuine solid 
brass. They never need polishing 


FREE COLOR CATALOG 


BRASS BEDS DIRECT 


4866 W. JEFFERSON L.A., CA. 90016 


CALL TOLL FREE 


OUTSIDE CALIF. 


1-800-242-1330 


CALIF. RESIDENCE 


i) 


sg han COL 


LEVOLOR 1” Monaco Blinds 


And Other Window Treatments 


Plus Custom Window Treatments From: 


LOUVER DRAPE 
DEL MAR e¢ KIRSCH 


da A 


Oo) TNO dls 20) Mn ie OT. 
CO ALE eal 


WALLPAPER swrcrsavincs 
Custom WINDOWS & WALLS 


32525 Stephenson Highway 
Madison Heights, MI 48071 


1-800-772-1947 














“MAN’S BEST FRIEND? 


SATISFACTION GUARANTEED 


An exploration into the art of paper cut-outs With this fine art, 
poster Unique concept A perfect gift 24”x30" 
Designed by Internationally known Artist James Lewis 
Buy one for $10.00 get one for $5.00 why such a bargain? The | 
answer \s simple. We want you to get more than your money's worthy 
and we are the greatest at what we do 


One Time Only! 


In addition to the poster, a limited edition version is also available This) 
limited version Is printed on 100% acid-free paper and is hand pencil 
signed and numbered by the artist. Limited to an edition size of 1000) 
plus 15 artist proofs, each poster retails for $60 00 
Flat Surface Greeting Cards Company, Inc. 
Dept. 431 
555 Brush Street, Suite 805 
Detroit, MI 48226 


| 

















Trae CNS Taek] In Michigan Call (313)-585-3026 (313) 222-1706 , 
Ole pace 
otc os ie CHILDREN’S HEIRLOOM 
Call Toll-Free 800-556- ROCKING CHAIRS 
COMPLETELY 
HANDMADE 
from start to finish from 























GORHAM SALE TOWLE SALE 
Buttercup, Strasbourg, Old Master $ 78.95 
Fairfax, ‘Chantilly, Chippendale $ 88.95 
Sea Sculpture $ 82.95 Grand Duchess, 

Melrose, LaScala $106.95 King Richard $118.95 
REED & BARTON LUNT 

18th Century $ 98.95 Bel Chateau, Modern Vict., 


Pointed Antique, Tara, William & Mary $109.95 














Eng. Chippendale, Ham 
ton Ct Bu gundy $98.95 EpprenS #11999 
KIRK-STIEFF 
h $114.95 Old Maryland Eng.$104.95 
.CE Wmsbg. Shell $128.95 
it, “olonial, Queen Anne $136.95 
$88.95 INTERNATIONAL 
| Joan of Arc, Prelude, Wild 
i 13.95 Rose,Rhapsody $88.95 
j 1810, Royal 


$113.95 





Danish 





)0-556-7376 
Limited to change without 
notice. Cal i ni sack Guarantee 
Use Visa, Mz I ress 


Callor ROS 


write 136 Rou arwick, RI 02886 





DOWN C 
New & Recc 


Quality at low factory prices 
Also covers and flannel shee <. 
SALE on Recovering. FREE ¢ 


~~ ~—. 
Feathered Jriends 
1417 First Ave., Dept. S, Seattle, WA 9810 


48 


NRO 


HANDCRAFTED CAROUSEL GIFTS 
AND COLLECTIBLES 
28 PAGE CATALOG, $3 PLEASE 


THE CAROUSEL 
COMPANY 


295 FOURTH ST.. OAKLAND, CA 94601 











JEWELERS | | 





A Better Way 

To Your Family's 

Health 

through creative gardening 
& cooking. New book 
shows “How-to” from 
laying out & caring for 
your garden with proven 
methods to preserving the 


natural vitamins of your 
harvest in the kitchen 
Almost 400 recipes with 
nutritious results in over 
360 pages of beautiful 
color 


FREE BROCHURE - WRITE NOW — 
HEALTH, 1038 No. Tustin, Dept. 760-S10 
Orange, California 92667 













your choice of solid 
oak, or solid walnut. 
2 yrs. to 10 yrs. 


WILL LAST GENERATIONS! Send for free 
brochure, or send 72° for Oak, 76°° for Walnut 
Delivered 
Sawtooth Woodworks 
3030 W. Horsetooth Rd. 
Fort Collins, CO 80526 


Egrwloen 


Wianks 











—— 
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Give your Christmas tree 
an international flair with 
,~. these charming angels! 


* 2 ginches tall-$1.50 each or 
ten for $13.50. Send 
check or MO plus 
50¢ p&h for =< 
quantity of S 

: angels ordered to: 

: THE GIFT TREE 
1504 Kalaepohaku Place 
Honolulu, HI 96816 
Allow 4 weeks for delivery 









SEAMLESS Floor-To-Ceiling Draperies 
OR Fabric Yardage 


1} 100”-120” Fabrics 
+O Including 

























Heavy-Textured 
100% COTTON 


y’ Seamless Fabric OR 
Draperies custom-made 


to your measure 
* Machine Wash, No Iron 
* Long-lasting FAN PLEATING 
Guaranteed 7 years against sun-rot. 
fabric Uses: Bedspreads, Tablecloths, Upholstery, Walls, Crafts 
SAVINGSUPTO50%! @ ZZ 
end $1.25 for catalog and swatches to: 
4OMESPUN FABRICS & DRAPERIES 


Jept S1086, Box 3223 
fentura, CA 93006 rE beeeee e 


* Non-Allergic 


the Gets a handle on 
1 can recycling... 
Crusher! quickly, easily & 
safely crushes 
all cans to one inch. Heavy duty 
steel construction, durable finish 
ind easy mounting. Just $19.95 
+ $2.50 UPS to: P.B.S., Inc. sy os 
Jept. M, 2703 E. 7th St., / 
.ong Beach, CA 90804 


palif. residents add 6% sales tax 


‘Birth defects 
are forever. 
Unless you help. 


HIS SPACE CONTRIBUTED BY THE PUBLISHER 


OBER 1986 


Lowest Prices! 


LEVOLOR BLINDS 


The original national discounter guarantees to beat any 
legitimate price on these products, down to our cost. 
Get your best price, then call us. Don’t be fooled by 
our imitators. There is only one number 1. Shop and 
compare, use suggested retail and discount percentage 
for comparison only. We discount everyday. 
NOBODY BEATS OUR LEVOLOR PRICES 
LEVOLOR MONACO 1” MINI BLIND 60% OFF 
LEVOLOR CUSTOM VERTICAL BLINDS 55% OFF 
we also carry. 
eee aaa =) ea) 
LEVOLOR WOOD BLINDS, MICOR BLINDS 
AND “Z'' PLEATED SHADES 
DEL MAR VERTICALS, DEL MAR SOFTLIGHT 
PLEATED SHADES « KIRSCH VEROSOL 
AND LOUVER DRAPE VERTICALS 


CALL TOLL alae (800) 547- Shei 
1 Pela eu eek) 


Free UPS shipping (48 states) 


WELLS INTERIORS, INC. (9 Calif. locations) 
7171 Amador Plaza, Dublin, CA 94568 


Barbeque 


* Shish-ka-bob 
* Cooks hens, 
Steaks 
Burgers 


+ Nickel Plated 
* Hardwood 
Knobs 


ees 
Fae 


Satisfaction guaranteed! 
A better, more portable way to cook outdoors!”’ 


ONLY 6 Ibs. 


+ Adjustable grill, fuel pan all included, extra skewers optional 
* Send for free accessory catalog. 

Beach parties « Tailgate parties » Back-pack « Jeep Jamborees 

Send: $34.99 & $3 Ship. American Express, CK, M.O. accepted 


Western Design 
44 Via Los Ninos, Walnut Creek, CA 94596 + 707-745-0813 
Made in U.S.A. 


JUST ADD 
CHARCOAL 


FACTORY 
DIRECT 








DINOSAURS! 


SILKSCREENED T-SHIRTS 
Fossil Replicas, Books & More 
Send for Free Catalog 
ty SAURUS, Dept. C1, 


> 


pe 530 South 4th East 
Centerville, UT 84014 















GIANT 
BUTTERFLIES 


Colorful decoration for house or patio 
Steel construction with beautiful silkscreen 
enamel finish. 3 sizes: 20 in., 16 in., 12 in 
3 colors: Orange, Blue, Yellow 
FREE DETAILS 
AIR MACHINE CO., INC. 
Box 2152, Lohrville, IA 51453 





SAVINGS ON 
STERLING & CHINA 


Carlyle 
I 























18th Century 
Chippendale 
























CHINA 
5-Pc. Pl. Settings 


LENOX 

Autumn 
Charleston 
Holiday 

ROYAL DOULTON 
Carlyle 

Harlow 


STERLING 
4-Pc. Pl. Settings 


GORHAM 
Newport Scroll 
Melrose 

REED & BARTON 
18th Century $99.95 
Eng. Chippendale $99.95 


WALLACE 































$92.00 
$45.00 
$61.95 


$79.95 
$99.95 


$95.00 
$74.00 


MINTON French Regency $94.95 
Consort $98.00 | Grand Baroque $114.95 
Grasmere $77.00 | SirChristopher $119.95 


Jasmine $77.00 
NORITAKE 


Shenandoah 


KIRK STIEFF 
Paramount 
INTERNATIONAL 


$38.95 $89.95 


Magnificence $38.95 
Barrymore $38.95 peas dy Seace 
GORHAM Joan of Arc $89.95 


$37.95 
$29.95 


Ariana 
Manhattan 





Due to fluctuations in the co it of silver 
bullion. we reserve the right. !o adjust 
prices. Prices are for 4 pc place settings 


CALL TOLL FREE 1-800-343-0712 
MAIL ORDER HOURS: Mon. thru Sat. 9:00-6:00 
Thurs. & Fri. ‘til 9:00, Sat. 'til 5:30 
Postage & Handling: Minimum $3.50 or 2% of order. 


JAMES KAPLAN JEWELERS 
Garden City Shopping Ctr., Cranston, RI 02920 


TREMENDOUS 
SAVINGS ON ALL 
BRAND NAME CHINA 
CRYSTAL - FLATWARE 


Royal Doulton - 5 pc. Settings Lenox - 5 pc. Place Settings 
Autumn 
Aristocrat 
Eclipse 
Block - 20 pc. Sets 


Sextet 94.50 
Sunset 94.50 


Noritake - 5 pc. Place Settings 
Barrymore 

Spellbinder 

Troy 

Veranda 


Haviland - 5 pc. Place Settings 
Vieux Paris 117.00 
Golden Quail 111.00 
Magnolia 90.00 


Mikasa - 45 pe. Sets 


Fleetwood 












Hutchenreuter-5 pc. Settings 
Special Sale Prices 


Wedgewood - 5 pc. Settings 


Chinese Flowers 
Osborne 
Palatia ogue 
Classic Flair 
Spode-Christmas Tree 29.00 
Fits & Floyd - 5 pc. Place Sets 
Renaiss, Peach, Green 61.00 
Nikko - 5 pc. Place Settings Cloisone’ Peony a oe 
Rendezvous 48.00 Les Bands Platinee 65.00 
Prices subject to change without notice 
N.Y.S. only add sales tax @ All Major Credit Cards Accepted 
Comparable Savings On All Other Fine Brands Carried 
First Quality Only @ Satisfaction Guaranteed 
Store Hours: Sun.-Thurs. 9:30-5:30, Fri. 9:30-3:00 


351 GRAND ST., N.Y.C. 10002 
(1-212) 982-7200 


Gifts & Dinnerware, Inc 
FOR ORDERS ONLY: 1-800-GIFTS11 (1-800-443-8711) 


Roulette 




















Free Handcraft Booklet 
Make attractive, durable art objects 
with Durham's Rock Hard Water Putty 
Mold, carve, sculpt, model or cast it 
Not flammable, toxic or poisonous. No 
firing needed. For free handcraft 
booklet, send long, stamped, self- 
addressed envelope to Durham, Box 
804-S, Des Moines, lowa 50304. 



























& Discover ® 
MiXMATE 


the all-purpose, 
hand- powered, 
eben mixer... 


Mix up to 160 Ibs. of anything 
quickly, easily. 
Revolutionary, ingenious, patented design allows 
you to mix, transport and pour concrete, soils, seeds, 
chemicals or foods in no time flat. Lightweight, rugged 
Mix-Mate® weighs only 25 Ibs, its non-toxic poly- 
ethelene drum never rusts, cleans in a jiffy (even if 
concrete hardens) and detaches from strong tubular 
steel frame for in-car portability or storage. Expen- 

sive features, inexpensively priced. Spend more 
time at leisure, less on backbreaking ‘99° 
chores with Mix- Mate®. Incredibly, only 


Postpaid. 
Check or Bishop-Klein Ind., Inc. 


M.0. to: Box 621, W.Caldwell, N. J. 07007 
Telephone Master Card/Visa orders toll free to: 


1-800-634-5463, ext. 204 





GAL-SHAKG | 






Capitalize on the Beauty, Been. and 
Value of a fireproof CAL-SHAKE roof! 


Call for a Free Consultation 


or Free Estimate by an Independent Contractor 


(415) 685-2966 
or (800) 242-ROOF 


® 


CAL 
CAL-SHAKE, INC. 
P.O. Box 2048, 5355 N. Vincent Ave. 
Irwindale, CA 91706-2081 




















SHAKE 
SAVERS*® 


¢ Wood Preservative 
Fire-Retardant 
Attractive Walnut 


® 


PROS EDD GS 


<4 b 
as 
a) 
pm 


aconditional 


re. 
Cw 
RO 
— 
Oo 









of t 





ppd 1 tax pleas 
Other q 1 afts available! 


Heidi and Hi 
Petaluma, CA 94952 


McDowell #329 
(707) 762-7468 





SOMEWHERE IN THE OUTER REACHES OF THE IMAGINATION 
A NEW TOY IS BORN... 






tao 
DTI Pleats 
Slaloms, Stunts 


only $12.95 
AS SEEN AT EXPO '86 
The MONORACERS: is a unique new sporting toy that travels both directions 
on a line 20 to 65 feetlong. Without batteries or motor its speed and maneuvers 
are controlled by the player. SPACEHAWK™ High speed satellite rescue game 
attachment included 
SEEING IT IN ACTION, YOU'LL KNOW IT'S DESTINED TO JOIN THE RANKS 
OF GREAT CLASSIC TOYS! 
Wonderland 19319 194th Ave. NE, Woodinville, WA 98072 

YES! Please send me ___ MONORACER®(s) at $12.95 each plus $2,00 
shipping and handling 














Name 
Address 
City State Zip 
Phone Enclosed $ 

0 Check/Money order ©) Visa (1 MC 
Card # Exp. 





Satisfaction guaranteed or return for full refund 
Wonderland 19319 194th Ave. NE, Woodinville, WA 98072 


Rosemary’s Garden 


A Catalog of Herbal Delights 
Featuring bulk herbs, teas, spices, gifts, natural 


cosmetics & other products for natural health care. 


Send $2.00 to: 
Rosemary's Garden * 138 N. Main St. * Sebastopol * CA 95472 






















Decorative Christmas Horn 
Great Gift Item 

Order by check, MC, Visa (w/exp. date) 
Add $2% for postage 


$2995 


The Towne Friar 


50S. Main #80 Yotewoethy 
Salt Lake City, Utah 84144 


(801) 328-4412 





Homeowner “Peace Of 
Mind” Class ‘A’ 


Fhe Protection gine 


: 
RE-ROOF 
your home with beautiful MONIER 


@ Adds Value 
To Your Home. 
Lower Insur- 
ance Rates 


Existing Wood, 
Shake or ; 
Shingle 


@ Firm, 50-Year 


Limited Product | 
Warranty 


WE WILL ARRANGE FREE ESTIMATE IN YOUR HOME\\ 
CALL Free 1-800-692-373 
(%) MONIER ROOF TILE 





| has more than 40 basic 
| models withcountless 

options and choice 
Ponderosa pine in three 
log styles. 

‘fe Energy efficient, low 

me maintenance. Build it 

yourself and save. 


Send for FREE brochure 
or NELHI’s detailed 
Planning Kit ($6) to: 


sville, CA 95901 
(916) 742-0322 


BEAUTIFUL REPRODUCTION 


ANCIENT HOURGLASS 


This ornate reproduction of an 

ancient hourglass is one of our best 

sellers. It's big and sturdy, 9" high, 

nearly 5" in diameter. The frame is 

solid brass, beautifully decorated 

You will definitely get many compliments on this 
unique item. Hurry while supply lasts. Order Today! 


Only $40.00 Postpaid - Moneyback Guarantee 


FAY'S GIFT WORLD = 
2163 Aldengate Way, P.0. Bax 173-SC1, Mount Eden, CA 94557 





SEASONAL CARDS — a simple sprig of Monterey pine adorns a 
(eft blank for your greeting. Well-suited for winter holidays, 

a refreshing note year-round. 
Package of ten. $7.00 
Deborah Snavely 

60 North 10th Street, #2 
San Jose, CA 95112 


allow 3 weeks for delivery 








HELP STRENGTHEN 
AMERICAN’S PEACE POWER 


BUY U. S. 
SAVINGS BONDS 








Sunset Shopping Center te 








Seder Bae ria 
Handcrafted Logs 
Peeled by Hand 


Send $5.00 for our FULL-COLOR 
PLANNING GUIDE & information packet. 












= RUSTICS 
of Lindbergh Lake, Inc. 
Condon, Montana 59826 








eee Exciting Video Presentation Available eee 
Toll Free 1-800-872-5647 


In Montana_1-754-2222 


BEES Oca quis ivi 












SUPER KOTE FLOOR FINISH 


As Featured In 
unset Oct. 1983 


Nestern Chemical is an 
established name in 
oor maintenance since 
1946. Used by Sunset 
lagazine for the past 18 
2ars, Super Kote is now 
vailable for your home 
nd is efficient on a wide 
ariety of floor surfaces. 
odegradable. Phone or 
ite for a free brochure, 
rices and instructions. 







Jj Western Chemical Company 
A 1315 Marsten Road ® Burlingame, CA 94010 
Phone: (415) 347-3661 














The Logical Way to Live. 
California Cabin—perfect for a get-away 
ekend or family vacation—only $19,900 

nd $8.00 for our 60-page ful yr plan book, Rocky 
un w, Suite 111-A, 




















CUT POST & BEAM FRAMING w~ 
iD REDWOOD- IT’S WORTHZ. 
DIFFERENCE! SendS6 
atalog. ~ ll 
IC FRONTIER HOMES, INC. — ~*S/] 
247-S (17975 NHWY 1) aa 
BRAGG CA 95437 ea N 
300) 545-5757 NTL: (800) 822-6767 f 











LEAN & DELICIOUS 


‘ou remember when a glass of water was pleasurable, free of 

une, TCE’s, and heavy metals? Run your tap, expensive bottled 

‘tered water through a countertop distiller. Rediscover clean 
delicious water. Call or write: 


STILL-CLEAN (800) 522-4554 
PO. Box 4891, Berkeley, CA 94707 





IBER 1986 











Accut above. 


Find out why everything about 
a Lindal home is a cut above, in our 


full-color Lindal Planbooks. Get both 
for only $7.00. Stop by or call the 
Lindal dealer nearest you. 


East Bay Spiedel & Associates (415) 939-7122 

Santa Rosa Toliver Cedar Homes (707) 542-2000 
Redding Harold Price Construction (916) 223-0478 
Petaluma Cedar Homes by Bonari (707) 878-2088 

S. Lake Tahoe Crystal Bay Homes (916) 541-2555 
San Jose Stucky & Associates (408) 559-4457 

Chico Blueberry Hill Cedar Homes (916) 873-3580 
Truckee Timber Touch Homes (916) 587-4877 
Pollock Pines Cedar Homes Eldorado (916) 644-3025 


4 LANDAL CEDAR HOMES 


PO. Box 24426, DeptNO6, Seattle, WA 98124 (206) 725-0906 






Geodesic : 


Beautiful, Efficient, Affordable. 


Monterey Domes sells home kits for less than 
many new home down payments 

The most eneray efficient homes on earth 
our homes are designed for a lifetime of savings 

Discover Monterey Domes living with our 
100 page color Catalog and Plans Book. 
$6.00. Unconditionally Guaranteed! 













—— ee ee ee eee eee eee ee ee an 
O Please rush my Monterey Domes Catalog ARG Plans 


Book. Enclosed is $6.00 
O Also, please send me the Monterey Domes Basic 

Home Assembly Manual for an additional $5.00 
Name 
Address 
City/State/Zip 

‘ . Send to: MONTEREY DOMES 
1760 Chicago Ave., Dept. AV-10 


rer omS Riverside, Cali 2572 














Spacious interiors, plus 
energy and building cost savings 
Write or call for more information 
€D orecon DOME, INC. 


3215 Meadow Lane Suite S, Eugene, OR 97402, (503) 689-3443 








NATURAL FLOORS OF CORK 


Highly valued as a floor of beauty and resiliency. Ideal for kitchens and 
family rooms. Warm and soft underfoot with a natural toughness of its 
own. Cork comes from the bark of oak trees in Portugal and is an excellent 
insulator. High quality tiles are available in a dense, glossy prefinished tile 
or a sanded, unfinished tile 12''x12'' square by 1/4"' thick. Today's tough, 
flexible polyurethanes provide the ideal finish for your cork floor. Easily 


installed by the homeowner. 
For more information and a sample, please send $2.00 to 
CORBETT BROTHERS 
111 CALUMET AVE 
SAN ANSELMO, CA 94960 
(415) 459-5804 
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ARCHITECTS. 
$4>° 


We asked some of the coun- 
try's best architects to design 


homes that are energy- 
efficient, comfortable, styl- 
ish, and affordable. 


A A S They did it. Not once, but 





ms 21 times. Send for the proof 
¥ oe in our new 24-page book. 
ye And get architecture's 
| top brains. Without 
Sin architecture's top bills. 
= as, Send check for $4.50 to: aa 


Build a Better Home Collection 
P.O. Box 11700 
Tacoma, WA 98411 
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Totally Motorized or Manual 
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I Send Poolsaver Dept. Sun 
I to: 679 W. Terrace, San Dimas, CA 91773 





ROCKY MOUNTAIN TIMBERWORKS 


Timber Frame Homes 











¢ Adaptable to any dane. My 

© Super insulated (R28-40) 

© Design & construction 

¢ Affordable - Ideal for owner/ 

-- builders Brochure *2.50 
Box 2098S Glenwood Springs,CO 81602 (303) 945-1223 
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LETTER FROM Smset 


Big changes in the 


produce section 


























It seems as if, just yesterday, market produce sections were dependat 
filled with sensible fruits and vegetables. But almost overnight, thd 
predictable aisles have added everything from designer lettuces and c 
tus pads to baby vegetables and tropical fruits. How did it happe 
Where will it lead? 


By the early ’70s, a generation of Westerners raised on processed fo¢ 
was starting to discover the taste of fresh-picked fruits and vegetablj 
Some claim that tastes began to change when a handful of Califori 
restaurateurs started serving homegrown herbs, vegetables, and sa 
greens in surprising new ways. 


But this open-mindedness about food had as much to do with Weste! 
ers’ returning with new tastes from international travel, more ethi 
groups settling in the West, and better transport to bring in exe 
produce. Over the years, the pages of Sunset have reflected thi 
changes: a feature story on fresh coriander (cilantro) in May 19 
numerous reports over the years on Chinese greens and Southeast As 
foods, and recent features on tropical fruits and baby vegetables. 


One result of changing tastes has been a rise in the number of sm 
“family” farmers—growers often willing to experiment with new 
unusual produce. A few grow crops without using chemical fertiliz 
and pesticides. Some of them supply specialty produce brokers | 
Window on the West, below). Most of them, though, sell straight to c 
sumers—some from roadside stands or you-pick farms, many more 


farmers’ markets. { 


Another result is that farmers’ markets have proliferated since 197 
when California’s legislature set up a certification program for a 
exempting fresh produce sold directly to consumers from size © 
maturity requirements and standardized container sizes. 


Our growing concern over the quality of our food and environment) 
led both farmers and scientists to question whether our agriculti 
system is sustainable over time. Both groups are beginning to seek } 
methods that permit high yields without depleting soil productit 
conserve water and energy, and are affordable. The Davis and Sq 
Cruz campuses of the University of California are sponsoring f 
conferences to share information and encourage family farming f 


direct marketing. 


What lies ahead? Large-scale commercial growers are already im 
interest in what specialty farmers are doing. As shoppers look for 
variety, freshness, and quality, markets are moving toward larger 
more varied produce sections. Perhaps, in time, we'll buy potatoes 
tomatoes by variety—as is now common in Europe. Fruit choicaay 
include ready-to-eat as well as not-so-ripe peaches and plums. We'll 
even more unfamiliar fruits and vegetables. 


One thing is certain: the predictability is rapidly disappeall 
supermarket produce aisles. 


ne 


WINDOW ON THE WEST: Red oregano? 


It’s 6:30 A.M. at the San Francisco produce market; today’s offerings — 
at Greenleaf Produce include tiny acorn squash, 3-inch ears of corn, ; 
yellow Finnish potatoes, and flowering red oregano. Greenleaf is one | 
of the growing number of specialty produce suppliers (the first was 
Frieda’s Finest in Los Angeles in 1962) linking growers with local 


BILL ROSS 


restaurants and markets seeking high-quality and unusual produce. 
sul} 
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filled with sensible fruits and vegetables. But almost overnight, th 
predictable aisles have added everything from designer lettuces and ¢ 
tus pads to baby vegetables and tropical fruits. How did it happ 
Where will it lead? 


By the early ’70s, a generation of Westerners raised on processed fa 
was starting to discover the taste of fresh-picked fruits and vegetati 
Some claim that tastes began to change when a handful of Califoi 
restaurateurs started serving homegrown herbs, vegetables, and sé 
greens in surprising new ways. 


But this open-mindedness about food had as much to do with West 
ers’ returning with new tastes from international travel, more etl 
groups settling in the West, and better transport to bring in ex 
produce. Over the years, the pages of Sunset have reflected tl 
changes: a feature story on fresh coriander (cilantro) in May 1! 
numerous reports over the years on Chinese greens and Southeast A 
foods, and recent features on tropical fruits and baby vegetables. 


One result of changing tastes has been a rise in the number of s) 
“family” farmers—growers often willing to experiment with new | 
unusual produce. A few grow crops without using chemical fertili 
and pesticides. Some of them supply specialty produce brokers 
Window on the West, below). Most of them, though, sell straight to | 
sumers—some from roadside stands or you-pick farms, many mor 
farmers’ markets. 


Another result is that farmers’ markets have proliferated since 19% 
when California’s legislature set up a certification program for tl 
exempting fresh produce sold directly to consumers from size ' 
maturity requirements and standardized container sizes. 


Our growing concern over the quality of our food and environment 
led both farmers and scientists to question whether our agriculif 
system is sustainable over time. Both groups are beginning to seek” 
methods that permit high yields without depleting soil producti¥ 
conserve water and energy, and are affordable. The Davis and S¥- 
Cruz campuses of the University of California are sponsoring fF 
conferences to share information and encourage family farming # 
direct marketing. : 


interest in what specialty farmers are doing. As shoppers look for if 
variety, freshness, and quality, markets are moving toward larger} 
more varied produce sections. Perhaps, in time, we'll buy potatoes 
tomatoes by variety—as is now common in Europe. Fruit choices 
include ready-to-eat as well as not-so-ripe peaches and plums. We'll 
even more unfamiliar fruits and vegetables. 

One thing is certain: the predictability is rapidly disappearing 
supermarket produce aisles. 


WINDOW ON THE WEST: Red oregano? 


It’s 6:30 A.M. at the San Francisco produce market; today’s offerings 
at Greenleaf Produce include tiny acorn squash, 3-inch ears of corn, 
yellow Finnish potatoes, and flowering red oregano. Greenleaf is one 
of the growing number of specialty produce suppliers (the first was 
Frieda’s Finest in Los Angeles in 1962) linking growers with local 
restaurants and markets seeking high-quality and unusual produce. 


BILL ROSS 


SUJ 














FORD ESCORT 
2-DOOR, 4-DOOR, 
AND WAGON 

EXP LUXURY COUPE & eS 
Major 


Standard Equipment: Front-wheel-drive, 


Facts and Figures: 


Special 
Value Packages: 


1.9 liter EFl engine with 
EEC-IV electronic engine 
control system, four wheel 
independent suspension, 
power assisted front disc 
brakes, all season steel 
belted radial tires, and 
much more. 


= 2-Door, 4-Door 

102 cu. ft. interior volume* 
16 cu. ft. trunk volume* 

= Wagon 

115 cu. ft. interior volume* 
28 cu. ft. cargo area with 
second seat up* 

59 cu. ft. cargo area with 
rear seat down* 


# EXP Luxury Coupe 
2-seater 
32 cu. ft. cargo volume* 


There are three special 


When introduced, Ford Escort was dedicated 
to the latest automotive design tech- 
niques. Escort provided up-to-the-minute 
front-wheel drive, four-wheel independent 
suspension, plus a shape that put a sur- 
prising amount of room in an easy-to-handle 
package. The mission was a success. 

Just one year after introduction, Ford Escort 
became the world’s best-selling car. And | 
it has retained that title, four years running. 


>A CONTINUING SUCCESS STORY. If a car 
is truly dedicated to design leadership, 

it must be constantly refined. Escort has been 
The payoff is continuous improvement 
even in a proven winner. The engine Is a case 
in point. In 1981, Escort was powered by 

a 1.6 liter four cylinder engine. In 1987, 

the engine is larger—1.9 liters; and more 
advanced—with standard electronic fuel 
injection. 


In fact, over the years the quest for Escort’s 
contemporary design has led to revisions _ 


value packages available on 
Escort GL 2 door and 4 door 
models and on Escort GL 
wagon. Included in each are 
power steering, dual elec- 
tric remote control mirrors, 
AM/FM stereo, interval 
windshield wipers and much 
more...for hundreds of 


and refinements throughout the car; froma | 
more responsive suspension to a more aero- 
dynamic shape to more comfortable seats. 


>A WORD ABOUT ESCORT SAFETY. 
Escort’s design includes many thoughtful 
sidtnacll indie than Gialtelentad safety features. For instance, the gauges 


these options ordered are placed for quick reading, and the controls 
individually. See your local | 
Ford Dealer for details. 









. FORD ESCORT GT, Ai, | 
ESCORT EXP 
Major . 


Standard Equipment: Front-wheel-drive, 

1.9 liter H.O. multi-port 

EFI engine with EEC-IV elec- 
tronic engine control 
system, 5-speed trans- 
axle, performance 
suspension, 15” per- 
formance tires with 
aluminum wheels, 
sports instrumenta- 
tion, AM/FM stereo, 
and much more. 














Facts and Figures: «8 Power: 115 hp @ 
5200 rpm** 
= Torque: 120 ft. 


Ibs. @ 4400 rpm** 


*Based on MVMA 
Passenger Car Specifications. 
**Based on SAE 
Standard J1349. 












Buckle up—Together we can save lives. 






are easy to reach. This means your eyes 
can stay on the road. Four-door Escorts have 
child-proof rear door locks. And Ford 
equips Escort with bumpers that can absorb 
twice the impact that Federal law requires. 


WHAT MAKES A WORLD LEADER. There 
are six distinctive Escort models from which 
to choose. But variety is only one facet of 
Escort’s worldwide success. Escort illustrates 
Ford’s commitment to excellence in every 
area—from design integrity and continuous 
improvement to unfailing attention to 
even the smallest detail. And it’s the commit- 
ment to mastering such concepts that has 
helped Escort gain the place of leadership 
from which it views its rivals. 


ONLY FROM FORD: 3-YEAR UNLIMITED 
MILEAGE POWERTRAIN WARRANTY. 
Ford’s powertrain warranty covers you for 
three years with unlimited mileage. 
It’s a combination unmatched by any other 
American manufacturer. Ford’s warranty 
covers major powertrain components on all 
1987 Ford cars. Limited warranty and 
certain deductibles apply. Also, participating 
Ford Dealers stand behind their customer 
paid work with a free Lifetime Service Guar- 
antee. It’s good for as long as you own your 
Ford car. Ask to see the Powertrain Warranty 
and the Service Guarantee when you 
visit your Ford Dealer. 
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-of owner-reported problems in the first 


FORD. BEST-BUILT AMERICAN CARS... 
SIX YEARS RUNNING. “Quality is Job 1? 
In fact, for the past six consecutive years, 
Ford quality has led all other American 
car companies. This is based on an averag 


three months of service on’86 models, 


and in a six month period on’81-’85 models 
coe and — in North America. 


WORLDS 
BEST-SELLING CAR. 
FOUR YEARS 
RUNNING: 
FORD ESCORT. 


Ford Escort is a car dedicated to the 

latest in design techniques. And to the leader= 
ship that comes with it. Buy or lease one 

at your local Ford Dealer. 


lately? | 











BEES DES 








Have you driven a Ford.. 


“Based on '82-’85 calendar year worldwide sales and export data. 
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See Alaska as only the pi ioneers — 
of Alaska cruising cans show YOU. | | 


Youre standing on 
the deck of the most 
luxurious ship afloat as 
she glides silently past 
the largest tidewater 
glacier in this hemisphere. It lit- 
erally takes your breath away. 
But then that’s how this cruise 
has been from the moment you 
left Vancouver. Every view more 
spectacular than the last. 

Lush green forests along the 
Inside Passage. Frontier towns 


like Skagway, Juneau and Ketch- 


ikan. Soon you'll be pulling into 
Whittier. There, you'll travel 
overland through some of the 
world’s most scenic country, to 
Anchorage, where you fly home 
or continue your exploration 

of Alaska. 

You're aboard the magnifi- 
cent Royal Princess on her 
fabulous new itinerary through 
the Gulf of Alaska. Relaxing in 
two acres of open and protected 





deck space, where you can 
appreciate natures wide open 
spaces along with some of your 
own. And you're traveling in 
5-star luxury. Dining on award- 
winning cuisine. Being pam- 
pered by superb European 
service. And entertained by 
all-new Broadway-style revues. 


Save °300. Book by 
December 31. 


If you've ever dreamed of 
cruising to Alaska, now is the 
perfect time to make your res- 
ervations. You'll save $300 per 
couple on this new 7-day cruise 
from Vancouver to Whittier or 
vice versa. Just have your book- 
ing under deposit by December 
31. In addition, if you pay in full 


= 
Princess Cruises Alaska 


art of the Growing World of P & O. 


~ 


six months in ad- 
vance, youll save — 
many hundreds q | 
more. Plus you'll take} 
advantage of our con 
venient air program. 4 

You can also save $300 per. 
couple on three other fabulous 
Alaska itineraries. Sail the lovely’ " 
Sea Princess on the only 10-day | 
roundtrip cruises from San Fran 
cisco. Visit Glacier Bay, frontier ~ 4 
Juneau and historic Sitka. Very ~ 
British Victoria and Vancouver. | 
Or choose seven days roundtrip 
from Vancouver to Gold Rush © 
towns and Glacier Bay on the © 
elegant Island Princess or sleek 
Sun Princess. 

Plan now for the ultimate in in. 
Alaska cruising and ask about ~ 
an exciting array of optional 
land tours. Call 1-800-421-0522 
ext. 62 or your travel agent for “# 
your free brochure. For reserva=" 
tions, call your travel agent. | 
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Still some Italy left in North Beach... 12 
No bones about it, an easy-carve turkey ... 98 





Narcissus by December 25... 100 
Western harvest pies—pumpkin and cousins... 102 


TRAVEL & RECREATION 


November travel in the West 
There’s still some Italy in North Beach 12 
A special shoe for bike touring ...... 35 
San Francisco’s skyline emerges ..... 36 
Where the cowboys and Basques eat . 38 
Hawaii hiking with a group and guide 40 
Good fishing now at Willow Beach .. 49 
When Buldre had'a.lake.........5. 50 


BUILDING & CRAFTS 


Is it marble? No, a painted floor ... 104 
Young artists go mola ............ 116 
They did “architectural pruning” ... 118 


Wasted stair space put to good use. 121 
Two-boy room from two-car garage 124 


It’s a sewing and laundry room .... 126 
Punch-and-sew cards or ornaments . 130 
Shelf system for compact disks .... 132 
Adding a stable to the garage ..... 136 
A sleek, open Seattle kitchen ...... 138 
Books under stairs, overhead ..... 138B 
Now it’s a real entry garden ...... 138D 
A complete garden work center ... 138F 
FOOD & ENTERTAINING 

They're semi-serious pancakes ..... 114 


Sunset’s Kitchen Cabinet* ........ 172 
Playing down sweet potato’s sweetness 174 


Hot cabbage, cold oranges ........ 176 
Kiwis in ginger-spiced chutney ..... 178 
Cranberries, cheese, and chestnuts .. 180 
BaAsy ana tenderspie crust .2>'..... ... 182 
Sesame seeds work black magic .... 185 
Thermometers for cooking ........ 186 
Lamb and water chestnuts ........ 192 


GARDENING & LANDSCAPING 


Narcissus by December 25 ........ 100 
Mines MONTY TMUNCHELS: aces aie os te: nee 108 
Sunset’s Garden Guide ........... 230 
If gladiolus loosened up—watsonias 234 
California’s native bush poppies .... 236 
Helping broccoli along with plastic . 238 
DYAVCWIDIFECEONY sa sricts seen ees een a le 2 15 
School & Camp Directory ......... 33 
Food & Wine Specialties ......... 189 
Garden: Centelga ye nau sore = ee 261 
Shopping Center ................. 264 


San Jose’s miniature world ......... SZ 
Architect’s museum in London ...... 54 
All the tools of Colorado mining .... 63 


Santa Clara views from Levin Park .. 66 
3 miles of level bike pathin Santa Cruz 68 
Korean town life near Seoul ........ Tp? 
A stroll along Pennsylvania Avenue . 74 


New. help for 2As hikers) 32.42.55. 79 
Kavaking \Baiaieaatrseteter cr). baccis aiekec 80 
Los Angeles’ art-everywhere scene ... 88 


Storage, light with glass grid divider 142A 

Adjustable shelves between boards 142B 

Kitchen didn’t have space for table 142E 

A built-in study on a tiny balcony .. 143 

Bath platform extends into shower . 144 

From driveway to door, ramp zigzags 146 
1 


Safe and sculptural stairs ......... 50 
Raised bed has handsome details ... 155 
They put up partitions and stairs ... 156 
“Cloth closet” hangs from the ceiling 159 
A light box to help sort slides ...... 162 
Mantel for the woodstove ......... 164 
This replaced one little-used room .. 167 
The Changing Western Home* .... 168 


Stairway pays back space it borrows 170 


Toffee-filled, chocolate-top cookies .. 194 
Lime-drenched snack platter ...... 198 
Not guacamole, it is green-pea-mole 200 
Chefscof tne Westar niece 202 
Cranberries go with lamb too ...... 206 
Panfortinas packed with fruits, nuts 210 
Pork supper for a “sturmy” fall night 212 


The pizza you eat for dessert ...... 214 
Open-face cheese tarts—one’s a meal 216 
Bold fish patés from Thailand ..... 218 
Salad dressings to make ahead ..... 222 
NOvemueriMenus re bee 224 
Get 20 lilies from a single bulb .... 240 
Extra-fragrant narcissus .......... 246 
How to choose a liquid fertilizer ... 249 
Indoor plant troubles? sc enseiir ser 250 
Pretty cut flower or weed? ........ 253 
Here come the cisterns again ...... 254 


Garden shows, sales, courses, lectures 262 
Looking for a garden grinder? ..... 266 


This month’s cover, by Darrow M. Watt, is 
filled with butternut squash pies. For pie 
fillings using fresh pumpkin or seven other 
kinds of winter squash, see page 102 
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Re mare information call your travel agent or write to: } : Bei. 
_ Mexico Tourism, P.O. Box 8013-GMAG, Smithtown, NY. 11787 Turismo de México 
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New trail, new guides for Mount Tamalpais hikers 





igating your way around the exten- 
trail network of Marin County’s 
nt Tamalpais is now easier and more 
byabie with the recent publication of 
excellent guides and improved access 
West Peak. 
ew trail connection through the for- 
ly off-limits West Peak Air Force Sta- 
lets you hike directly from picnic sites 
he mountain’s north face to historic 
st Point Inn on the south. A pleasant 
D hike that takes advantage of this new 
— begins at the Rock Springs 
ing area, where Pantoll Road meets 
georest Boulevard. Depending on 
ch picnic area on the north face you 
ose to visit, the total distance will be 5 
miles, with an elevation gain and loss 
ibout 600 feet. 


m the Rifle Camp picnic area, the 
uro Trail climbs to the deactivated Air 
ce station at the crest. Then the Alice 
stwood Trail drops you steeply down to 
West Point Inn for a cold lemonade 
a sweeping view from the front porch. 


route to the hike, pick up a copy of A 
mbler’s Guide to the Trails of Mt. 
nalpais and the Marin Headlands, a 
‘ly revised map published by Olmsted 
is. Map Co. (it sells for $5.95 at the 
ger station on Panoramic Highway 
t the Pantoll Road turnoff). Colorfully 
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shaded relief vividly depicts the moun- 
tain’s ridges and ravines. The thorough 
index of place and trail names is a lesson 
in local history. 

For other hiking choices, consult Mt. 
Tam: A Hiking, Running and Nature 
Guide (Martin Press, San Anselmo, Ca- 
lif., 1986; $10.95). Authors Don and Kay 
Martin describe and rate 32 round-trip 
outings, each traced on a detailed map. 
Illustrated listings of the mountain’s 
trees, wildflowers, and geological forma- 
tions help you choose the trails where the 
best examples of each can be found. 
Both map and book are available at Ma- 
rin County bookstores. 





They’re traversing the sunny south slope 
ona manzanita-lined trail. Below, near West 
Peak radar domes, the group pauses to 
locate new trail connection on map 


A holiday visit to Denver’s Grant-Humphreys mansion 





Columned portico, arched windows, and 
balconies lend grandeur to Denver's Grant- 
Humphreys mansion—now open for tours 


One of Denver’s stateliest homes is the 
monumental turn-of-the-century Grant- 
Humphreys mansion. This month is a 
good time to tour it; now through the 
holidays, period decorations will bedeck 
the interior of this grande dame of Capi- 
tol Hill. 

Then governor, James B. Grant—success- 
ful in mining, banking, and railroading 
ventures—built the house in 1902. Its im- 
pressive neoclassical exterior bespeaks 
wealth and power. On tours through the 
three-story house, you'll see a huge dining 
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bm, a ballroom, reception room, library. 
pte the coffered ceilings and fine wood- 
rk, and the dining room’s turn-of-the- 
tury crystal chandelier and 1920s 
ined-glass window. 

esdays through Fridays, the Colorado 
storical Society offers 45-minute guid- 
tours between 10 and 3; admission is 
| $1 for ages 6 through 16. On Novem- 
28, 29, and 30, you can attend holiday 
tivities with tours, music, food, and 
ertainment; hours are 4 to 7 Friday, 
to 3 Saturday, noon to 3 Sunday. 
mission for the holiday festivities was 
yet set at our press time; call (303) 
6-3508. The house is at 770 Pennsylva- 
Street near Eighth Avenue. 


Pottery shopping in Golden 
ate Park, November 29, 30 


its 28-year history, the Association of 


lifornia Ceramic Artists’ Holiday Ex- 
bition and Sale has become one of the 
a’s best-known ceramics shows. But 
e changes are in store this year. It will 
| be held at the San Francisco County 
ir Building (formerly the Hall of Flow- 
), but this year’s show, November 29 
d 30, will be bigger and will display 
amics almost exclusively (glass mak- 
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Pottery of all shapes and sizes draws shoppers at California Ceramic Artists’ sale 


ers used to participate but have now 
formed a separate group). 

More than 80 artists will participate, one 
to each booth, so you can meet and talk 
with them. You'll see raku pottery, 
stoneware, pit-fired pieces, porcelain, and 
earthenware— including some first-class, 
expensive works. 

You’re bound to find some good buys, but 
you might first look over the “community 
table,” to which each ceramist donates a 


<a 


piece to be sold at modest prices (veteran 
showgoers head for this table first). You 
might also consider visiting on Sunday 
after 3; many pieces are marked down just 
before the show ends. 


The show runs from noon to 5 Saturday, 
10 to 5 Sunday; a $1 donation is request- 
ed. Crowds are usually lighter the first 
hours each day. On Sundays in Golden 
Gate Park, John F. Kennedy Drive is 
closed to autos. 


A stroll through a historic 
Salt Lake City neighborhood 


Since about 1850, pioneers, railroad peo- 
ple, and entrepreneurs have checkered the 
gently sloped city blocks of Salt Lake 
City’s Capitol Hill with architecture 
ranging from vernacular to modified 
Greek revival, Victorian, and neoclassical. 
Now you can catch the flavor of the set- 
ting as well as trace some of its history on 
a cassette-guided walk to more than 20 
points of interest on a one-way route. It’s 
available at the Utah Travel Council 
(open 8 to 5 weekdays, 9:30 to 6 weekends 
and holidays). Allow about 12 hours for 
the mile-long walk—there are hills. 

Park near the corner of 300 North Street 
and N. State Street. Begin at the 1866 
Council Hall building, now housing the 
Utah Travel Council. Moved to this site, 
the building’s 325 sandstone slabs were 
carefully numbered and reassembled. 


Next stop is the Utah State Capitol across 


i[s es, Built in 1906, brick Woodruff-Riter- 
Stewart house is fine example of second 


—™ Renaissance revival style: note molded belt 


courses around porch and upper story roofs 
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They put 14 shredders to the test 


How do you grind garden debris? Sunset 
first addressed this question 15 years ago, 
when bans on debris burning and an inter- 
est in recycling thrust garden shredders 
into the home market. 


Today, manufacturers are coming up with 
more and more choices. To assess the 
changes, associate editor Phyllis Ander- 
son put 14 shredders to the test, trying 
them out on everything from oak 
branches to geraniums to create garden 
grindings that can be used in five ways. 

For the results of her research and an in- 
depth comparison of gas and electric 
models, turn to the article on page 108. 














Ready for Anderson to test, 14 shredders were 
assembled by staff editor Gregor Krause; the 
easiest took 10 minutes, the hardest 12 hours 
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| 
the street. From there the route leads p | 
the Welcome Garden southeast of 
capitol. Turn right and follow E. Capi 
‘Boulevard as it curves southwest to Sta 
Go left one block on State, right on G 
don Place to Main Street. Turn righ 
Main, right on 200 North Street, and 
on State to return to your starting poil 


Bl 
A donation of $3 is requested for { 
cassette and machine, plus deposit } 
driver’s license or credit card. 


| 


Carson City hosts a powwow 
October 31 to November 2 


One of Nevada’s biggest Indian gathy 
ings begins this month with the Car 
Indian Community powwow, October} 
through November 2. You can watch } 
dian dancing and hand games, or broy 
among crafts and food booths. A dozen 
more tribes—including Cheyenne, € 
manche, Paiute, Shoshone, and Sioux 
are expected to participate in the dar 
competition. 


As you watch the dancers, you'll no 

two main styles: the slower tradition 
dances (each tribe has its own), and t 

very fast and fancy war dances. Compé 
tors are judged on skill, interpretati() 
and costume. Dancers are very serit 
about the competition, not only for pr 
money but pride as well, and appreciati 
quiet, attentive audience. At the ¢ a 
booths, you’ll find pottery, weaving, sil 
and turquoise jewelry, and beadwork, — 


The powwow takes place at the Ca 
Indian Colony, 2900 S. Curry Stre 
from 6 to 10 pM. Friday, 2 to 5:30 and7 
11 Saturday, 10 to 3 Sunday. Admiss 


is $3, $1.50 for seniors and ages 6 to 
Winter Park expansion—goo 
news for Front Range skier 


| 
One of Colorado’s oldest ski parks sh | 
open this month with a huge expansic 
skiable terrain, and new chair lifts 
base facilities—including a child 
center. Winter Park Resort, northwe 
Denver, will have 33 new trails, inclu 
a whole new area called Vasquez R 
What this means to skiers is a boos 


expert and intermediate terrain. 


The new trails add options during 
weather or crowded days. On cold m 
ings, head for the new runs on 

Park’s Mary Jane section—its shelt 
runs get good morning sun. On busy‘ 
try the Vasquez Ridge trails; th 
served by a high-speed lift, which sh 


sa 





As low as Skierized Cars 

$ * When you’re ready to go 
skiing, Hertz has cars that are 
ready, too. Our specially 

1 WEEKLY equipped cars, vans and four- 
COLORADO _ wheel drive Ford Broncos 
SUBCOMPACT feature all-weather tires, 
5, 6 or 7 day rental windshield scrapers and ski 


racks (upon request). 

The Hertz Affordable Ski program in Colorado, 
Utah, New England, New Mexico, Nevada and 
Upstate New York assures that your car is also 
equipped with a low weekly rate. Hertz has convenient 
locations in ski country, and that makes renting your 
car easy. 


Hertz Extras 


Of course, you get all the special services Hertz is 
known for: Computerized Driving Directions, 


teserve now, limited supply available at this rate. 





Siskin cats Seen 


colorado 
ski country 
USA 


Official car rental company of 
the Colorado Ski Country USA. 


Emergency Road Service, and our Customer Service 
Representatives who answer your questions and help 
your trip run smoothly. Plus, if you’re a frequent flyer, 
you can earn free travel sooner because Hertz offers 
bonus mileage credit with more airlines than any other 
rent-a-car company. 


From Driver’s Seat to Plane Seat 


At Denver Stapleton Airport, United Airlines 
passengers can check their baggage and select a seat at 
the Hertz location. That way, you won’t have to carry 
baggage through the airport. So getting your downhill 
equipment home won’t be an uphill battle. 

For reservations, call Hertz at 1-800-654-3131. 

If you want to ski well this winter, 
take a lesson from Hertz. 


You don't justrentacar. ‘eréz 
<jg@You rent a company. ; 


Hertz rents Fords and other fine cars. 


(ates available at participating airport locations, are non-discountable, subject to change without notice and include a limited number of miles with a charge for excess. Holiday/seasonal surcharges 
nd blackout periods may apply. Weekly rates require a 7 day advance reservation. Cars must be returned to renting location. Rates slightly higher for renters under 25. Standard age, credit, driver 


WWalifications apply. Taxes, optional refueling service, CDW, PAI, PEC charges extra. Minimum weekly rental periods and other restrictions apply. 


@®REG US PAT. OFF © HERTZ SYSTEMINC 1986 





Central West Travel Guide 


cut waiting. Or try the High Lonesome 
lift on the west side of the main Winter 
Park section. 

The ski area, at 9,000 feet, is slated to 
open November 12. Lifts run from 9 to 4 
daily, 8:30 to 4 weekends. Lift tickets cost 
$24 ($10 for ages 13 and under), with 
discount tickets available at nearby 
Safeway, Gart Brothers, and Breeze 
stores. Winter Park is 65 miles northwest 
of Denver via Interstate 70 and U.S. 40. 


Fall biking around Folsom 
Lake, east of Sacramento 


When days turn brisk and fall color paints 
the maples and cottonwoods, that’s when 
biking can be at its best along Lake 
Natoma and Folsom Lake. Last winter’s 
flooding damaged the 9.2-mile paved bike 
path here, but repairs are now complete 
and the trail (part of the American River 
bikeway system) is ready to ride. 

You can join the trail near the Hazel 
Avenue bridge. Heading northeast along 
the north shore, you'll soon pass Nimbus 
Dam and lines of fishermen waist-deep in 
the American River—salmon and steel- 
head fishing here can be very good in 









































Christmas in Williamsburg. December 21 
through 27, an escorted coach tour starts 
in Washington, D.C., and spends four 
nights in Williamsburg, decorated as it 
was in the 18th century. Group returns to 
the capital via Charlottesville and Thom- 
as Jefferson’s mansion, Monticello. Cost 
of $1,098 includes hotels, breakfasts, two 
lunches, five dinners, and sightseeing. Ask 
your travel agent about this and other 
Maupintour holiday tours. 


Galapagos Islands photography. Between 
April 13 and 29, 1987, a group limited to 
10 sails for 15 days on a 65-foot chartered 
boat to observe birds, iguanas, sea lions, 
and giant land tortoises on several islands. 


Cost of $2,495 includes services of a pho- 
tography instructor; two nights’ lodging in 
Quito, Ecuador; meals on cruise. Air fare 


j to Galapagos is extra. Write to Focus on 
>, 5570 Inverness Ave., Santa Rosa, 
104, or call (707) 584-5154. 


Tour o  yrenees and Barcelona. A 19- 


day esc oach tour starting June 5 in 
Madrid » the tiny principality of 
Andorra e mountain villages, and 
the medieva ‘led city of Carcassonne 
in France. Co $1,995 includes deluxe 
hotels, breakfa many dinners (often 


), and wine. For details 
on this and other spring tours of Spain 
} and Portugal, write or call Castles and 
Palaces, 2928 S. Bascom Ave., San Jose, 


regional specialtie 
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For travel planners, a November 1986 check list 
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fall. The path climbs slightly, levels out as_ 


it twists under high cliffs along the river- 
bank, then climbs again to Negro Bar 
(rest rooms here). 

After Negro Bar, the path leaves the river 
to climb some 3 miles to Beals Point on 
Folsom Lake, where you'll find picnic ta- 
bles, rest rooms, and a beach. It’s best to 
begin the ride in the morning so that 
you're heading southwest with the after- 
noon breeze at your back. 

Take the Hazel Avenue exit off U.S. 50, 
about 20 miles east of downtown Sacra- 
mento. The Hazel Avenue Overlook park- 
ing lot (dirt) is just across the river. O 





NORMAN A. PLATE 
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Folsom bike trail follows course of river 
past wading fishermen below Nimbus Dam 


Calif. 95124; (408) 377-2614. 


River cruises in Germany. From May to 
October, you can travel between Koblenz 
and Trier on the Moselle, a tributary of 
the Rhine. Depending on dates and decks, 
the cost of a one-way cruise ranges from 
$205 to $245 for two days; a three-day 
trip with more optional shore excursions 
costs $280 to $310. Price includes meals. 
Call the Rhine Cruise Agency at (800) 
858-8587 in California, (800) 858-8566 
from other states. 


Whale-watching in Baja California. Late 
December through April, 24- and 30-pas- 
senger ships depart San Diego on S- to 11- 
day cruises to see gray whales. Passengers 
go into Scammon’s and San Ignacio la- 
goons, also see elephant seals, sea lions, 
and pelagic birds. Prices range from $625 
to $1,570 and include meals, lectures by 
naturalists, use of skiffs with outboard 
motors. For details, write to Pacific Sea 
Fari Tours, 2803 Emerson St., San Diego 
92106, or call (619) 226-8224. 


What a travel agent can do for you: pro- 
vide information on tours; help you plan a 
trip; reserve space on air, rail, bus, and 
ship lines; make hotel, ranch, and resort 
reservations. Travel agents usually do all 
this without charge, but they do charge 
for ““custom”’ tour service. 





KNOCKABOUT. 


by Pendleton® 


Available at these and other fine stor 


ARIZONA 


Bullock’s, Scottsdale 

Fred Harvey Retail Showroom, 
Grand Canyon: El Tovar Hotel 

Lindi’s Boutique, Tucson 

Peppercorn, Ltd., Phoenix: Fiesta M 
Metro Center Mall, Paradise Valle’ 
Mall, Park Central Mall « Tucson: 
Foothills Mall, Tucson Mall 


CALIFORNIA 

Buffalo Shirt Co., Half-Moon-Bay 

Buffum’s, La Habra « La Mesa + 
Lakewood « Long Beach - 
Santa Ana +» Westminster 

Bullock’s, Carlsbad + Century City « 
Citicorp Los Angeles « Del Amo « 
Grossmont « La Habra « 
Lakewood « Manhattan Beach « 
Mission Valley + Mission Viejo « 
Northridge » Pasadena « Santa 
Ana « Sherman Oaks « Southe 
Plaza « Thousand Oaks + West 
Covina » Westwood 

Cambria Country Store, Cambria 

Carmel Pendleton, Carmel-By-The- 

Desmond's, Northridge 

Gottschalk’s, Fresno 

Hanna's, San Francisco: Pier 39 

Harris Co., Redlands « Riverside « 
San Bernardino 

Harris & Frank, Brea » Orange Cou 

Highlander Shoppes, San Bernardi 

Leather Works, Yucaipa 

Leonard’s Fashions, Long Beach 

Nordstrom, Walnut Creek 

Riley’s, San Luis Obispo 

Scott’s, Santa Maria - Ventura 

Ship’s Belle, San Pedro 

South Bay Pendleton Shop, Torran 

The Sport Shop, Laguna Hills « 
Los Angeles: Farmers Market 

Sullivans, Oildale 


COLORADO 

Cherry Creek Pendleton, Denver 
Eagles Nest, Denver 
Howes Woolens, Colorado Springs - 
Joslins, Denver 
May D&F, Denver 


NEVADA 

Bullock’s, Las Vegas 

NEW MEXICO 
The Guarantee, Inc., Santa Fe 
UTAH i 
Christensens, St. George 
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PURE WOOL. PURE PENDLETON: 





® 

KNOCKABOUTS 
The:casual side of classic good looks: softly- 
haped separates spiritedly coordinated in pure 
virgin wools splashed with color and vivid with 

ity. Beautifully priced, at approximately: 
shi f, 56.00; country skirt, 68.00; textured vest, 
35.00. At fine stores. Pendleton Woolen Mills, 
tle d, OR 97207. Welcome to our world. 
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Romanesque revival Saints Peter and. i 
Paul Church faces Washington 


Square, one of city’s earliest parks | ni 


ly 
Flt 

Signs of changing times: with one i 
exception, businesses on this Vallejo }i 
Street block are now all Chinese-owne} | 
I 
a 








BEN DAVIDSON 
Tower of St. Francis of Assisi Church presides over passing parade on Columbus Avenue; 
downtown high-rises fill background. Jeweler’s four-faced clock is one of two in city 


Boccie ball, once played in back-yard courts all over North Beach, still draws a regular 
and attentive afternoon crowd at North Beach Playground courts 


ll some Italy left in North Beach 


n district is changing rapidly but holds onto much of its heritage 


een gaudy Broadway and tourist- 
red Fisherman’s Wharf lies a San 
cisco neighborhood where a more 
ious pace prevails. Cream-colored 
ches, aromatic cafes, shop windows 
ded with Italian pastries, and a rela- 

sunny climate all conspire to lend 
h Beach the feel of a self-contained 
iterranean village. 

ed for a long-since-filled cove that 
stretched inland from San Francisco 
North Beach was for many years the 
t of the city’s Italian community. 
n the first Italians arrived during the 
rush, this district was populated by 
icans, Frenchmen, Basques, and 
iards. But by the turn of the century, 
s of Italian immigrants had trans- 
ed it into an improvised re-creation 
hat the compaesani had left behind. 
y, few of the old North Beach Italian 
lies remain in the area. Since World 
II, the neighborhood has served as a 
se valve for overcrowding in adjacent 
atown; its residents are now predom- 
tly Asian. 

Italian imprint is still immediately 
rent in the old-time family businesses 
line the streets, though these too are 
disappearing. Faced with stiff rent 
ases, many long-established shops 
eing forced to close. 

each closing, North Beach loses an 
dient in its unique flavor. But there’s 
lots left to savor. If you know where 
k, you can see the evidence of North 
h’s Italian heritage on almost every 
k. And few urban neighborhoods are 
r suited for exploring on a leisurely 
il. Go to North Beach during the day- 
», when shops are open and you can 
y its better-than-average San Fran- 
) weather. 


orewarned: parking is notoriously dif- 
t. If you drive, try the city garage on 
Jo between Stockton and Powell (of- 
ull on weekends). Better yet, take the 
ell-Mason cable car, or catch the 15, 
or 41 bus from downtown. 


ian history near Washington Square 


heart of this Little Italy is Washing- 
Square— “iil giardino’’ to the original 
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A pocket of sunshine in center of city block, courtyard patio behind 
Caffe Roma on Columbus is a surprising urban retreat 
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One of three Panelli brothers tends cheese counter at family deli on Stockton Street. At right, Maria Groppi shows 
still-warm sourdough loaves at Cuneo Italian French Bakery, the oldest in North Be 


immigrants who gathered here to social- 
ize with neighbors. You can still find old- 
timers sitting together on the park 
benches and conversing in Italian. But 
you're just as likely to see Chinese prac- 
ticing the gracefully deliberate motions of 
tai chi on the open lawn. 


Soaring above the square are the delicate 
spires of Saints Peter and Paul, an Italian 
national church staffed since the late 19th 
century by Salesian priests sent to care for 
the souls of emigrants. The present struc- 
ture was completed in 1924 on land ac- 
quired from Abe Ruef, the notorious city 
boss. Notice the mosaic quotation from 
Dante’s Paradiso across the fagade. 


Innumerable San Francisco Italians have 
been baptized, educated, and married un- 
der the auspices of Peter and Paul’s Sale- 
sians. Spectators flooded both church and 
square when Joe DiMaggio was married 
here in 1939. The annual blessing of the 
fishing fleet, a Sicilian tradition still ob- 


Terra cotta bust of John Fugazi adorns 


roof line of hall he built for area Italians 
PETER CHRISTIANSEN 








































served in San Francisco every October, 
begins with a procession from this church. 


On the south side of the square is a build- 
ing erected by one of the many Italian 
fraternal organizations that once flour- 
ished in North Beach. It was originally a 
meeting hall for the Bersaglieri Italiana, a 
military drill team formed in the 1870s by 
veterans of the Italian unification strug- 
gle. Now the upper floors serve as a retire- 
ment home for elderly Italians, while the 
ground floor is occupied by Fior d'Italia, 
the city’s oldest Italian restaurant. 


Across Columbus Avenue, on the west 
side of the square, is the Pagoda Palace 
Theater. Known as the Washington 
Square Theater before undergoing an art 
deco facelift and conversion to a movie 
theater, this was where Italians assembled 
for live theater performed in their native 
tongue. Enrico Caruso sang here, on tour 
with the Metropolitan Opera. 


Walk half a block north from the square 
on the east side of Stockton Street to see a 
distinctive board-and-batten building de- 
signed by architect Bernard Maybeck in 
1907 as the home of the Telegraph Hill 
Neighborhood Association. Here, until 
1954, the association offered services such 
as homemaking classes and a health clinic 
to poor Italian immigrants. Stairs lead to 
a hidden courtyard in the center of the 
building complex (now professional of- 
fices). 

To the south of the square, at 678 Green 
Street, is the Casa Coloniale Italiana, bet- 
ter known as Fugazi Hall. It was built as 
an Italian community center by John Fu- 
gazi, who founded the first of San Fran- 
cisco’s Italian banks in 1893 (A.P. Gian- 
nini served on the board of Fugazi’s bank 
until leaving to form what became the 
Bank of America). In recent years, its 
theater has been used as a cabaret by the 
long-running Beach Blanket Babylon. 
You can learn more about the Italian as 
well as the bohemian heritage of North 


BEN DAVID: 


Beach on a free walking tour offered 
City Guides, a group sponsored 
Friends of the San Francisco Public |] 
brary. Just show up in front of SS Pe 
and Paul any Saturday morning at 10. 


Photographs and relics of old No 
Beach are on display in the North Bea 
Museum, located above Eureka Fede 
Savings at 1435 Stockton. Enter throu 
the bank’s doors and go up the stairs 
the right. The museum is open from 9: 
to 3 weekdays, 10 to 1 Saturdays. 


An Italian shopping sampler: 
bakeries to books 


Here is a selection of shops, cafes, a 
restaurants—most still family-run’ 
where you can indulge in the old-wor, 
appeal of San Francisco’s Little Italy. 


Try one of these bakeries and pastry sho: 
for a casual snack. 
Cuneo Italian French Bakery, 1501 Grant 
Avenue. French and Italian breads in man 
shapes and sizes. Be sure to try the thick 
handmade breadsticks (grissini) and the 
tubular cialde cookies. 
Danilo Bakery, 516 Green Street. Chewy | 
Italian and French breads. Specialties 
include torta di riso and torta di verdura, 
pudding-filled pastries from northern Italy} 
Liguria Bakery, 1700 Stockton Street. Thi: 
make only one thing here, but they do it 4 
well: focaccia, a pizza-like bread, availabl}. 
with raisin, onion, or tomato-sauce topping 
Stella Pastry, 446 Columbus Avenue. Onl }™ 
place in the country that makes An 
sacripantina, a cloud-like domed cake fror ta 
Genoa. Intriguing selection of Italian 

cookies includes ossi di morto (“bones of il 
the dead”) and /ingue di gatto (‘‘cat’s 
tongues’) 
Victoria Pastry, 1362 Stockton. In additio) 
to standard Italian pastries, you'll find 
zuccotto, a liqueur-soaked frozen dessert. 
Another specialty is the St. Honoré cake, 
an ornate custard-filled creation. 


An Italian deli can supply makings for 
Washington Square picnic. 


Florence Ravioli Factory, 1412 Stockton. 
Fresh-made pasta, Italian meats and 
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Caribbean ‘ 


AT TRYALL, 
YOUR*“COMPLETE” 
VACATION INCLUDES 
GREENS FEES 
AND TENNIS* 


As a guest of the hotel, you Il enjoy 
unlimited golf and tennis 

Then relax, West Indies-style, on our 
uncrowded beach. Go snorkeling 
Sailing. Plunge into the pool. Have 
lunch at the old Jamaican fortress 

And youll enjoy a spacious room in 
our stately Great House. Private villas 
available, too. Contact your travel 
agent or Tryall 

US. Office: PO. Box 3492, Alexandria, 
VA 22302 Toll-free. 800/336-4571 
In Virginia, 703/370-8377 

‘Daytime tennis only 


Golf and Beach Club 
JAMAICA 








e Colonial Explore for our intimate Virgin Island 
ise. The North Star for our Caribbean and South 
erica cruise. Or the Explorer Starship for the 
aribbean in total luxury. For reservations or free 
brochure, see any travel agent, mail coupon or call 
oll-free 1-800-426-0600 (in Seattle 624-8551). 


U.S. and Bahamian Registry 















Please send my Caribbean Cruises brochure. SS 1 
1500 Metropolitan Park Bldg., Dept. NKH, Seattle, WA 98101. 4 
! 

Name | 
1 

Address ' 
1 

City ale Sp : 
bss 1 

. EXPLORATION? | 

1 

CRUISE LINES 
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Special Cruises 


Cruise the Panama 
Canal, South America 
and the Caribbean 

in 7 days. 


Regency Cruises gives you a seven 
day cruise matched ‘only y longer, 
more costly cruises. For as little as 
$975 per person, double occupancy, you 
sail from Montego Bay to Ocho Rios, 
the Panama Canal (Gatun Lake), Carta- 
gena and Aruba. Free airfare from 12 
cities, greatly reduced airfare from 58 
others. Sailing Sundays October 26, 
1986—April 19, 1987 aboard the elegant, 
spacious M/V Regent Sea. 

Call your travel agent for details or 
contact Regency Cruises Inc., 260 
Madison Avenue, NY, NY 10016, 
212-972-4774. Ship's Registry: 

Panama 


—, REGENCY 


CRUISES 





We offer up to 


published cruise fares on 
-most major cruise lines 
Worldwide Destinations 
Fully Bonded by CLIA 


Call or write for a free copy of our 
1987 Discount Cruise Catalog 


The Travel Company 


The World's Largest & Most Experienced Crulse Agency 


800/858-5888 caiit. 
800/344-3444 usa 


333 West El Camino Real, Suite 250, Dept. $ 
Sunnyvale, California 94087 








3-DAY CRUISE 
VIAING EXPLORER 


34-passenger 
mini-cruiseliner 


Florida cruises across Lake Okeechobee, 
between Ft. Myers & West Palm Beach. 
Weekly from 12/20/86-4/17/87.Only $294. 
Call for reservations 1-800-328-1472 or write 
Padelford Packet Boat Co., Inc. 
Harriet Island, St. Paul, MN 55107 





5 Special Cruises 


CANCUN * COZUMEL 


(VIA PLAYA DEL CARMEN) 


pus KEY WEST 
rron NEW ORLEANS 


A luxurious 7-day cruise from the Mississippi to 
Mexico's magical Yucatan, from only °695. 
Plus an optional weekend in wonderful New 
Orleans. Deluxe hotel only $65 per night. 


ASK ABOUT OUR FANTASTIC AIR/SEA RATES 
FROM MOST U.S. CITIES. 


The spacious SS Bermuda Star sails from New 
Orleans every Saturday, November 15, 1986 


thru April 11, 1987." “except Jan, 3 and 10. 


sBERMUDA STAR 


Panama Registry 
Star Service™/Bahama Cruise Line 


MAJOR CREDIT SEE YOUR TRAVEL 
CARDS ACCEPTED. AGENT OR CALL 
Prices per person (800) 237-5364 


double occupancy. = 
Plus port charges 








—----------- 


Big ships 
never seé the 
real Panama. 


But this small ship does. Not only will you 
i traverse the Canal, Exploration Cruise Lines will 
| take you to an archipelago of hidden Panama 
places: creme-colored San Blas beaches, Choco 
Indian villages in the Darien Jungle, and jasmine- 
| lined footpaths on one of the Pearl Islands. 
It's the Panama the big ships can’t reach. 
For reservations to the real Panama or a 
free brochure, see any Travel Agent, mail this 
coupon or call toll-free 1-800-426-0600 
(in Seattle 624-8551). 


ADDRESS 


ITD SE ZIP. 





PHONE 


1500 Metropolitan Park Bldg., Dept. NIX 
| Seattle, WA 98101 US. Regstry 


I. bie EXPLORATION 
| 3@2 CRUISE LINES 


ONE OF THE ANHEUSER-BUSCH COMPANIES 


a 
| 
| 
| 
| 
| 
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R/V Vacations 





Resorts 


Travel First-Class 
MOTORHOME 
Ld 


Beautiful 


LAKE NACIMIENTO 


Home of the “White Bass” 


Your midway stop north or south, this |" 
winter enjoy central California’s most 
beautiful lake and our great R. V. Park, 
Full Hook-Ups, Paved Pads, Tables, 
BBQs, Store and Marina. Seniors 
camp as low as $45.00 per week. Plan sausages, bulk products. 
to stop off the beaten path and fish Molinari Delicatessen, 373 Columbus. 
or relax with us for a while. Good Oldest and busiest of the North Beach 
weather, clear skies, clean air and delis. If you can eat it and it’s Italian, they 
No Fog. Enjoy our uncrowded facili- probably have it. Fresh-made pasta and | 
| 










































Friends share stories at Caffe Trieste 


BY U-HAUL’ 


Call Our Toll Free 
Reservation Line 
1-800-821-2712 


In Arizona Call Collect 
1-263-6679 
Ask for Operator SU. 


Myre (01 Your money 
at your LJI-HAUL Center 


ti Aileen y Italian sausages of all kinds. 
les and lake, just 16 miles west of Panelli Brothers Delicatessen, 1419 


Bohemian Cigar Store Cafe, 566 
Columbus. Cozy little cafe with a good vie 


Paso Robles and Hwy. 101. Call or Stockton. Italian meats and cheeses. Good|f 
write for color brochure. selection of crusty sandwiches. 

LAKE NACIMIENTO RESORT Relax over an espresso, cappuccino, 

Star Route, Box 2770 caffe latte at any of these cafes. Most als! 

| 

of Washington Square and the church. | 

Cafe Italia, 708 Vallejo Street. Club-like 4 

atmosphere; predominantly Italian clienteli 

Caffe Puccini, 411 Columbus. Great spot | | 

Lee BOX 11- hanch ® for street-watching. 


4 





Bradley, CA 93426 © (805) 238-3256 serve sandwiches or pastries. | 
| 

| 

| 





Sa oon ae Caffe Roma, 414 Columbus. Restored 
SEES murals of cherubic bakers date from when?) 
PRICE INCLUDES: & this was a pastry shop. Sunny seating by 


Mo ECOMMODATIC front windows or on rear patio. Pizza, othe) 


Italian dishes. 

Caffe Trieste, 609 Vallejo. The original 
North Beach Italian-Bohemian coffeehouse 
with coffee roasted next door. Owner’s 
family regales Saturday-afternoon patrons’ 
with Italian songs. 

They’re not elegant, but these famil) 
style restaurants are lively and inexpel’ 
sive. They offer four-course lunches fi 


ae less than $7 and five-course dinners fi 


$ Gallicleee: under $11. Décor ranges from m 


“ON0.£98.41E4- ARE OVE nonsense to zany clutter. 

oe : es = IF YOU OVER 50 Capp’s Corner, 1600 Powell Street. Lunch 

occupancy* In Arizona: AND DO NOT BELONG 11:30 to 2:30 weekdays; dinner 4:30 to 10:3¢ 
facade Evnishts! (602) 278-8888. TO GAT— YOU MAY BE (ot ee 4 a 10 Suni 

: 0 ike, olumbus. Dinner only, 
day, 100-mile cruise Or see your MISSING THE BOAT... 10 (to (0:30 Fridays and Saturdays). Closes 
y y 

(with lunch) toLake _ travel planner. (And Lots Of Fun) Wednesdays. 


Powell’s spectacular For Free Cruise Catalog Call in California 800-652-1683 
Rai bow Bridge. ~~ Outside California 800-258-8880 Green Valley, 510 Green. Open 11 to 


Rates San Francisco 415-563-2379 2:30 and 5 to 10 (11 A.M. to 10 PM. on 
1 ee oth ae rx) GOLDEN AGE TRAVELLERS weekends). Closed Mondays. 
fmeat@tey 1520 UNION STREET . ; 
your party, It’s the JLalea Rowell SOWASSS AN FRANCISCO CA 94123 New Pisa, 550 Green. Open 11:30 a.m. to II 
perfect Lake Powell Det Web Recreational Properties P.M. Closed Wednesdays. 


sampler! And don’t overlook these shops, in tl) 
<= : “Miscellaneous” category. 


A. Cavalli & Co., 1441 Stockton. Italian 
books and records. A North Beach His 
institution since 1880. i 


BED & BREAKFAST ; Biordi Ar APO, Large | 
lect t 
AMERICAN STYLE—1985 9 | ttatian cooking utensil pasta machines, 
by Norman T Simpson coffee grinders, and espresso makers. 
Figoni Hardware, 1351 Grant. A bit of 


se eee Sate [TM s1095- athookstores or call Harpere)Row f+ | everything. Last of the old-time hardware 
Park Service a anne stores in North Beach 


Special Tours 


Popular Lake Powell 
Ra Explorer 








Discounts Available On Most Cruise Lines 








*Wahweap Budget Season Rate, effective 1 et 


SUNSE 













Houseboats 


ase) hs] ator. 


Ble 


U 


oa ) 








LAKE SHASTA * THE DELTA 
6 Sleeper 
FlagShip 6 | $330 | $430 | $585 | 


This is full rate for boat, NOT per person 
10 Sleepers also available. 10/1-12/31/86 
Reserve now for the holidays. 


TOLL FREE 
Bate ES 4.800-752-9669 
pe ae 


8-6 DAILY 





































Houseboats on 
per person/per day 
vents a houseboat 


62190 


Cruise this spec- _ Call toll-free: 
tacular scenic +800-528-6154, 
wonder at special J, Arizona: 

Budget Season (602) 278-8888. 


rates. Fish. Hike. = 
Camp. Relax. Or see your travel 
planner. 


Enjoy! 
llalkalRowatl. 


Det hb Becreanonad Properties ine 









6 people 43° houseboat/3 nights/$387 plus taxes. Budget 
Season rate effective 11/01-12/31. Larger and smaller 
boats available. Authorized National Park concessioner. 


IVEMBER 1986 
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Houseboats . 


> 


Shasta Lake 


LT ga ee 


Holiday 
ce gs Pia red 


E 


pnt, ae, 

Enjoy northern California’s water 
playground! Houseboat...water 
Ski...fish...relax in the sun and on the 
water!! 


Special discount rates thru June 22nd, 
1987. Free color brochure and 
information 
In California (800) 258-BOAT 
Out of State (800) 251-BOAT 
Business office (916) 238-2383 


HOLIDAY HARBOR 


P.O. Box 112, O'Brien, CA 96070 





Delta Houseboat Vacation 
Our custom-built houseboats are superbly maintained 
Fully equipped, hot shower, refrigerator, twin engines, 
elevated wheelhouse for sightseeing over levees. 20% 
discount, Labor Day to June 15 ne 


FREE COLOR BROCHURE ie 
S & H Boat Yard ("am ie 


Box 514-A, Antioch, CA 94509 
Tel. (415) 757-3621 





Herman, & Helen’s Houseboats 
ON THE CALIFORNIA DELTA 





In the heart of the Delta. C 

Specially built reliable “a 

pontoon houseboats. Easy to of 2) 

get to off new I-5. Write or 2 

phone for color brochure. Ay 4 
Herman & Helen’s Marina CAR is 


Venice Island Ferry 
Stockton, CA 95209 


< San Francisco/Bay Area zs 


BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
European Bakery, Dining, Cocktails 
4 real charmer in a super location 

Smart Magazine 
od, Marina District 
Union Street shopping close by 
Rooms & Suites with whirlpool baths 
Complimentary Wine at Scott's Seafood 
Rooms $42.50 to $65. Suites $125. 
3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 


Tel. (209) 951-4634 





Bed and Breakfast comfort and 

hospitality in a gracious 1872 

Victorian mansion. Antiques. 

Fresh flowers. Hot Tub. 

Sundeck. Phones. Parking. 

Major Cards. 

THE INN SAN FRANCISCO (3 

943 S. Van Ness, SF, CA 94110 ® 

415 ©641-0188 





San Francisco/Bay Area 


Get more 
Sal Francisco 
than you 
bargained for. 


Just $75 ‘per night. 


For a limited time, you can get a room 
at the famous Sheraton-Palace Hotel 
for just $75 per night. You'll be close 
to fabulous shopping and all the city’s 
well-known sights. And because you'll 


get a great hotel forless, you'll ye 
have more to make the most iS } 
® 


of the city. 
Sheraton 
Palace Hotel 


2 New Montgomery St., San Francisco, California 
94105, Call your Travel Agent or ( 800) 325-3535. 


The hospitality people of TTT 


“All rates are per room per night. Subject to availability. Tax, 
gratuities, food & beverages not included. Not applicable 
to groups or conventions. Effective through 3/1/87. 















LUXURY DINING CRUISES 
ON SAN FRANCISCO BAY 





Cruise aboard the elegant 150’ 
City of San Francisco. Dine on 
fine cuisine, dance to live enter- 
tainment, and enjoy the view. 







Nightly Dinner Dance $49/person 
Friday Luncheon $24/person 
Sunday Brunch $29/person 


Reservations: 415/434-0300 














Tint 


2 ys 
_ _J9S95eeee00eo25' 


Trinity County 


ae 


The Yuba River cascades by your doorstep 
Charming cottages with pot-bellied fireplaces 
B&B Units with outstanding river views 
Special Winter Rates..Cut o Fresh Christmas Tree. 


(916)289-3455 


P.O. Box 285 
DYOM Talc aOr, crete oie) 
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< Western U.S. Travel/Attractions $ 


Stay with 
feted in 
California! 


When you head out West this win- 
ter, we'll have a warm welcome 
waiting for you at over 40 Vagabond 
Inns in California, Nevada and Ari- 
zona. Enjoy our special amenities 
package that includes a free conti- 
nental breakfast! For free directory 
and $10 in “Vagabucks,”’ write: The 


Vagabond Inns, Box 85011, Willow 
San Diego, CA 92138. 


Creek Rd., 


For reservations, call toll-free: 


1-800-522-1555 





AT YOSEMITE SOUTH GATE 


OD 
HOLIDAY PACKAGES AVAILABLE 
For Information Call The Innkeeper (209) 683-7720 





F Reno/Lake Tahoe 7 > 


On Lake Tahoe 
For Those Who Insist - 
On The Best 


from 
$44 for two 
Good Any Day of the Week 


With Continental Breakfast Daily 
(based on space availability ) 


Free shuttle to casinos 
South Shore, just west of Stateline 
3300 Lake Tahoe Blvd./S. Lake Tahoe, CA 95705 


In Calif. call toll free: 1-800-535-0330 
Outside Calif. call collect: 916-542-0330 


COLONY 


Horas {> RESORTS 










snorthstar-at-tahoe’ 


Those in the know choose Northstar- 
at-Tahoe. 

Convenient on-site lodging, downhill 
and cross-country skiing, restaurants, 
shops, ski rental, ski lessons and 
child care. 

3-day/3-night lodging/lift package as 
low as $123 per person. 4-, 5- and 
6-night packages also available. 

To reserve your Northstar Ski Getaway 
call toll free: 800-822-5987 (Ca); 
800-82 4-8516(US) or write: Northstar _ 
Ski Getaway, P.O. Box 129, Truckee, — 
CA 95734. 





















CAPTURE THE REAL WEST 


5-day deluxe horseback vacations. Canyon de Chelly, 
Monument Valley, Superstition Mts., Tonto & Prescott 
Natl. Forests. Plus 13-day ride/tours in Australia! For 
novice to expert. Lifetime professional guides. 
PO. Box 1494-S 
Wickenburg, Arizona 85358 
(602) 684-3106 


ADVENTURE TRAILS OF THE WEST, INC. 


Reno/Lake Tahoe 


South Lake Tahoe © Vacation Rentals 


ACCOMMODATION STATION 


CONDOMINIUMS, CHALETS, and CABINS 
Studios to 5-Bedrooms 
From $59-$250/night * Weekly Discounts 
Individuals, Families, and Groups 
Information and Reservations 
(916) 541-2355 
P.O. Box 14441-S, So. Lake Tahoe, CA 95702 


LAKE TAHOE BED & BREAKFAST 
Luxurious * Quiet ¢ Relaxing 







5295 West Lake Bled. © P.O. Box 544 
Homewood, CA 95718 (916) 525-4663 





RENO HOLIDAY FOR TWt 


$58.00 3 days and 2 nites 
per person Good 7 days a week 

double occupancy ...even weekends. 

Your “Holiday For Two” includes: 

* A deluxe room for 3 days and 2 nights. 

¢ Prime rib dinner complete with wine. 

* Cocktail in the River Lounge, and the 
Comstock Lounge. 

+ Casino Good Fortune Package 

* Bonus Cocktails. + Complete breakfast 

“the only thing we overlook is the river” 


Holiday HotelCasino 


DOWNTOWN RENO 
for reservations call toll free 800-648- 




































Quaint cabins near Tahoe City andmajorskiareas 
Private beach - Private baths - Sauna 
$75-$105, including full breakfast 


gel ber 


Qe 3 TAHOE 


For reservations call: 916/581-4073 
Box 66, 1690 West Lake Blvd., Tahoe City, CA 95730 









ise VES 
SKI BOWL PROPERTIE} 

AT TAHOE DONNER /} 
PHONE 916-587-6586 


MARTHA A. PALMER 
P.O. BOX 8835 
TRUCKEE, CA 95737 























House, Condo & Cabin Rentals. Fully 


° Equipped. Some hot tubs. Near all of 
a Tahoe's world class skiing and winter 
il Sports. Great casino nightlife. Sleeping 

2-12, $65 é 











965-175 per night. Call collect for 
=== a2 
VACATION Reservations or write for informa 
| 


RENTALS (916) 542-2777 oe 
P.O. BOX 7860 SOUTH LAKE TAHOE, CA 95 95731 y 


18 


eee 


DIX NORTH TAHOE 


(in the French language DIX means #10) 
Rate us a ‘10°’ if you want plush or rustic 1 bd 
condos, 2 bd. cabins to plush 4 & 5 bd homes 

Reasonably priced, privately owned properties 


DIX VACATION RENTALS & 
INVESTMENTS 
nN S12 Kirby Lane, Walnut Creek, CA 94598 


ee (415) 944-9226 





So. Lake Tahoe—Vacation Rentals |) 
ESCAPE TO THE LAKE 
ALPINE RENTALS 


From rustic cabins to large chalets, Alpine Rental 

has a wide range of units available to suit every tast 

These units are located throughout the South Shor 

area, convenient to the lake, gaming and the ski are: 
For more information call collect: 











916 544-6978 or write 
Box 8499, So. Lake Tahoe, CA 95731 
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Monterey Peninsula alee Monterey Peninsula 








Reno/Lake Tahoe 














Luxury Ski 
Rentals 


AKE TAHOE ACCOMMODATIONS 


WOODSY CABINS 
WELL APPOINTED CONDOS 


LUXURIOUS HOMES Monterey Peninsula’s great 
w Reservations Or 
yor Brochures CALL ~ “SECOND HONEYMOON’”’ 


Write eae. a GETAWAY 
"22-CM6/85, So. Lake Tahoe, CA 95731 & 


——— Yours! The most glamorous honeymoon accom- 


FR) FN modations in this romantic place. An elegant 


suite-room in the luxurious new Mariposa Inn, 
with champagne and spa in your room! Big | 
pool, and much more! Central to everything— 
; from the popular Aquarium to Carmel, Pebble 
The most. For the least. Plus Beach and all. Only $130 per day. 
people who take pride in being 
twice as friendly. Find out 
UT ee em 2 
For room reservations, 


eB te) ls OM ea ali e 
eae ere tee e.g 
Visitors Authority, P.O. Box 11430, 

els mer eT me em reat 


Lala aT aS wikia 
po 


HE £ GRAND La 





















Rae REAL E 


_ TOLL-FREE: IN CA: 800-824-2295 | AT EIGHTH 


U.S.A.: 800-892-1600 | TWO BLOCKS FROM SANDY CARMEL BEACH 
FOUR BLOCKS FROM SHOPPING _ 


Ma rgpesa \\ cpp sansa gp 
| 
| 








ARE BY- HE 


1386 Munras Avenue, Monterey, CA 93940 








1 ake Tabicy 
| LAKE TAHAE LUXURY VACATION 
WAKE TAHOE RENTALS 
1 AKE TAHOE een 3 a 





-AKE TAHOE SKI-IN SKI-OUT OR 


WATERFRONT 
OVERLOOKING MONTEREY BAY 


te he Old St. Angela Inn, minutes from the 
py ocean, beaches, Cannery Row and the 
new Monterey Bay Aquarium. Offering 


hot spa, gardens, champagne Breakfast and 


yh 
te 
Pre 
Wall ina quaint bed 
pl, charm of a true San Ae | 
r ¥, country inn 
=/% } 
f HY gela 
7 


* Kitchen « Sauna » Entertainment » Jacuzzi « Sleeps 2-22 


Toll Free 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 
P.O. Box 6900 
Stateline. NV 89449 





CC_tNN 
= 
THE OLD ST. ANGELA INN 
321 Central Avenue « Pacific Grove, CA 93950 P 
(408) 372-3246 Seely 
Per Night. 


Truly ‘‘Olde Carmel” 
Pea? ca) Inn 
located across from City Hall. ? ‘ 
Mia =a aa use | a Lai a ac ee a 





Victorian charm at the Centrella Bed & 
Breakfast Inn. Enjoy nearby Carmel, 
Cannery Row & Monterey Bay Aquar- 
ium. Wine, Hors d’oeuvres & Continen- 


P.O. BOX 394, CARMEL-BY-THE-SEA, CA 93921 
(408) 624-6046 


— 


Inniyle Ms 


‘ 
» 
» 











PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Mon- 
terey Peninsula. Near 17-Mile Drive, Asilomar Confer- 
ence grounds, Cannery Row & the Monterey Bay 
Aquarium, 5 miles from Carmel- oF the-Sea. Hot tub, 
pool, cable color TV, in-room coffee, refrig., extras 
Reduced rates during off-season. Call for reserv 


(408) 372-3218 Lighthouse & Grove Acres 
30 Deluxe Units Pacific Grove, CA 93950 





tal Breakfast included: Some fireplaces. 


*Sun-Thurs nights; Nov. 1, 1986 through Jan. 25, 1987 
excluding holiday & special event weeks. Subject to 
room availability. Minimum of 2 persons for suites 
and cottages. 










ANight To Remember 
F * All properties AAA or Mobil Guide rated 
* Free reservations for dinner & activities. 


mw * Unique accommodations: Fireplaces 
Pool, Breakfast, Hot Tub 


* Stayover Specials: $40/nite; $70/2 nites; 
$90/3 nites 


CARMEL/MONTEREY— Your Style! 


9-5 Weekdays 
4-800-FOR STYL (Calif.) 
or 1-408-625-2663 


Historical Adobe-25 rooms 
with fireplaces-located 
within walking distance 
to Fisherman’s Wharf- 


en 


612 Central Ave. * P.O. Box 51157 
Pacific Grove, CA 93950 


408/372-3372 






continental breakfast. 
386 Pacific Street 
Monterey, CA 93940 
(408) 646-9686 





VEMBER 1986 
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Monterey Peninsula 


aa | 


GOLFERS: 
Monterey Peninsula’s greatest 


GOLF PACKAGE 
for couples! 


YOU GET a night's lodging in a deluxe 
room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Cahada OR 
Laguna Seca Golf Club, use of a powered 
cart, a golf ball for each person, plus use 
of The Mariposa’s big pool and spa. 


ONLY $50 


per person, double occupancy. Sunday 

through Thursday evenings. 
2-COUPLES PACKAGE ONLY $89.20 

per couple, double occupancy; two-bedroom, 

two-bath Townhouse. 

\ Weekends slightly higher. 

TOLL FREE: IN CA: 800-824-2295 

U.S.A.: 800-892-1600 


OELUXE MOTOR INN 


1386 Munras Avenue, Monterey, CA 93940 


K Monterey Peninsula 


“Listen to your 
beard grow.” 


We'll extend a warm Carmel 
Valley welcome to the two of 
you, a few of you or a small 
conference. Relax in a garden 
patio room or a cozy fireplace 
cottage. Enjoy a generous 
complimentary continental 
breakfast with your choice of 
morning paper. Unwind in our 
heated pool, hot spa, sauna 
and new fitness center. Walk to 
fine restaurants and quaint 
shops of Carmel Valley Village. 
Or just listen to your beard 
grow. 
Winter special. ..25% off all 
rates Nov. thru March, except 
the holidays and AT&T Pro 
=. Am; 


Peter & Sherry Coakley 
Innkeepers 
P.O, Box 93 
| Carmel Valley, CA 93924 
} (408) 659-2261 





Loat 

Pajaro Dunes, the vacation community 
with the unique personality. Beachfront 
homes and condominiums are luxuri- 
ously appointed, all-electric kitchens, 
linens. On Monterey Bay, a well- 
centered base for a golf vacation. 
19 tennis courts on the property. 


Pajaro Dunes. 
Write, Hare, Brewer & Kelley, Inc., rental 
agents: 2661 Beach Rd, Watsonville CA 
95076. Tele. toll free: 800/7-PAJARO. 





NAME 





ADDRESS 


ca ts pee 


completely new, completely dif- 
ferent.. Twenty-seven units with 
fireplaces—nestled in old Car- 
mel oaks and pines with private 
patios. For more information: P.O. BOX L1, 
CARMEL, CA 93921, OR CALL (408) 624-3874 
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AQUARIUM WEEKDAY 


SPECIAL $65.00 
ON CANNERY ROW 


Sunday-Thursday 
(except holidays & 
special events). 
Selected Rooms. Very 
close to Mont. Bay 
Aquarium, Fisherman’s 
Wharf. Aquarium 
tickets available by 
reservation only. 
Complimentary conti- 
nental breakfast. 
AAA Approved 
(408) 649-8580 


200 FOAM, MONTEREY, CA 93940 





Dolores Lodge 


A Rare Combination of Convenience, 
Comfort, and Natural Beauty 


& 

Spacious Suites 
Charming Gardens 
Generous Continental Breakfast 
Warm Hospitality 


Sq, (408) 625-3263 _.G 
1s P.O. Box 3756 Dolores at 3rd © is 
. ( 


P= tarmel-by-the-Sea, CA 93921 





ve ASK ABOUT OUR WINTER RATES HSN 
WY ABOUT OUR WINTER RATES SSG 






































. Monterey Peninsula 
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MONTEREY BAY INN 
ON CANNERY ROW 
ON THE BAY 
ON THE BEACH 
ON THE PARK 


WALKING DISTANCE 
TO THE AQUARIUM 
TO THE CONFERENCE CENTER 
TO FISHERMAN'S WHARF 
TO HISTORIC OLD TOWN 


COMPLIMENTARY 
PARKING 
CONTINENTAL BREAKFAST 
HEALTH CLUB AND SPA 
DIVING FACILITIES 


ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY, CALIFORNIA 93940 
(408) 373-6242 

(800) 424-6242 (CALIF) 
PLEASE CALL AND 

ASK ABOUT OUR PACKAGES 





CARMEL’S 


Hidden Valley Inn |; 
BED & BREAKFAST i 


SPECIAL $49. with THis aD 
LIMITED AVAILABILITY 
Except Holidays 
And Special Events 
Complimentary Continental Breakfast 
Daily Wine Tasting 
Aquarium Tickets Available 
Golf Package with Pebble Beach, 
Spyglass and Carmel Valley 
CALL (408) 659-5361 or (408) 659-2328 
P.O. BOX 504+ CARMEL VALLEY, CA 93924 





} CARMEL’S 
Wouforer a FINEST 
CUT NS9 10) aS ORR 
OCEAN VIEWS + FIREPLACES 


Write for brochure & rates 
P.O. Box 1896 * Ph. (408) 624-2711 


4th & Mission * Carmel-By-The Sea, CA 93921 













Pebble Beach Rentals 


Exciting Condominiums at Ocean Pines, 
17-Mile Drive. Ocean views. Minutes from 
Aquarium, Carmel, renowned golf courses. (iH 
Furnished deluxe 2 brm, 2 bth, 2 persons: 
$550 week, $1700 month. (408) 625-1400. 
For color brochure 
GARDEN COURT REALTY 
Box 171, Carmel-by-the-Sea, CA 93921 





SUNSE }y 





Monterey Peninsula 


) 4 HILTON RESORT 
MONTEREY 
$39.50 Sun-Thurs* 

iN oD 


Call for reservations DIRECT TO 
HOTEL NO MORE THAN 14 


DAYS prior to arrival. 


800/238-1695 


25% Discount on a delicious Din- 
ner in PELICAN’S PIER 
ieee eM scsi 
ee 


Meret ae OL RM NM CS ALS 
tickets to the Monterey Bay 
Aquarium at the Hotel. 


FREE TENNIS, RESORT POOL, 
SPA, & OTHER AMENITIES. 


meee etic ee 


Or mar oi 





2) MONTEREY DUNES COLONY 


LARGE SELECTION OF LUXURY 
‘BEACHFRONT RENTAL HOMES AT 
THE COLONY. Nestled in Beautiful 
‘Dunes on spacious secluded mile of 
‘beach. 2, 3, or 4 bedrooms; all with fire- 
places. Tennis, Pool, Hot Tub. Maid ser- 
vice & linen included. Only rental man- 
agement & sales office located on site. 
Call 

H.C. Perry 

195 Monterey Dunes Way 
Castroville, CA 95012 


800-221-1221 








373- 3388: 
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Monterey Peninsula : 


Elegance in accommodations 
Ocean views and fireplaces 

d * 19 rooms and suites 
wr with ) private baths 


= ‘apices Express 
5 Mastercard 
255 deat’ ik Visa 


Pacific Grove, Ca. 93950 








PEBBLE BEACH VIEW CONDOS 
2 and 3 bedrooms, fully furnished from 
$200/weekend * $550/week 


SHEPHERD’S KNOLL RENTALS 


Shepherd's Knoll #7 * 17-Mile Drive 
Pebble Beach, CA 93953 
(408 ) 624-8715 Brochure 




























In A Beautiful 
elite seit! 


sire 
Carmel, Califomia 


\Write for free Color Brochure 8205 Valley 
)Greens Dr.C. Carmel, CA 93923 (408) 624-1581 
|For room reservations only res re 
ee UUs Haack UX) + =e 
\Other States 1-800-538-9516 
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Mendocino County 


S ‘ 
ectacular South Mendocino Coast, select 
{ 


d eanview Vacation Homes and Cot 
night. Sand beache 


SERENISEA 
36100 Hwy. 1, Gualala, CA 95445 + (707) 884-3836 


tage »s, fireplaces, hot tubs 
Write « 















MENDOCINO 
COAST RESERVATIONS 


Exclusive agents for sixty of the Coast's 
Finest Vacation Rentals — 
Ocean Front Homes; Charming Inns; 
Cozy Redwood Cottages; Honeymoon Hideaways; 
Fireplaces; Hot Tubs. 
For free brochure: (707) 937-5033 
Box 1143, Mendocino, CA 95460 






“RELAX” ATTHE NEW ~— 
Quality nn ~~ 
Seabird 


et) ae 
a 


ve THROUGH THE REDWo, 
yet 


WITH OUR ODs 


2 Full Breakfasts Each Day 


2 Nights Lodging 

2 Skunk Train Tickets 1 Dinner For Two 
Be eae eed 
Bae me Rae el 
Bee ue act et ae 1c) 


Indoor Pool / Hot Tub 
PTT rd Bo 

in CA 800-345-0022 
707-964-4731 


PES a4 
edsic yee ee kes 





: Mendocino County 


HISTORIC 


MENDOCINO 
HOTEL 


& GARDEN COTTAGES 
Adjoining galleries and shops. 


Across Headlands’ crashing waves. 


Excellent Restaurant. 
Fireplaces, Balconies, 
Private Garden. = 


Special 


Packages aes = 
Available tt 


45080 Main St. | 
PO. Box 587 |’ 
Mendocino, 

CA 95460 





HUMMINGBIRDS 
PICASSOS 
1882 VICTORIAN 
FRENCH ROAST COFFEE 
ieee viVALDI« FIREPLACES 
VILLAGE COUNTRY BREAKFASTS 
aia PACIFIC SURF 


a FOUR-POSTER BEDS 


A BED 2 BREAKFAST INN WELL DONE 


TOT: 95T-O246 
BOX 626 * MENDOCINO,CA. 95460 











BREWERY GULCH INN 


‘Mythical sleepy hollow by the 
sea...magical setting” 
~Sunday Travel, San Francisco 
Examiner. 11/11/84. 
Authentic. Unhurried. Quiet. 
9350 Coast Highway One 
Mendocino, CA 95460 
(707) 937-4752 














RELAX IN 


ENDOCIN 
M LUXURY O 
VACATION HOMES 


PACIFIC RESORTS 1-800-358-9879 
Immaculate Accommodations: Hot Tubs, 
Fireplaces, Ocean Vistas - Private Beaches!! 
FREE Brochure, Box 208, Mendocino, CA 95460 
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<< MENDOCINO 


FORT BRAGG 
RIDE 
THE 


























Ra SS Saf 

AILROAD SPECIAL 

* Two Free Dinners * Four Full Breakfasts 

* Two Nights Lodging * 10% Gift Shop Discounts 
THREE DAYS TWO NIGHTS 


TWO PEOPLE 
TOTAL COST $149 


reservations required telephone plus tax 


(707) 964-4761 


Thru Dec. 1986 <& » 400 South Main Street 
Ww Fort Bragg, CA 95437 





A unique complex of specialty 
shops and restaurants 


Pe 
fensaloen housed in a 116-year-old 
On ate Torta STL (err ane 18 luxurious POR en net winery building. 
cliffside accommodations overlooking Anchor 
Bay. Ocean views, beach access, private decks. YOUNTVILLE * NAPA VALLEY 


i ; EAKFAST INN © WITH OCEAN VIEW 
Mitta ee estes ema mR Ue Le 


kitchens. Open year round. Adults only, no pets. 
Smoking on decks only. 
VISA, MC, AE. Rooms to $185. 


(707) 944 + 2451 


TELEPHONE 707 / 937-4042 
Post Office Box 99 ¢ Albion, California 95410 

















Fao INN BY THE SEA 
ce 4 BED AND BREAKFAST Th S FE I 
‘. “ (707) 884-3667 Worth Coast Country Tun e ea anc \ 
ee 35100 HIGHWAY 1 Seabees | ee eee ' 
WATCH TINT CTT 5 ee ine VACATION HOME RENTALS | 
bs PRIVATE BATHS Discover the beautiful Northern Califoriyld 
CF | oem Sooo tM wriques | COaSt. Walk among redwoods and wi! 
Bh FULL BREAKFAST flowers. Watch whales or explore tidepoc 
BUALALA, CA 85445. Accommodations range from forest cabi 
FOR RESERVATIONS PHONE: (707) 884-4537 to ocean front homes. Tennis, golf, swi 


ming and saunas available. Rates rani 


WHEN YOU NEED TO ESCAPE a ; NW ‘a “ 
Mano wiette hala, NB]: Redwood Empire/North Coast > | (Scated 105 mies north of San Francisco. € 


or write for free brochure. Lot and home p 


chase information also available. 
RAMS HEAD REALTY—RENTALS & SALES | 
Box 123, The Sea Ranch, CA 95497 (707) 785-242 


















HILL HOUSE INN 
OF MENDOCINO 


As seen on ‘Murder, She Wrote’ 

Now offering a pre-holiday getaway, stay with us for two 
nights and get the second night at half-price, Dec. 1-22 
Advance reservations required. Give a unique gift — good 
anytime— a Hill House Inn gift certificate 
AAA Approved Restaurant Lounge 
Call or write 
PO. Box 625, Mendocino, CA 95460 
707) 937-0554 





A spectacular view of the Napa Valle: 
and beyond complements this spe 


* My cious inn with 3 very private gue? 
suites. 2-person spas, wet bar, fu 
e io} private bath, king-size bed. A perfec" 


= retreat... 
6380 Silverado Trail, Napa, CA9455 
1-800-822-5151 or 1-707-944-1224 













HENNESSEY HOUSE 
BED & BREAKFAST INN 















Elegant Accommodations 
in Historic Yountville 












Discover Mendocino’s Truly Elegant Inn 











Nine restored vintage 
railcars (nine suites) 
furnished with the ultimate 
in contemporary amenities. 






n Eastlake-Style Queen 
Anne Victorian. Feather Beds, 
Private Baths, Some Whirlpool 
Tubs, Sauna, Fireplaces, Air 
Conditioned. Full Breakfast, 
Wine Hour. $95-$115. 


Part of The 108-Year Old 
The Stanpord shyth! eth paretea a Joseph Mathews Winery & 


EXTRAORDINARY’ OCEAN & VILLAGE VIEWS. FIREPLACES The Sherry Ov en Restaurant 


&S f | B NAPA, CALIFORNIA 94581 
OK), a.V HM eC TT el NaN Oy RUT OM even TS eafood Bar. ? y 

CONTINENTAL BREAKFAST, CREDIT CARDS ACCEPTED 5 (707) 257-7757 (707) 944-1222 
MMO a ee ee ae eee eee ae A BED AND BREAKFAST RESERVATION SERVICE IN THE 
FAMOUS “NAPA VALLEY”. “REPRESENTING UNIQUE 
QUALITY INNS THROUGHOUT THE ENTIRE VALLEY”. 
ADVANCE RESERVATIONS ARE RECOMMENDED 
9 A.M.-9 P.M. - 7 DAYS A WEEK 













6503 Washington St. 
Yountville (707) 944-2000 

































P.O. BOX 5059 















Norman Simpson, The Berkshire Traveler + La = 996.4 
'f.. COAST HIGHWAY & COMPTCHE UKIAH ROAD 1727 MAIN ST, NAPA, CA 94559 (707) 226-3774 
(P.O. BOX 748, MENDOCINO, CA. .95460 (707) 937-5025 x 
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She Patways a Silverado 


(Silverado Country Club) 
100 Fairway Drive 
Napa, CA 94558 ~ 707-255-6644 
Enjoy the beauty and serenity of the GOLF 
COURSE, NAPA VALLEY and FIREPLACE 
while staying in a Fairways CONDO this winter. 
We also have HBO.. Ask about our Winter Rates. 






Redwood Empire / North Coast 









ccc win, Waters 


frantic pace — in Calistoga. For more 
than a century Calistoga has offered 
the hot mineral waters and volcanic 
jmud baths of an Old World spa — 
just a scenic hour and a half from San 
Francisco. 


° 
Nestled at the Wine 


head of the beautiful Napa Valley, 
Calistoga is the ideal base for visiting 
world famous wineries. 


Wonderful! 


‘There are spectacular geysers, fine 
restaurants, unique shops. Enjoy golf, 
tennis, swimming, racquetball, hik- 
ing, soaring, balloon rides. 



















NAPA VALLEY LODGING 
HOTEL HOTLINE 

‘ONE CALL DOES IT ALL” 
FREE INFORMATION AND DIRECT RESERVATION 

LINE into 95 INNS, B&Bs, Resorts, 

Hotels, & Golf Clubs 
(A Centralized Reservation System) 
ACCOMMODATION REFERRAL 
(707) 944-8891 
Yountville, CA 94599 

INDIVIDUALS * GROUPS 











< Sonoma County J 


WY TROT AS awe aelinuy. 


Quality Inn 1550 Redwood Way, Petaluma, CA 94952 
Ser im i eta es, Russian River 
Oe Cee tinea aoe ae) 


iam @era tity 
On the Wild Sonoma Const 


LODGING ¢ RESTAURANT 


ON 26 OCEANFRONT ACRES 
PRIVATE HOT TUBS ® FIREPLACES 


707-847-3231 
21780 NO. COAST HWY. 1, JENNER, CA 95450 


Write today for more information. 


Chamber of Commerce, Box 321-S 
Calistoga, California 94515 


Serres emia) al a) 


For reservations call 707-664-1155 


“800-228-5151 


Pet] a a bine 


SEA RANCH | 


Vacation Home Rentals 
Enjoy the North Coast Experience . . . Luxurious 
oceanfront homes Redwood forest retreats. 
BEACH RENTALS 
P.O. Box 246, Guatata, CA 95445 
(707) 884-4235 

















3 Californias. 3 days. 


Immediate Seating $300. 
World famous for? For 10, O00 oc. Monday Explore Pt. Reyes 


European Spa Treatments National Seashore Park 


for Health and Beauty The migration of whales along 
id % Massage % Pools ® Superior Lodging ae ee Coasts ee Tuesday Discover Russian River 








yse to Napa Valley’s fine wineries and restaurants : : Redwood Groves 
07 S Lincoln Avenue, Calistoga, Napa Valley natural wonder. See it this year w G 
% Call 707 942-4102 for holiday packages from the Sonoma County ednesday Sample the Wine Country. 
BATHS coastline. All three Californias are next door to Bodega 
For information call toll free in Bay's classic coastal resort, INN at the TIDES 





Northern California: 1-800-253-8800 
Outside the toll free area: 707-869-9009 


$300 includes King-bedded bayview room 
with fireplace ¢ sitting area 

« refrigerator * remote-control 
TV * continental breakfast 


WEST MARIN VACATION RENTALS 


Take time to explore wondrous 


Check-in Sunday 
after 3 PM, 
check-out 


POINT REYES NATIONAL SEASHORE 


Inverness, Pt. Reyes, Dillon Beach 


only 1% hr trom San Francisco Wednesday * Moming paper + heated 
Weekend, weekly of monthly stays in [ d or-o tdoor 0 [- h tt b 
comfortable, fully equipped 1-2-3-4 before noon nado u poo. ol tu 
bedroom homes Write or call (And come * sauna * room service 

West Mann 


Box 160. 1115 
PI Re 





back soon). full bar 





eee 1776 
For reservations, information, literature— 


ask your Travel Agent or call (800) 541-7788 
or (707) 875-275]. 800 Coast Highway #1 
PO. Box 640, Bodega Bay 








a. aa ae ns 


° Hot tubs 
Sit 4 


| SONOMA COAST 


) Seashore Home Rentals 


se em ee eee Pa) 
CA 94923 © 707-875-2205 
\C/VISA ¢ FREE Color Brochure 


nips Box pecnd ar CA 95446 
Remo SENET a (TC) Te 
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Sonoma County 


Sonoma County 


V ISTHE Uh ae 


Enjoy Wine 
Country 
Romance 


this Fall 


Our fireside lounge, gourmet restaurant, and elegant 
rooms on historic Sonoma Plaza will light up your 
life. Superb banquet and wedding facilities. Free 
brochure with tourist information: 
EL DORADO INN, 
405 First Street West, Sonoma, California 95476, 
(707) 996-3030, (800) 453-8181. 


















Arizona Travel 


"= Smashing 
good “<4 
time! 4 Nu 


KE Ve 
Pi J 


i 


Ne 


Enjoy all your favorite outdoor 
activities at the liveliest resort 
on the Colorado River. There's 








Great Family Getaways 


Unwind in one of our seaside vacation homes in charming 
Bodega Bay. Choose a cozy cottage in the dunes or a luxury 
cliff house overlooking the Pacific. Beachcomb, hot tub, 
bird-watch, fish and dine on fabulous seafood. Call or write: 


VACATION RENTALS by George Haig Realty 


P.O. Box 38 Bodega Bay, CA 94923 (707) 875-2221 






tennis, golf, shopping, fishing, 
and a wonderful array of 
watersports to satisfy anyone 
with a passion for the outdoor 
life under the welcoming 
Arizona sun. 

Call collect or write: LAKE HAVASU 
1930 MESQUITE AVE./SUITE #3-U 
LAKE HAVASU CITY, AZ. 86403 















“Share the 
peaceful elegance 
of our Queen Anne 


heart of the 
Wine Country.” 





Victorian in the ws. 5 
: 


1360 Old Redwood Hwy ® Windsor, CA 95492 © 


(707)431-1276 {a 














(602) 453-3444 PU) 


AD PLACED WITH SUPPORT ae _ 


OF LAKE HAVASU CITY 


HOME OF HISTORIC LONDON BRID@> 











Creekside Inn 
& 
Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 












Affordable 
in Sonoma 
Wine Country 


Just 55 miles north of the “Golden 
Gate” the’acclaimed “Wine Country 
Sheraton’ is yoursheadquarters for 
exploring the coast, the redwoods, 
over 100 wineries and more. 

One night's lodging, choice of 
Friday seafood buffet or Sunday 
brunch, gift of wine, wine map, late 
check-out up to 3 p.m., use*of our 
full resort facilities—golf, tennis, 
pool and c 


$52 =: 


“Available Friday, Saturday, or 
Sunday, Tax additional, not 
available for groups. 


Sheraton 

Round Barn Inn 
The hospitality people of TTT ; 
Hwy. 107 & Mendocino Aver” 


Santa Rosa, ©A'95401 707-523-7555 





Arizona Travel 


Who Gives 


a Difference? 


Send For A Directory 
And Find Out! 


From Free local phone calls 
and a morning paper... 
refrigerator/wet bars...fluffy 
oversized towels, to compli- 
mentary beverages, indivi- 
dual climate controls, digital 
clock radios, continental 
breakfast—plus, and your 
Suite Choice™ of 7 different 


types of 1 and 2 room 
®InnSuites 


suites to fit your lifestyle... 

Phoenix @ Tucson Biyuma 

Bitempe Nogales =Scottsdale 

Send For A Directory 


7204 N. 16th St. #110 
Phoenix, AZ 85020 


call 800-842-4242 

















he 









per person 
double occupancy 





© 


® 


eee 


APPROVED 
Reservations 1-800-833-9595 (CA) 
1-800-325-3535 















oo Ooieiaie ca 


with a western flair. 

















A 20,000 acre ranch resort with 
horseback riding, tennis, sparkling 
pool, delightful dining including 
desert cookouts. Los Caballeros Golf 
Club is exclusive for members and 
our guests and the course is rated by 
USA TODAY as one of the two best 
in Arizona. Located only one hour 
from Phoenix. 


RANCHO ede \os 7 


CABALLEROS 


Wickenburg, Arizona 85358 
(602) 684-5484 
Dallas C. Gant, Jr.,G.M. _ 















| 
1 al 







































Li Madera 
Ranch & Resort 


A Quaint Country Inn 
Amidst a Rustic, Intimate Setting | 


Bed & Breakfast + Intimate Evening Dining 
Swimming Pool + Tennis » Spa 


9061 E. Woodland Rd., Tucson, AZ 85749 (602) 749-27; 
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Great \& 
Arizona 
Holidays 


na’s Country Club Resort is famed 
its three great golf courses, complete { 
mnis center, horseback riding and 
cookouts, two pools, health clubs, #4 § 
p & skeet range, superior cuisine, } 7 
ightly entertainment, and secluded 
ccommodations on a 900 acre oasis 
Day/6Night Golf/Tennis / Riding 
lolidays available from $664.50. 
clark Corbett, 
fice President & General Manager 
602) 935-3811 










- THE WIGWAM 


f ve Td Ke wonlig ia oa lS ael 


LITCHFIELD PARK, ARIZONA 85340 


B88 813i 3) 3k ee Pa 


CA 800-252-0211 


he Book That Put 
mine Pap. 


The Map Fy 
‘or years Pueblo 
nained uncharted ={ at . S ah 
J unknown. arr SE, 
hen, suddenly, “4 \' 











secret was out. / 7 con sio$ > 
eblo is the city Spot 09 
t sends out the eS ian oni r ee 
= Consumer Infor- sscK ~ | \ 

tion Catalog. a es ys 
Yow everyone knows. 3 \\ ~*~ 


ind now everyone can send for their very 
n copy of the Consumer Information 
talog. The new edition lists over 200 
pful Federal publications, more than 
f of them free. Publications that could 
p with— money management, car care, 
ising hints, growing gardens, food facts. 
kinds of consumer information. 

3et your copy now. Send us your name 
J address on a postcard. Write: 
INSUMER INFORMATION CENTER 
PT. G, PUEBLO, COLORADO 81009 


MBN. General Services Administration 
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Arizona Travel e 


HOLIDAY CHEER 
FOUND HERE. , 


From mountain hayrides 

to caroling around cozy 

fireplaces, a magical festival 

awaits at The Pointe Resort. 

+ Luxurious two-room suites 
with refrigerator, wet bar and 
private balcony. 


* Management-hosted poolside receptions 
each evening. 

* Special Concierge program with holiday 
activities for children and adults. 





* Recreational options including golf, tennis, 
racquetball, horseback riding and swimming. 
Available Nov. 21-30, 1986& 
* Dec. 19, 1986 - Jan. 4, 1987 
“A() “Per person, per night, double occupancy, 
request and space available basis. No addi- 
tional charge for children under 18 when 
occupying same suite with parent. 
Special 4-Day/3-Night holiday packages also available. 
For Reservations in Arizona, call 602-997-6000 or 
800-528-0428. Outside Arizona, 800-227-2294. 
= f A 


Phoenix, Arizona 
Mountainside Resorts, Restaurants, Riding and Racquet Clubs 





New Mexico 


More like 


Santa Fe 
than any other 
hotel 


Hospitality and charm — a garden 
estate two blocks from the Plaza. 
Elegant rooms and suites. The Vic- 
torian Staab House Restaurant is 
world famous. 

Contact your Travel Agent or call 
In New 


toll free: 800-531-6424. 
Mexico: 505-983-6351. 


a Posada 
do—anta Fe 


330 E. Palace Ave., Santa Fe, New Mexico 87501 





ship does. Exploration Cruise Lines’ new 
catamaran is specially designed to bow land 
at the special Hawaiian worlds big ships 
can't reach, like Molokai, Molokini, Kauai and 
Lanai, and yet also call at the well known 

| ports in Oahu, Maui and Hawaii. 


free brochure, see any Travel Agent, mail 


this coupon or call toll-free 1-800-426-0600 
I (in Seattle 624-855}). 


ADDRESS. 


PHONE 


| 1500 Metropolitan Park Bldg., Dept. NJG, 
| Scattle, WA 98101 
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Hawaii 


Big ships 
never see the 
real Hawaii. 


But this small, 49-passenger luxury cruise 


For reservations to the real Hawaii or a 





STATE ZIP. 


US Registry 


ON er tee rap ita 
G= CRUISE LINES 


ONE OF THE ANHEUSER-BUSCH COMPANIES | 


GpaaNniay 
ON 


RY skye} thew sie Lied ite 
INR Bae alee 
the body and soul. 
The Kona Surf 
Resort. A stylish 
tea eR Yelt 
MEM Ue lem Yl 
fantasies of paradise 
with total abandon. 
Enjoy.the romance 
amidst the mystery of 
Up ee EU meee 
Call (800) 367-8011 or 
oiim eg 6 eis 


OTT iti a Coee 


ir KONA SURF RESORT 





78-128 Ehukai Street 
Kailua-Kona, Hawaii 96740 
CIO Pea” 5B 
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Hawaii 


Celebrate the charm of traditional Hawaii in 
an Aston Beachfront Inn. Choose from Kauai 


Islander on the Beach, Waikikian on the 
EOI MFO AE Tae M een (dg 
Inn. Prices from $46 daily for two 
to 12/20/86. 

ATE Mem a Re eR 
FREE gift is yours on arrival! 
Sam Ce hele on atg 
Call Hawaii (800) 367-5124 


ASTON 


Hotels & Resorts 
A bold new name for 
Hotel Corporation of the Pacific 
2255 Kuhio Avenue, Honolulu, Hawaii 96815-2658 








HAWAII TRAVEL BARGAINS 


Upcoming events and | ALOHA 


best deals on airlines, | 
| TRAVELERS’ 


hotels, cars & tours. 
ALOHA TRAVELERS’ 


NEWSLETTER, published every other 
month. Send $14.95 to: DAVICK PUBLICA- 
TIONS, Dept. S, POB 3260, Honolulu, HI 
96801. TOLL FREE 1-800-367-5134. 










MOLOKAI PARADISE 


Comfortable 2-bdrm home in private tropical- 
garden estate on secluded beach, spectacular 
view of Maui, polynesian-furnished, sleeps six, 
safe swimming and snorkeling, rented weekly or 
longer. Polynesian-designed cottage also avail- 
able. Write Leimoku, Ltd., 532 Elepaio Street, 
Honolulu, Hawaii 96816. Tel. (808) 521-9202. 










Hawaii’s 
Best Kept 
Secret 


Secluded, elegant condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole golf 
course. Condos & course overlook the ocean. Four Laykold tennis 
courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. Ancient heiau 
ruins. The unspoiled Hawaii of long ago. Write or call 
Sea Mountain, P.O. Box 70, Pahala, Hi 96777 
Toll-free: 1-800-367-8047 ext. 145 





Physician's private 4-bedroom 
home only 1 block from White 
§ Sands Beach. Elegant furnish 
ings, gourmet kitchen and lanai 
with spa. Close to golf course 
ma and shopping 

THE KONA PRINCESS, 
417 West Shaw, Fresno, 
CA 93704, (209) 229-6900 


o> 

















Kauai 


KAUAI 

PRINCEVILLE 
2 Bedroom, 2 Bath, Fully 
Furnished 1100 sq.ft., Swim- 
pee ming Pool, PGA Championship 
me GOlf Course. Private Owners. | 
P.O. Box 2488, Ogden, UT 
84404 801-451-5375 














Kauai's largest selection of vacation rental homes 
& condos, completely furnished for island-style 
living. Choice locations from Poipu to Hanalei. 


Call us toll free for reservations. 
Box 3194S, Lihue, HI 96766 (800) 367-5025 


KAUAI VACATION 
RENTALS & istic 2 


POIPU INTRODUCTORY OFFER!!! 
Luxury Condos, Beachfront Cottages 1, 2, & 3 
Bedrooms. Waikomo Stream Villas, Nihi Kai Villas, 


pools, tennis, golf. $ 
From 65 per day* 


TOLL FREE 800-325-5701 


GRANTHAM RESORTS 
P.O. Box 983, Koloa, HI 96756 
“plus tax & outclean. 7-day minimum. 





SPECTACULAR HANALEI! BAY 
Exceptional beachfront Haena and Princeville 
private homes (our own), both with sensational 
views: Rates are less than for most condos! But 
we can fill ANY need-condos, studio, large group. 

(408) 335-3972 or (916) 885-3314 
(808) 826-6387 (Kauai); call Collect after 5 P.M. 


A A AO 





Kauai PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom 
ocean bluff condominiums at SEALODGE. Enjoy 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 
Shopping center & restaurants, Special monthly 
rates. Minimum stay—three days. 
F. S. NOWLAN 
P.O. Box 1381, Sausalito, CA 94965 
Phone (415) 332-3403 








*POIPU CONDOS 


DISCOUNTED RATES 
The insiders’ choice. White sand beaches, 
balmy days, a big luxurious resort condo to 
relax in. Tennis, golf. Condo/car pkgs. Call 


Suite Paradise toll free 800-367-8020 





Kauai’s Ultimate Vacation Resort 
PRINCEVILLE Home of the Womens' Kemper Open 
2 & 3 Bedroom Luxury Condominiums 

Rates starting at S60 (daily) & 


$1,000 (monthly) 


Sandpiper Villase 


For brochure & reservations call 1-800-525-1166 








KAUAI-POIPU BEACH 


Oceanfront 

Spectacular view in peaceful, secluded, privately 
owned 2-Bedroom, 2 Bath Condos, (3). Sleep 2-6. 
Beautifully furnished. All Amenities. Golf and Restau- 
rants nearby. For information and photos, please con- 
tact Robert/Gale Hoover, 15891 Winchester, Los 
Gatos, Calif. 95030. 408-395-1042 (Specify dates 
and number in party) 













Kauai 





ty 2% KAUAI zy 


-No rain in SUNNY KEKAHA. Oceanfront privaté 
residences on sandy white beach. Away fron! 
the condo rat race. Minutes from exotic Waimes 
Canyon. $450-$700 per week. Monthly rates 
available. Call collect (714) 955-7555. Week 
days. Jerry Jones. 

























a 
Kauai Vacation Shoppers: 
Rent the “BEST OF SEALODGE’’. Dramatical 
located condominiums overlooking the ocean « 
PRINCEVILLE, KAUAI’S premier golf resort. Relax ar 
unwind in this tranquil environment. All amenitie 
moderate rates. For details and brochure write: / 

Carol Palin, 3615 Kingridge Dr., 

San Mateo, CA 94403 
or phone (415) 573-0636. 


K I N 4 
BEACH AND TENNIS PLANTATION 


Poipu Beach Kauai Condos « Best prices) 
and views ¢ Rented directly from owner 
Fully furnished one and two bedrooms—, 
sleep four and six guests ¢ Ten free tennis) 
courts ¢ Beautiful sandy beach « Write!> 
Geoff Sheldon, PO. Box 362, Lawai, H 
96765 or call (808) 332-8934. iy 


PREFERRED BEACHFRONT 
LOCATION 


Completely furnished 1 bedroom ailua , 
condominiums, overlooking Kaual’s ‘Bay! 
renowned Wailua Beach. Vi f 
Private pool, nearby golf, shopping, dining, tennis lew), 
and historical sights.Only $77-$88 day. Special rates for )/) 
longer stays, 3-day Minimum 320 Papaloa Road + 


cau rou Free 800-367-2912 Kapaa, HI 96746 






















































YOUR HAWAIIAN 
ISLAND PARADISE), 


Uniquely Secluded Cove. 
Ideal for swimming and snork 
ing. 1, 2 and 3 bedroom apa 
ments and townhouses, fu 
equipped with kitchens. 


HONOKEANA COVE RESORT CONDOMINIUMS 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL COLLECT—Phone (808) 669-6441 























MAUI HAWAII CONDOS 
LUXURY OCEAN FRONT RESORTS 


Kapalua Bay Villas & Kaanapali Shores. Beautifully: 
furnished 1 & 2 bedroom condos. Close to beach ane 
pool. Lovely views. Excellent dining, shops, golf anc 
tennis. $110-$160 daily. Brochures avail. Write owne) 
Tom Huber, 1200 Angelo Drive, Minneapolis, Mh 
55422; Phone 612/588-0175. 


VILLAS 
Cle 
RIDGE 


THROUGHOUT MAU! ! |ncluding Kaanapali, 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily/weekly 
rates, Offering modest to luxury 
Stuaios, 1, 2, & 3 bedroom condos! 
THE MAUI NETWORK LTD. 

P.O. Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) 667-6291 

















STAY IN OWNERS’ PRIVATE 
ELEGANTLY FURNISHED & EQUIPPED | 
ONE & TWO BEDROOM OCEANVIEW VILL 
IN THE FAMOUS KAPALUA RESORT 
WEEKLY RATES FROM $600 
CALL DIRECT TO MAUI “TOLL FREE” 


1-800-367-8047 - ‘EXT, 133” 
DGE REALTV/RENTALS 
LAHAINA BUSINESS PLAZA # 
888 WAINEE ST., LAHAINA, HAWAII 1.96761 
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KAANAPALI COAST 
MAUI, HAWAII 


Carefree beachfront living is yours 


to enjoy at the unique and beautiful fer 
Kulakane Condominium located 
near the old whaling port of Lahaina i 


42 one-bedroom and two-bedroom 
fully furnished apartments overlooking 
ihe islands of Lanai and Moloka: ‘ 
Award-winning luxury on a sun swept 
beach at budget prices 

Write or call for our free brochure! 

The Kulakane, 

Dept. S116, 3741 Lower Honoapiilani Rd., 
P.O. Box 5236, Lahaina, Maui HI 96761, 
Toll Free 800-367-6088 


al atte a 


xuriously furnished oceanfront and ocean- 
w units. Bay, Golf, Ridge and Ironwood 
las. Golf, tennis, 3 beaches, pools, shops 
d restaurants in resort. 


ie bed/2 bath From $600 Weekly 
0 bed/3 bath From $900 Weekly 
ercado Travel 16466 Bernardo Center Dr.#150 
n Diego, CA 92128 


ska, Mainland & Hawaii 
lifornia 





(800) 824-8930 
(800) 552-9300 


Say ‘I saw it in Sunset’ 


laui Vacation Home 


gant large beachside home with swimming pool 
rent by week or month, entirely private, in the 
idential area of Kihei, Maui. Ten minutes from 
ilea golf and tennis. Send for free color brochure 
ite Ms. Carole Withers, 245 Awalau Rd., Haiku 
ui, Hawaii 96708 or call 808-572-8272 














WEST MAUL at its best! 
on the Kaanapali Coast 

+ oceanfront and view 

+ 1+ 2+ 3 bdrm units w/kitchens 

* spacious tropical grounds 

+ reasonable rates 3 dy, wk month 


CALL TOLL FREE 800-433-MAUI 
Vacation Condominiums (808) 669-6065 





| For brochure write: 
Polynesian Shores 
3975 Honoapilani Rd 


Lahaina, HI 96761 


AAUI’S MAHINA SURF 


autiful low-rise oceanfront apartments on Maui's 
haina side. Conveniently located between Kaanapali 
1 Napili, with pool & tropical gardens. Fully furnished 
>bedroom units with magnificent oceanviews. 
mplete kitchens, color tv, and telephones. Rates from 
).00. Three star AAA rating. For brochure or reserva- 
1S: Mahina Surf, 4057 Lower Honoapiilani Road, 
vaina, Hi 96761. Toll Free (800) 367-6086. 



















5 MAUI 
CO HAWAII VACATION 


gQ An activity company with “Local Knowl- 
SS edge" best values — best advice. First class 
return mailing. Personalized reservations & infor 
a mation. For complete package send $5. to 
Tr PARADISE PLEASURES RR 1, BOX 333, 
yY WAILUKU, HI 96793 (808) 244-0104. 
SY MAPS, BROCHURES, “INSIDE INFORMATION”. 
Q MONEY BACK GUARANTEE. 
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Maui 


Tucked in by pine- 

apple fields just south 

of Kapalua, the Coconut 

Inn on Maui is a short stroll 

from the beaches of Napili Bay. 
Offering fully equipped kitchen units in 

a tranquil setting, the Inn is a delightful 


change of pace from bustling hotels and 
impersonal condominiums. Complimen- 
tary continental breakfast included in 
very reasonable rates from $60 per night. 
Maui's best kept secret. 


COCONT n Toll Free 


1-800-367-8006 
In Hawaii 669-5712 
P.O. Box 10517, Napili, Maui, Hawaii 96761 





Private white sand swimming beach 
Complete condos for up to 6 people 

Write for free brochure or reservations 

PO. Box 10219, Lahaina, Maui, Hawai 96761 


or call collect 808-669-80TI 


Money Saving Car Room Package available 





ASTON SANDS OF KAHANA 


AAA 4-diamond condo Suite Resort. 1-, 
WPVM octet cm alas il 
convenience of a complete kitchen from 
only $135 daily for four. Restaurant, 
ea emeet itsaee rccn leer Barley 
ior ae ha etm) tReet) Cheam ad om 


See Your Travel Agent or Call 
(800) 367-5124 


ASTON 


Hotels & Resorts 
A bold new name for Hotel Corporation of the Pacific 
2255 Kuhio Avenue/ Honolulu, Hawaii 96815-2658 













Maui 


FREE Maui 


Vacation 


_ Planner 
‘ eA CAT to Maui's most 
= prestigious 


th beach when you 
ew ask for information 
on The Whaler. 
This 98-page, full- 
color guide is filled 
with detailed maps and 
tips on island activities, 
dining, nightlife, shop- 
ping and sightseeing. ItS part of your 
free planning kit on luxury beachfront 
condominium vacations at The Whaler. 
Call today for information: 


1-800-367-7052 
& The-Whaler 


On‘Kaanapali Beach_ 
Village Resorts, Inc. 
Our People Make the Difference Ss 









Get your guide 














Oahu 





Breakfast, compliments 
of the house. 


It's just one of the extra touches that 
makes ee at the Hawaiian Regent 
such a special experience. Write for our 
free brochure, or call and ask about our 
Sunset Magazine breakfast special. 












Hawaiian Regent 


An Emerald Hotel, at Waikiki Beach 


pars 


Room rates from $86, single or double. Break- 
fast not available with special rates or tour 
packages. Good through December 20, 1986. 
Gratuities not included. 


Please send me a free Hawaiian Regent Brochure 






Name 
Address 


City State Zip 

Mail to: Director of Sales, Hawaiian Regent 
Hotel, 2552 Kalakaua Avenue, Honolulu, HI 
96815, 800-367-5370 
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Oahu 


IRRESISTIBLE! 





For twenty years we’ve 
brought millions of visitors 
eyeball-to-eyeball with Hawaii's 
magnificent ocean world. 
Ask about our all new 
behind-the-scenes tours! 


SEA LIFE PARIA 


MAKAPUU POINT, OAHU 96795 















Wailaki 
Experts 


Outrigger is the largest 
hotel chain in Waikiki with 
6,350 rooms among 18 hotels. 

Rates range from $22/night 
for budget-minded fun to 
$165/night for luxurious 
beachfront suites. 

For the Waikiki that’s just 
right for you, contact the 
experts. See your travel agent 
or call us toll-free. 


1-800-367-5170 
OLE ss 
Lf 

The Waikiki Experts ws 


“Life's Greatest Beach” 





° Oahu 


A Rural Hotel on Oahu's Kaneohe Bay 


i oe 
~—s 


WINDWARD MARINE RESORT 
Hawaii: (808) 239-5711 USA: 1-800-367-8047 ext. 239 
Canada: 1-800-423-8733 ext. 239 


ON THE BEACH 
VACATION HOME, LUXURIOUS 7 Bedroom, on 
miles of white sand Kailua beach, surfing, 
swimming, sailing; 15 minutes from Waikiki and 
Honolulu airport; swimming pool, cabana, Jacuzzi. 
Or rent beautiful 2 bedroom guest home. 

V. Wong—(808) 595-3168 

15 Homelani Place, Honolulu, Hl 96817 








TCM itech mime rlirtt 
A handful do it right. 


Gaile Teh hi ey Ka Ties 


Beach Homes « Villas * Yachts 


1-800-522-3030 


CODER ETE EN eT Cea DAN 
Honolulu, HI 96816 « (808) 735-9000 


KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular 
white sand beach perfect for swimming & sailing 
all year round. Charming 1 & 3 bdrm. homes on an 
acre of old Hawaii just 10-15 miles from Waikiki, 
Honolulu and International Airport. Write for bro- 
chure or call (808) 261-3484. Dave & Ruth Lung, 
133 Kailuana Place, Kailua, Hawaii 96734. 


KAHIMALU 
KAHIMALU, “Place where there is peace,’’ 
awaits those wanting to vacation on one of 
Oahu’s loveliest beaches. Enjoy this Hawaiian 
style, 4 bdrm., 4 bath home that sleeps 8. (808) 
735-1663 or 735-4164. Brochure available from: 
Herbert D. Long, 1487 Hiikala Place #17, 
Honolulu, Hawati 96816. 














BED & BREAKFAST and Hawaiian Hospitality Suites 
Affordable for EVERYONE, bring your family! 
About 250 listings of host homes, a room or two, a studio, a cottage 
or a home on or close to the best (yet undiscovered by the average 
visitor) beach on Oahu. Perfect for swimming. No concrete towers, 
not a resort area, but a safe fly tye neighborhood, all within 
half hour driving distance to Waikiki nightlife and shops. Brochure $2 
Bed & Breakfast Pacific Hawaii 
19 Kai Nani Pl., Kailua, Oahu, HI 96734. Phone: el 262-6026 
We speak French, German, Japanese and Spanish 





5 San Diego Area 







R.V. Sites 
Pool—Clubhouse ° 
Full hook-ups 

10 minutes from 

ocean beaches 


402 63rd Street at Imperial 
San Diego, CA 92114 (619) 264-9012 








San Diego Area 


~ CONSIDER FOUR DAYS 
AT ONE OF AMERICA’S | 
FINEST RESORTS... .$333._| 


Located in weather-perfect San Diego... 
Rancho Bernardo Inn. 
This exceptional value includes: 
* a spacious, well-appointed room 
with patio 
* unlimited golf and tennis 
e savory breakfast and dinner daily in our 
two superb restaurants. 
(There are no selection restrictions. Order: 
any entreé on our extensive menus.) ~ 
¢ transportation to and from 
San Diego Airport 
Price is per person, based on double 
occupancy 4 days/3 nights. 
Additional nights, $105 per person. 
For reservations, call your travel agent or 
toll-free (800) 542-6096, 
Outside California (800) 854-1065 


WHERE A GRACIOUS OLD 
CALIFORNIA TRADITION 
LIVES WELL 








ISLAND 
GETAWAY 


New on Shelter Island. 
Discover our deluxe 
accommodations 
with private 
balconies overlooking 
the harbor or marina. 


*$ per couple/ 
8 per night 


* Includes Full American Breakfast 


CA (800) 833-6565 








NATIONAL (800) 672-0800 


Subject to availability 








2131 Shelter Island Dr., San Diego, CA 92106 
(619) 224-8888 


S A.N |e ae ee Ce 


SUNSE |) 
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Central Coast a 











HEARST CASTLE 


3 DAY / 2 NIGHT GET AWAY 


JUST $79* TO 
DISCOVER THE 
MIDDLE KINGDOM 






ONE OF 


& THE 
-ALIFORNIAS 


INCLUDES 

A NICE ROOM 

BREAKFAST BOTH MORNINGS 
A TOUR OF HEARST CASTLE 
AN ELEGANT DINNER 

FREE LITERATURE 

WITH SPECIFIC DETAILS 


WRITE TO 

THE EL REY INN BOX 200 
SAN SIMEON, CA 93452 
805/927-3998 


*PRICE FOR 1 PERSON BASED ON DBL OCC. LESS 
FOR 3 OR MORE. IN-ROOM SPA, FIREPLACES, & 
LUXURY SUITES ARE EXTRA. BUT ON SOME DATES 
YOU EVEN GET A DISCOUNT OFF OUR SPECIAL 
PRICE. 




























A DATE TO 
REMEMBER 


Make plans to come and enjoy a fun-filled 

weekend in S.L.O. Start with ribs at our 
Thursday night street fair and then take 
part in one of these special events. 


SS) CHRISTMAS IN 


: a —S/ oA THE PLAZA 


Dec. 6 & 7, 1986 
10 a.m. — 4 p.m. 

MARDI GRAS G3 

JUBILATION 

Feb. 28, 1987 








LA FIESTA 
May 13 — 17, 1987 


Call 805-549-9090 for a free brochure or 

send $3.00 for your special ** Weekender” 

package to the Chamber of Commerce, 

: Chorro St., San Luis Obispo, CA 
3401. 


BAN Pn LS 


eee de SOP. O 
EXTRAORDINARY 
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Palm Springs Area 


VACATION CONDO RENTALS 


MANAGEMENT SERVICES 


(619) 340-4343 
PO. Box 2954. Palm Desert. CA 92261 





PALM SPRINGS AREA 


SERVING RANCHO MIRAGE, PALM DESERT & INDIAN WELLS 
CONDO/HOME RENTALS 

FULL RANGE OF RATES 
1-(800) 854-7134-CALIFORNIA 

1-(800) 654-8754-NATIONAL 

1-(619) 568-9629 
DESERT 
SUNSHINE RENTALS 








PALM SPRINGS 


FREE Racquetball, exclusive condomin- 
Tennis, Pools, Spas iums. Excellent sel- 
and Sunshine with ection of locations 
the rental of our & rates. 


THE RENTAL CONNECTION (619) 320-7336 
CA (800) 232-3776 USA (800) 468-3776 
P.O. Box 8567, Palm Springs, CA 92263 





PALM SPRINGS VACATION 
600 HOMES & CONDOS 


Rent a completely equipped home or condo at 
30-50% less than comparable hotels. Avail- 
able weekends, weekly, or monthly. Take ad- 
vantage of pre-season rates Oct. 1 - Dec. 1. 


PALM SPRINGS RENTAL AGENCY INC. 
1178 N. Palm Canyon Dr. 
Palm Springs, CA 92262 
(619) 320-7451 
or 


™ RANCHO MIRAGE - PALM DESERT 
RENTAL AGENCY INC. 
42500 Bob Hope Dr., Suite B 
Rancho Mirage, CA 92270 
(619) 340-6234 








Special In Palm Springs... 
3 Night Weekends From 
$275 Per Couple 


Including: 2 hours of tennis, Sunday brunch, 
airport shuttle, welcome Margarita, Celebrity tour 
and Monday breakfast 


We re the home of the Reed Anderson Tennis 
School... where making you feel special is our 
own special art and where all the extras make a 
fine hotel a resort. Iry us 


Call toll free (800) 443-6328 for 
information, reservations or a free color brochure. 


Gene Autry Hotel 

4200 East Palm Canyon Drive 
Palm Springs, CA 92264 

(619) 328-1171 

Prices good for a standard room, 

Fri, Sat., Sun. through 

12/31/86. Ask about other special packages 








js Palm Springs Area 


FALL FLING 


SAVE 20-50% 
ee) CKO \yRstod LH 


Your choice of 1-, 2-, or nae villa. 


Fall Fling good Sunday through Thursday only. 
Offer valid through November 25, 1986. Enjoy a private 
POOR MMU iN Cael anki masa e 71 e 


Palm B Springs’ Best 


{| 
a ame { RESORT 


Calltollfree 800-367-5124 
In California 800-248-2529 | 


olen 


rca aia lial ache 





* Southern California Area 


Kids are FREE with Hilton's 


c . of 
Disneyla 
3 DAYS/2 NIGHTS for only 
$222 RE a a aa ies . 
Deluxe Anaheim Hilton Package includes. . . 


| 2 nights accommodations at the spectac- 
ular Anaheim Hilton and Towers. . . featuring 
4 outstanding restaurants and 4 lounges, 
indoor and outdoor pools and spas, full health 
club and acres of family recreation decks 
Full American breakfast both days in Cafe 
Oasis for 2 adults and 2 children (under 12) 
LJ 2 Adults all day Passports to Disneyland 

2 Childrens (under 12) all day Passports to 
Disneyland (_] Free round-trip shuttle to 
Disneyland *Package is subject to availability and 
some restrictions and qualifications apply. Valid 
through December 31, 1986. 


For reservations and information about our 
Magic of Disneyland package call the hotel 
direct at 1-800-222-9923 (outside California) 
or 1-800-233-6904 (within California) or call 
Hilton Worldwide Reservations at 1-800- 
HILTONS (1-800-445-8667) or see your 
Travel Agent. 














THE ANAHEIM HILTON 
AND <JOEUS i) 
777 Convention Way, Anaheim, CA 92802 
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Spend your 





Second Honeymoon 


aboard a Hotel 


The Hotel Queen 
Mary® The ship of your 
dreams is the hotel of 
your fancies, with a pair 
of Second Honeymoon 
Packages second to none. 

For a free brochure 
or reservations in 
California call: 
(213) 432-6964 or 
(800) 352-7883. Out- 
side California: 
(800) 421-3732. 


Here 


Queen Mary 


Long Beach, California 


Wrather Port Properties, Ltd 














Your big break in 
Hollywood:$69" 


If you’re scouting a weekend 
getaway location, here’s a hot property: 
The Sheraton Universal.Where you can 
enjoy the Universal Studios Tour™ our 
sparkling pool and a spacious room— 
all for $69 a night. And kids stay free!* 

That should keep things in budget 
so you can enjoy Universal City’s restau- 
rants and Amphitheatre. The Hollywood 
Bowl. Even Beverly Hills shopping. 

With Universal Studios next door, 

a star might even show up in your 
vacation video! Call for reservations: 


800-325-3535 Pe 
Sheraton Universal 


The hospitality people of 


ITT 


333 Universal Terrace Parkway 
Universal City, CA 91608 (818) 980-1242 


* Rate is per room per night, subject to availability, 
Friday and Saturday through Dec. 27,1986 and is 
not available for meetings or conventions. Children 
47 and under stay free when sharing an adult's room 
using existing bedding. Reservations required 


30 


> Southern California Area 


LIEESING: * 
THE SLOW 
LANE 


Escape, unwind as waves 
wash along the sands below 
your balcony, sunset slips 
inside your bedroom. 


Two superior restaurants, 
heated pool, quaint shops 
and art galleries 


Aa 
SURE & SAND 


HOw seas 
On the Ocean at Laguna Beach 


1555 South Coast Hwy 
Laguna Beach, CA 92651 
(714) 497-4477 


BELLA MAGGIORE INN 


67 South California St. © Ventura, California 93001 
a BEAUTIFULLY RESTORED HISTORIC 


LANDMARK, ELEGANTLY FURNISHED 
Complimentary appetizers 
and continental breakfast. 


(800) 241-3848 (805) 652-0277 











zs Mexico 


Private 
Beachfront Mansions 


FOR RENT 
IN PUERTO VALLARTA, MEXICO 


Call 800 322-3133, Calif. 800 447-8855 











° Oregon 


A MEMBER OF THE SEARS FINANCIAL NETWORK 


COLDWCLL 
PN | (aS) 


FIRST RESORT 
REALTY 


An Independently Owned and Operated Membe 
1 Coldwell Banker Residential Alfiliates. In 


LODGING IN 


SUNRIVER 


Homes & Condos. 1-6 bedrooms 
Stay in Sunriver 
Ski Mt. Bachelor 
1-800-544-0300 (USA) 
1-800-452-6870 (Oregon) 
Sunriver Village Mall 
Sunriver. OR 97707 











MOOLACK SHORES 
MOTEL <<. 


Small, secluded, on the beach. . SS, pe ee 
the different kind of motel you always Ub 


wanted to find on the Oregon Coast. 
Spectacular Views « Fireplaces 
Kitchens * Beamed Ceilings * Decks 


\ SRN Box 420 Newport, OR 97365 (503) 265-2326 







































i 


Dodge a Manta Ray. Go nose to nose with a shark... 
try to count those pearly whites. Visit the marine life 
exhibits and see the fascinating world that lives under 
the sea. 

That's just one of the more things to do in Newport.; 
Walk or jog those long sandy beaches. There’s an 
historic waterfront and uptown shopping center. Try | 
bay or deep sea fishing, play golf, ride your bike... 
Newport has it all. Plus there's lodging and dining to | 
fit every budget. Ask about seasonal rates. 
Write or call the Greater Newport Chamber of 
Commerce, Dept. S-11 * 555 S.W. Coast Hwy., 
Newport, OR 97365 « (503) 265-8801. 


| 
| 





OREGON 
More Things to Do. 


UNWIND IN GOLD BEACH! 


Uncrowded beaches with room to 
roam... tide pools for easy exploring... 
fabulous fishing year-round... great 
golfing... clam digging... sunshine to 
soak in. Gold Beach, the real treasure’ 


of the southern Oregon Coast. 





ih 
I 


| 


Free Vacation Guide vy 
Outside Oregon: é 
1 

¥ 

























(S03) 247-7526 - 


Poll-tree, Inside Oregon 
1-800-452-2334 











Sy, S 
Fvep of 


SUNRIVER OREGON SKI SPECIALS 
OR 1-800-582-5520 West. States 1-800-531-1130 
P.O. Box 4194 » Sunriver, OR 97707 
INDOOR TENNIS, RAQUETBALL, ETC. 
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Oregon ° 
















SAVE ON 
» SKI PACKAGES ~~ 
Ski MBachelor and save a the Inn with 


Super Ski Packages like this: 4 nights lodging, 
4 days lifts and shuttle service. All from just 
$160 per person/double occupancy 

Try a steaming spa. . .snowmobile the back- 
woods. . ski cross-country All at the closest 
lodging to Mt. Bachelor. Call now: 


1-800-547-5668 (Western States) 
1-800-452-6810 (in Oregon) 


PO. Box 1207 ry THE inn 


Bend. Oregon 97709 of the 
Z rout 


(503) 382-8711 
eoee @ 








A Resort 
ight in the Heart 
of Bend eS 


Make the tae your 
fall/winter vacation destination. 
chen, Spa & Fireplace Units * Outdoor Heated Pool 





joor SwimSpa and and Spa 

ness Center * 4-day/4 night Mt. Bachelor 
testaurants, Room Service ski package $140 

d Lounge with Live (plus tax, per person, 
tertainment double occupancy) 

'e Showtime * Convention facilities 


Daily Air Service 
L Tout a 
@ Oooo & PSA 1-800-547-3928 


es OOO Western U.S.) 
3075 N. “id 97, Bend, OR 97701 











Sunriver, Oregon 
Vacation Rentals 
Contemporary Homes 
with Hot Tubs 
OR.1-800-228-6088 
| (503)593-2451 Western States 

paral athdaterr lacs 1-800-423-5443 


A TE 


CHUTES COUNTRY 
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Washington 2 


AVAILABLE — 
BUSINESS OR 
PLEASURE 


geDROOM ‘iE neh 


~ AlieMative 


GUT ONDOMINIUM RENTALS 


WRITE OR CALL FOR FREE BROCHURE 
555 - 116th Avenue NE, Bellevue, WA 98004 
(206) 454-2800 


See AREA ote! . ALL AMENITIES 





Mountain States 


JACKSON HOLE 
In the Heart of Grand Teton Country 

The Heart 6 Dude Ranch borders the Teton Wilderness 
Area. Only 3 miles from Teton National Park. Full view of 
the Grand Tetons. Horseback riding, Snake River Float 
Trip, Breakfast Cook-outs, Hiking, Fishing. Wilderness 
Pack trips offered. Family style meals in Western setting. 

American Plan. Member of Dude Ranchers 

Assoc. Phone 307-543-2477. Write 

HEART SIX DUDE RANCH, Dept. S-11 

Jackson Hole—Moran, Wyo. 83013 





UTAH’S DIXIE 


30POU 


e pou! nds 
Utah's Palm Springs sana ae ra n and 
vacation ane i parton - ae and scenic. 
and inc D LODGIN 
Make reser’ 


KEA 
i301) 628-3317 
noe om aneeate ee 
Or write: Dr. Sorenson “io 
National Institute of Fitness 
202 N. Snow Canyon Rd.—P.O. Box 431-S 
Ivins, Utah 84738 








JACKSON HOLE/YELLOWSTONE 


7 Nights 
8 Days 


per person dbl. occ 


Accommodations of 

e uncompromising luxury. 
~<—,.¢ Snowmobile tour to Yellowstone — 
(snowmobile outfit from helmet to 

snowboots provided) 

Cross Country Skiing - including rental & lesson 
Horse-drawn sleigh ride through the 

world’s largest herd of elk 

Half-day dogsled ride* Helicopter skiing” 
Alpine skiing at famous Jackson Hole * 
Featuring the finest food in the Rockies 


*at‘additional charge 


Resort & Conference Center * Jackson, WY 
A Somerset Hotel For reservations call toll free: 800-443-6139 











a Mountain States 


SHHHHH! 


. 


* x K 


What’ our secret to success? 
Our naturally separate trails and 
two major bowls welcome 
beginners and experts alike. We 
offer a friendly staff, deluxe 
accommodations, plus American 
Flyer, our new high speed lift. 
Copper Mountain. A Mobil 
Four-Star, AAA Four-Diamond 
resort. Top to bottom. For 

information write P.O. Box 3001, 
Copper Mountain, CO 80443, | 
call your travel agent, or 
800-525-3878. In Colorado, | 
800-332-3828. 


g 
COPPER | 
MOUNTAIN’ | 
RESORT 
KEEP IT A SECRET. 








: 
it's Maho! 


BUSTERBACK 
RANCH 
an Gaver 


In The Spectacular 
Sawtooth Valley 


A Special Intimate Adventure 


Easy Drive To Sun Valley 
eee 


Mix Your Downhill And 
Cross Country Skiing 


STAR ROUTE ST 
KETCHUM, IDAHO 83340 
PHONE (208) 774-2217 


© Sunset Travel Directory 


Alaska 


Alaska s Western Canada 















Our two week 
cultural cruise: 
to Alaska. 
nowavailable 
in paperback. 


Eskimos, ice fishing, and string 


Book Early For The Best Vacation of 
Your Life and Save 


25% 


See Alaska and the Yukon in the scenic 
and uncrowded Spring — and save 25% off 
standard rates. Call now for reservations 
between May 15 and June 15 at any 
Westours Hotel. 

FAIRBANKS: 
Travelers Inn and Fairbanks Inn 


TOK: Tundra Lodge and KOA & 
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Where can you ski 
to Olympic heights? 









Campground sts Tote les. igloos. chambe 
VALDEZ: : I quartets. olem poles, 1gloos, chamber aa 
BE Ee Bek te ensembles, and dancing every night. Surprise! The ultimate ski adventure 







is just a toll-free phone call away. 

Get your free copy of Travel 
Alberta’s Winter Activities Guide. Call 
our ski hotline today: 


1-800-661-8888 
SURPRISE! 
itsAlberta 


CANADA &¢+8 
® © C.0.A.1979 


All for as little as $1,695 per person. 

_ Would you like to cruise The Book 
before you book the cruise? Call (800) 
804-3835, and ask fora free copy of our 
1987 brochure. In California call, (800) 
222-2255. Or write World Explorer 
Cruises, 590 Kearny Street, San 
Francisco, CA 94108. 


WORLD EXPLORER 
CRUISES 4— 


14 day cultural cruises to Alaska. 


Alas/Kon Border Lodge and 
Customs Campground 
SKAGWAY: Klondike Hotel 


WHITEHORSE, Yukon: Klondike Inn 


(@)Westours Hotels 


In Washington and outside the continental ULS. call: 


(206) 281-0576 


Elsewhere call toll-free 


1-800-544-2206 












é Western Canada 4 








TAT a CRUISES ce & Sea” Beka 2 
Sn eh tt ae 1D 
ee =, e fe feeds $3.39 Sirfancisco ®299 


AU Cg nee Ui em Per person, double occupancy. 
9 to 17 Day Mee . de 


50 Inside eye at . 
Late) EATON 1A ler] |S 


Nata 
CRC ALL 
Write for Color Brochure 


LEISURE 


OOM OSL COMA ly 
300 Elliott Ave. West Suite 280 
NEV AV amslo ke aa 
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Old School 
Character. 

New School 

Caring. 








Fully accredited 

Boarding/Day Coeducational 

Grades K-8/9-12 on two park-like campuses 
Small Classes, skilled teachers, college 
preparatory, arts, athletics, equestrian 


Ojai Valley School 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 
UO Fall/Spring Catalog Summer Catalog 








Wasatch Academy, Box D, Mt. Pleasant, Utah 
(801) 462-2411 


OLLEGE PREP » GENERAL ACADEMIC | 
ports — Drama — Art — Music — Weekly Ski Trips 
Grades 9-12 Co-ed Boarding 








all eo Summer Founded 1875 
Es] 


THE DELPHIAN SCHOO, 


ACADEMIC EXCELLENCE 


Year-round Enrollment ¢ Effective Study 
Method e = Individualized Curriculum 
High Ethical Standards e Challenging 
Environment ¢ Admin. by Scientologists'™ 
Call 800-626-6610 or write The Delphian 
School, Dept. SU, Sheridan, OR 97378 
















TEENAGER IN TREATMENT? 


lave a son/daughter (13-18 yrs) in a drug or alcohol treatment 
og? Do you feel it just may not be enough? Look into providing 
high impact self esteem building exper to augment his/her 
featment therapy. (See our Adv. “Rebelling Teenager” this 
ection of Sunset). We regularly work with teens immed. after 
reatment. (D & A Prog Director inquiries welcome). Since 1981 


>.U.W.S. Inc. — Wilderness Program « 206-881-7173 
P.O. Box 171 * Redmond, WA 98052 





OAK CREEK RANCH SCHOOL 
Tim ar dele.) 


esidential school on beautiful Oak Creek, 100 miles north of 
mix, specializing in: College prep, general courses, under- 
ievers and learning disabilities. Co-ed, ages 8-18. Computers, 
U trips, horses, reading, tutoring. Arts and crafts Skiing, ten- 
soccer, many other sports. Clean air, temperate climate 
ing on campus. Immed. enrollment. Accredited. Also, sum. 
pol & camp. Catalogue. David S. Wick, M.A. Ed., Dir., Box 
i, W. Sedona, AZ 86340. Tel. 602/634-5571 












Co-ed. 
Happy Valley School [\. 7 
smail classes * arts & crafts * study skills 
academic challenge + computers * sports 
college preparatory * science * backpacking 
rochure: P.O. Box 850-S Ojai, CA 93023 (805) 646-4343 

























)BLEMS WITH YOUR SON WITH DRUGS, SCHOOL, PARENTS, AUTHORITY? 


t the OUTPOST, our boys. .. 00 CHORES AND CONSTRUCTIVE WORK ON 

NCH, ACHIEVE A HIGH SELF ESTEEM, ACCEPT RESPONSIBILITY, AND 
Se Re ee 
ee fem tem 00) Ge Me Rc Nag 





OLYMPIC VALLEY SCHOOL 
A college-preparatory ski academy in Squaw Valley 

inall classes, daily skiing, 90% university‘acceptance, grades 
7-12, coed, new campus and full accréditation 
Box 2667, Olympic Valley, CA (916) 583-1558 
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DARYL IS 15 AND ALREADY 
DEFIANT-WHAT’S NEXT? 


Daryl is15, unmotivated, irresponsi- __ 
ble, angry and rebellious. He is gaa 
failing in school and associating = 
with undesirable friends. To his © * 
parents, family life has become 
strained and filled with frustra- 

tion. He is unresponsive to pa- 

rental guidance. They don't 

know where to turn for help. If 

you have ason like Daryl, there 

IS an answer! 

Call (801) 225-5552 for 

brochure, admission criteria, 

and enrollment information. 


For a new beginning 


P.O. BOX 105- PROVO, UT 84603 


HARKER 
ACADEMY 


Coed Boarding 
Grades 3 thru 8 


Since 1893 
“For the capable and willing 
student. Family environment, 
16-acre campus, dorms, pool, 
gym, 9000-volume library 
Curriculum proven effective 
Computer Sci., French, Span- 
ish, ESL, Study Skills available, 
Daily phys. ed. Team sports 
Arts, Eve. study. Weekend 
outings. Also summer academic/sports camp 
For information or catalog: Howard E. Nichols, 
Headmaster, Harker Academy, 500 Saratoga Ave 
San Jose, CA 95129; or tel. (408) 249-2510 





Selective colleges are 
looking for students with the 
competitiveedge. . . 


“The Orme Experience” 


See for yourself. 


We'll mail you 
a copy of our 
PE ALLL 

video, 
return postage 
Peeve 


SCHOOL 


HC 63, Box 3040S2 
Mayer, Arizona 
Coed ROR RKO) 


Grades 9-12). (602) 632-7601 








FOR THE STUDENT WHO WANTS TO CHANGE 


Personal and academic improvement 

FEATHER stressed in a caring, supportive atmos- 
RIVER phere *% College prep for average to above 
Accredited % 100 students, small classes, 


PREPARATORY 
SCHOOL Tahoe Gained aces of Pacific 


SO eae * Non-discriminatory admission policy. 


P.O. Box 67 * Blairsden CA 96103 * (916) 836-2623 
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The 
Cedu School 


Running Springs 
Galina 
Coed; Ages 13 to 19 


The Cedu School is a unique residential school 
for adolescents with special emotional and 
educational needs. These young ple may 
have a history of ae ary peters: rebel- 
lious or withdrawn behavior patterns, and 
strained family relations. Located in the 
beautiful mountains of the San Bernardino 
National Forest, this Southern California 
school is designed to stimulate and nurture the 
whole and healthy person that exists in each 
individual. In this environment, each student 
develops the necessary skills to create a happy 
and successful life. 


Cedu’s year-round curriculum includes indi- 
vidualized experiential education ranging from 
remedial tutoring to college preparation, with 
intensive counseling and vocational training. 
Cedu has strong humanities, fine arts and 
performing arts departments. It offers an 
exceptional wilderness challenge Spe and 
its facilities include a working fa 
se. 
For further information, call or write: 
Director of Admissions / Cedu Schools 
P.O. Box 1176 / Running Springs, CA 92382 
(714) 867-2722 















ew Ve) LUDSON 
Begins SC Hi 0 0 L 
Jan.26,1987 SCOTTSDALE 


ARIZONA 


Est. 1928. Accred. Collec Prep & Gen’! Curric. 
Boarding & Day Gr. 1-12. Small Classes. Extra 
Help Daily. Art. Music. All Sports. Activities. 
Travel. Riding. Soccer. Tennis. Golf. Skiing. 


602-948-7731 


~ Henry Wick Ill, Yale B.A., Director 
Box 1569*Scottsdale, Az. 85252e TELEX 669440 










WEN TWORTH 


MILITARY ACADEMY 


Grades 7 to Jr. College. 107th Yr. Small 
classes Accred. Million-dollar Field Hse 
Pool. 2 Yr. College Commissioning Prog. 
Computer Science. FAA Fiying All Sports. 
Driver Ed. Top Band/Drill Team. Develops 
study habits. K.C. 40 mi E. Spacious cam- 
pus. Summer School. Younger Boys 
Camp. Col. Sellers, 777 Washin gens Lex- 
ington, MO 64067. 816/259-22. 
(California Rep. will call.) 
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CIMAI2IRON 





Sesser a eee tT Et eee eey - Soe 
Se 


Cimarron for 1987 is a remark- 
able blending of comfort and 
convenience features that 
meet Cadillac’s high standards, 
with a sporty new dimension 
that includes more standard 
performance features than 
ever before. Compare the 
luxury. Compare the perfor- 
mance. Most important, 
compare the value of 


Cimarron with anything else in 
its class 


The Soorty Soirt of Cadillac. 


The luxury side of Cimarron. 


As you would expect with a 
Cadillac, many luxury features 
don't cost extra. What's standard 
on Cimarron? Leather seating 
areas, leather-wrapped tilt 
steering wheel, push-button air 
conditioning, AM/FM Stereo 
radio; power-assisted steering, 
brakes, windows, locks, driver's 
seat and antenna, plus cruise 
control, controlled-cycle wipers 
and much more. 


*May be deleted for credit. 


The sporty side of Cimarron. 


With the 2.8 liter V6 multi-port, 
fuel-injected engine, now stan- 
dard in 1987, Cimarron delivers 
125 horsepower—nearly 50% 
more than last year’s standard 
engine. Also standard is a new 
5-speed manual transmission, 
and a gas-charged Bilstein- 
Delco suspension system which 
is tuned for the precise response 
of a sport sedan with the ride 
comfort of a Cadillac. Visit your 
Cadillac dealer soon and dis- 
cover Cimarron, the sporty spirit 
of Cadillac. 


LET'S GET IT TOGETHER...BUCKLE UP. E 
SUNSI 








tibbing helps hold shoe on pedal; 
eather on top protects against toe clip 


{ special shoe for 
bike touring? 


ulking, running, hiking, aerobics... 
re are specialized shoes for all these 
ivities, so it’s no surprise that there are 
w shoes for bicycle touring. But do you 
ily need them? A good rule of thumb is 
consider them if you ride more than 10 
les (or an hour) at a time. 


nile most bike commuters and weekend 
le tourists aren’t interested in cleated 
sle-racing shoes (they’re hard to walk 
, such riders can still benefit from a 
ye that makes cycling easier. 
ull find several differences between 
se cycling shoes and shoes for other 
rts. The most noticeable improvement 
a stiff sole that protects feet from the 
mbing pressure of pedal edges; the nar- 
ver heel is also less likely to hit the 
ycle’s crank arms (the parts the pedals 
> attached to) as you ride. 

addition, most touring shoes have 
bed or textured soles to hold your feet 
nly on the pedals as you ride. This does 
> most good when you ride with toe 
9s, Which can themselves increase rid- 
efficiency substantially—once you get 
-d to them. At first the ribbing or tex- 
ing makes slipping your feet out of the 
9s a little tricky, but practice makes it 
ond nature. Several brands also have 
ther reinforcing on the uppers to resist 
ar from the toe clip and strap. 


t your cycling habits dictate how stiff 
- Soles should be in the pair you buy. On 
ekend cycling trips, if you spend as 
ich time walking around as you do rid- 
, get the more flexible sole. If you ride 
re, choose the stiffer one. 

dst cycle touring shoes are in the $25 to 
J range. You can buy them from well- 
cked cycling stores, sporting goods 
yps, and mail-order bicycle catalogs. 0 
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JULIE’S 14 AND HEADED 
NOWHERE-WHAT’S NEXT? 


Julie is 14, unmotivated, ir- 
responsible, angry and re- 
bellious. She is failing in 
school and associating with 
undesirable friends. To her par- 
ents, family life has become / 7 
strained and filled with frustra- #° 
tion. She is unresponsive to pa- 
rental guidance. They don't 
know where to turn for help. 
If you have a daughter like 
Julie, there is an answer! 

Call (801) 225-5552 for 

brochure, admission criteria, 
and enrollment information. 






For a new beginning 


tae Pferitage School For om 


P.O. BOX 105 - PROVO, UT 84603 


aah a Christian home & 
F OME school for teenage 
TEEN RANCH boys = since 1920 = 
athletic program ® year-around * small 


classes # farm setting = vocational train- 
ing ® individual attention = non-denomi- 
national. P.O. Box 1104, Turlock, CA 
95381, (209) 537-0606. 





THE HERITAGE SCHOOL—a private 
residential school for boys ages 8-15, 
located on one hundred acre campus in 
& scenic Napa Valley. Small classes. Indi- 
vidualized instruction for pode eves 





Index of 
Directories 


School and Camp Directory is one of five 
Directories which appear regularly in 
each issue of SUNSET Magazine. The 
other four Directories are: 


TRAVEL DIRECTORY 
beginning page 15 


FOOD & WINE SPECIALTIES 
beginning page 189 


GARDEN CENTER 
beginning page 261 


SHOPPING CENTER 
beginning page 264 


See 
Mike 
jump. 


Mike didn’t look like 
this 15 months ago. 
His parents described 
him as “underachiever,” 
“rebellious,” and “out 
of control,” and witha 
“bad attitude.” 


They know that Mike, like many troubled 
adolescents, needed a wholesome, structured 
environment to progress tohis full potential 
academically, socially, and behaviorally. 


They made a smart choice. Mike has joined 
over 1,500 teens who have changed their 
lives for the better. 


Provo Canyon School is a fully accredited 
residential school with separate programs 
for boys and girls 11-17. 


For more information: 
Write: P.O. Box 1441 Provo, UT 84603 
Call: (801) 227-2088 


PROVO CANYON 
@scron. SCHOOL 


_ FACIE Yas 





MONTE VISTA 


CHRISTIAN SCHOOL 
Founded 1929 


Boarding/Day * Coed * Grades 7-12 


* Monterey Bay Area of California * 100 Acre 
Campus * 500 Students * Accredited * College 
Prep & General Athletic Program * New Gym e 
Pool * Drama * Art « Music * ESL * Equestrian 
Program * Summer Horsemanship Riding Camp 


2 School Way 
Watsonville, CA 95076 
(408) 722-8178 





REBELLING TEENAGER? 
Effective, 21 day survival impact program in Idaho-Ariz 
wilderness. Departs weekly year around. Boys & girls, 13-18 
yrs. 4-7 maximum in group. References available. School 
credit most cases. Experience Mother Nature's conse- 
quences and learn life sustaining skills. Impacts low self 


esteem, immaturity and brings most teenagers out of their 
fantasy world back to reality. Year round boarding school 
available. Ask for free brochure and related information. 
Since 1981. S.U.W.S. Inc.— Wilderness Program + 
206-881-7173 + P.O. Box 171, Redmond, WA 98052. 








FENSTER SCHOOL—ARIZONA iccrtsites 


for Co-ed. Grades 7-12. Boarding College preparatory. 
Small classes and individual attention. Excellent fac- 
ulty. Equestrian program, swim, etc. in a warm dry 
climate. Also summer school. Catalog. 602-749-3340. 
A. S. Davis, 8500 E. Ocotillo Dr., Tucson, AZ 85715 


san 
PaBlo 


IN ARIZONA 













Success center motivates young men, 12-18. 
Highly disciplined program in a therapeutic 
milieu to overcome behavioral, emotional and 
social problems. Accredited. New Brochure 

L. Andrews, P.O. Box 10526. Phoenix. AZ 85064 
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GLENN CHRISTIANSH 


The newest high-rises (circled) use gables, clocks, even Stanford and Cal flags (watch the twin flag towers before 
Big Game) to punctuate skyline. These new buildings emulate setback look of such old-timers as the 1926 Pacific Telephone Building, 
at center, and contrast with flat-topped boxes of the 60s and ’70s. View is from Mariposa Street over I-280 


Watching San Francisco’s 


‘“chapeau-style’’ 


Call them hats or hatracks, San Francis- 
co’s newest high-rises sport a variety of 
distinctively shaped tops—pyramids to 
gables to steps—that are visibly changing 
the skyline. At least half a dozen of these 
buildings are now completed or nearly so. 
Their merits are worth debating the next 
time you take visiting firemen to see the 
city’s sights. 

Most show the effects of the Downtown 
Plan—legislation to control high-rise de- 
velopment—approved by the city in Sep- 
tember 1985. To discourage the construc- 
tion of wind-funneling, sunlight-blocking, 
squared-off buildings like those produced 
in the 1970s, the plan reduces heights and 
controls bulk of permissible new high- 
rises, while encouraging the design of 
smaller, slenderer, supposedly more inter- 
esting towers to decorate the skyline. 
You can see evidence of the resultant 


“chapeau style” as you approach down- 
town by car from U.S. 101, Interstate 80, 
or Interstate 280. The best viewing spots 
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skyline emerge 


are the Sixth Street exit from I-280 north- 
bound and the Main Street exit from I-80 
westbound from the Bay Bridge. 


Or observe the new buildings on foot. For 
pedestrians, some good overlooks are the 
Crocker Roof Garden at Sutter and 
Montgomery streets; Rincon Hill at First 
and Harrison in front of the Union 76 
Building; the glass elevators running up 
the tower of the Saint Francis Hotel; and 
the top of the Hilton Hotel tower. QO 


PETER CHRISTIA 
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Pyramid roof and a dark glass dormer 
make new 15-story office building 

at New Montgomery and Mission streets 
stand out in Hilton tower view 


Shoulder to shoulder, stairstepping 
lines of 33 New Montgomery abut 1912 
Bank of America on Market Street. 
View is from the Crocker Roof Garden 


SUNS 


| 


Ay 
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Where the cowboys and Basques eat 


Guadalupe isn’t much to look at. In long 
afternoon shadows, its lone street and old 
storefronts conjure up a _used—very 
used—set for a Grade B Western. 


But California’s central coast residents 
know that behind the unlikely fagade 
there’s mighty good eating. In this tiny 
town about 30 miles south of San Luis 
Obispo (70 miles above Santa Barbara), 
you'll find two large restaurants serving 
hearty meals and a couple of smaller ones 
with Mexican or Chinese dishes. 


The town sits on the Santa Maria River’s 
wide plain, surrounded by vegetable 
fields. From U.S. 101 in Santa Maria, 
head west 8 miles on State 166 to Guada- 
lupe Road. Here, you are greeted by flam- 
boyant winged angels frozen against the 
sky—monuments, it turns out, in the 
cemetery. 


Stopping a moment, you can read Guada- 
lupe’s history in the markers. The angels 
poise over graves with the Italian names 
of dairy farmers from the Swiss canton of 
Ticino, who arrived in the 1880s. Simple 


stone blocks mark the burial places of the 
Japanese who worked the fields in the 
1920s; others tell that Hispanic families 
have lived in the region for generations. 


Turn north on Guadalupe Road; all the. 


restaurants are on this street. 


The famous bull’s-eye steak 


Real Guadalupans don’t eat quiche; they 
eat steak at the Far Western Tavern (899 
Guadalupe; open 10 A.M. to 11 pM. Mon- 
days through Saturdays, 9 to 11 Sun- 
days). Both owners, descendants of Italo- 
Swiss farmers, are ranchers who wear 
cowboy boots for good reason. The tavern 
has the same authenticity. At the front 
bar, ranchers swap stories; in the back 
dining room, the food is unpretentious 
and filling. 

The tavern is noted for bull’s-eye steak— 
a rib-eye cut. (But no one will snicker if 
you order fish.) Complete dinners, with 
soup or shrimp cocktail, salad, and beans, 
run $10 to $15. 

Across the street, the Basque House (992 
Guadalupe; 5 to 10 Thursdays through 


Give them a gift eve 


Saturdays, 4 to 9 Sundays) is in a remod 


at the table’s center. You start with a ricl! 
- vegetable soup, salsa and beans, and sal}, 





























Guadalup 


eled hotel building dating from the 1880s 
In. Basque style, some of the dinner} 
many courses are served from large bow 


ad. Entrées include beef, lamb, chicken 
and fish. If you’re feeling particularly 
dexterous, you might try a rosé-win\ 
punch served in a bota bag. Dinners cos} 
$10 to $15. | \ 


Two for the food, not atmosphere 


At these smaller places, prices are modes; 
and so is the décor. 


La Simpatia (827 Guadalupe; 8 A.M. to 1 
A.M. Tuesdays through Sundays) serves 
good Sonoran-Mexican food—though the 
sign outside says “Genuine Spanish.” | 
Inside, a vividly colored mural contrasts 
with the ’50s streamlined counter. hl 


Bud Wong’s New York Restaurant (857 
Guadalupe; 11:30 to 9 Wednesdays throughi} 
Mondays) was founded by an ex-mayor. 
Atmosphere is definitely not the draw here;: 
instead, go for the homemade Cantonese 

dishes. [ 





When you give your kids an Apple} \ 
Personal Computer, youre giving them tii 
computer used by more students in mon’ 
schools than any other computer. i) 

Youre also getting a computer you 
find quite useful yourself. If your kids eve} \ 
give you a chance to use it. i 
The Apple II can help y 4 
’ organize personal finances, my 
a small business, access infor fe 
tion, and simply help you ge} 
things done. 


Take advantage of 
rebates up to $25 
Buy a basic™ Apple systet 
now and well pay half to help 
> complete it and give you a free 
computer accessory kit. 
*Any Apple cpu, Apple monitor, and first | 
Apple disk drive. 


**An Apple IIc computer, monitor, externt 
disk drive, and ImageWriter II. 
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A hankering for steak and the friendly, bustling atmosphere 
bring central coast cowpokes to the Far Western Tavern 


JERRY FREDRICK 


cee 
SPANIS 


COOKED TO Tee 





CHAD SLATTERY 





Round after round of family-. style food feeds diners 
at Basque House restaurant in century-old hotel 


It says Spanish 
outside, but inside 
you'll find 
traditional 
Mexican dishes 





parent can use 


Save 50% on Apple branded 
ots like printers, disk drives, and 
ns. Up to a maximum retail price 
0. Offer good from November | to 
ry 10, 1987. 
And in the spirit of the season, 


will give you an additional present. 
he purchase of a complete system** 


get an Apple IIc carrying case, 
tely free. 





: . 7 ’ 


To make it, Sposm=* 
easier to purchase 
your equipment, use 


the Apple Consumer Credit Card. 


Your participating authorized 

Apple dealer can help you apply. 
So give the Apple II. And 

receive at the same time. 


Computer, Inc., Attn: Field Marketing Specialist, 181 Lytton Ave. 
20, Palo Alto, CA 94301. Purchase must be made between 


aber | and January 10, 1987. 


must be made from a participating authorized Apple dealer. 
ad the Apple logo are registered trademarks of Apple Computer, Inc. 


Participating authorized dealers. 


California 
Affordable Computer 
San Jose (408) 251-0102 
Sania C lara (408) 249-4221 
Capitol Computers 
Call for Convenient Location 
(916) 485-7366 
Compuguys 
San Jose (408) 248-1114 


Computer Center of Hayward Inc. 


Hayward (415) 538-7368 
eee Selection Inc. 
Came Store of Oakland 

Oakland (415) 763-7900 
Computer Ware 

Modesto (209) 578-9739 
Computers Etc. 

Stockton (209) 957-9500 
E.R.A. Electronics 

San Francisco (415) 398-1174 

Los Altos (415) 948-4500 


Name 
Address 
State 


Telephone 


Home & Business Computer 
Pleasanton (415 ) 846-3944 
Infomax 
Oakland (415) 893-1900 
Mill Valley (415) 388-7775 | 
San Francisco (415) 885-6444 
Walnut Creek (415) 935-5153 
Net Profit Computers 
Rancho Cordova (916) 638-0588 
On Line Computers Plus 
Fresno (209) 432-4324 
Modesto (209) 523-2605 
Peninsula Office Supply 
Oakland (415) 638-5959 
Redwood City (415) 369-6761 
San Jose (408) 998-5415 
Priority One 
San Jose (408) 946-7010 
Santa Rosa Computer Center 
Santa Rosa (707 ) 528-6480 
Wolf Computer 
Los Gatos (408) 354-1210 


Give and you shall receive. 


To receive your free carrying case, send this 
coupon with a copy of your sales receipt to: 


Zip 


















Formed by collision of molten lava and cool Pacific, striated volcanic tuff intrigues hikers at Makapuu, on southeastern Oa ht 


Hiking in Hawai... with a group and guide 





High above Honolulu, hikers explore 
mountainous terrain. Below, everyone 
stands clear of a spouting blow hole 









The tropical magic of the Hawaiian Is- 
lands—from the fertile greens of moun- 
tainous rain forests to the diverse contours 
of uninhabited coastline—is well within 
the grasp of visitors who are willing to 
park the car and hoof it. A safe and 
informative way to explore the state’s 
most interesting trails is to take a guided 
hike with one of the outdoor groups that 
are listed here. 

Trips range in length and difficulty from 
a few hours of easy walking to all-day, up- 
and-down treks through dense jungle. 
Groups climb active volcanoes, walk 
along lava coastline between striated cliffs 
and spouting blow holes, and even rope- 
climb Hawaiian peaks. Hikers may see 
rare plants or endangered birds, such as 
the crested honeycreeper or Molokai 
thrush, at home in the tropical wilderness. 
Groups often have access to trails across 
restricted lands, and experienced leaders 
know the regional wildlife, geology, and 
scenery. On several excursions, hikers are 
given time to wander on their own. Even 
with all these trips offer, they cost little or 
nothing. 

Organized nature hikes are available all 
year on five islands; by far the most are on 
Oahu, which has several each week. For 


outings with a limited group size, reserve 
tions are required; for most others, hike 
can just show up at the announced me 
ing place, pay any fee, and, if they ari 
without a car, share car-pool costs to th 
trailhead. 

In addition to the the groups listed, twé 
groups— Walk Hawaii (Box 860, Honolu’ 
lu 96808) and 50th State Wanderers (Bor 
6403, Honolulu 96818)—organize recre’ 
ational walks for large groups, often in thi 
hundreds. The national parks sometime) 
offer nature walks or hikes led by a rang ! 
or volunteer guide. an 
Most of the organizations print schedule | 
with hike descriptions, leaders’ names ant ) 
telephone numbers, meeting places, ant); 
any special requirements. Because thes}, 
groups spend so much time in the field 
the best way to get information is by mail 
It’s also a good idea to call a day or twi 
before hikes to double-check times ant’ 
places. Plan to wear sturdy shoes am 
bring a day pack with lunch and water— 
and a swimsuit or rain gear if it’s suggest 
ed. All area codes are 808. 


Multi-island groups 


The Nature Conservancy of Hawaii, 1116 
Smith St., Suite 201, Honolulu 96817; 537- 


(Continued on page 44 
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THE AUSSIES HAVE NO IDEA 
WHAT'S COMING. 


But by January, all will be clear. Their 
me with the America’s Cup is over. 
We're taking it back. 
Even now, this country’s best 12- 
eter boats are racing in Australian 
aters. 
Among them,a very special boat and 
rew, the Golden Gate Challenge’s USA. 
She is, in a word, revolutionary. 
he product of a space-age alliance. 


She was designed by a team of scientists 
and naval architects,working with the 
most powerful computer in the world. 

And beyond her technologicai poten- 
tial, she boasts the collective talents of 
an experienced skipper and crew. 

It's a combination we are proud and 
privileged to sponsor. 

At the Pacific Telesis Group,we see 
in the Golden Gate Challenge the simple 


essence of everything we believe in. 

We see science and instinct, foresight 
and will, coming together fora common 
purpose. 

But above all,we see “telesis” Which 
means progress, intelligently planned. 

Telesis. Our common goal. Our 
ultimate reason for being. 

Avision so central, so important...we 
made it our name. 


PACIFICS%4 TELESIS. 


Group 


Pacific Bell PacTel InfoSystems Nevada Bell 
Pacific Telesis International PacTel Mobile Companies 
PacTel Spectrum Services Pac ell Di y 
PacTel Publishing PacTel Finance PacTel Properties 





Once again, weve been 
placed on a pedestal. 





“Making it to the top is gen- 
erally much easier than staying 
at the top once you have made 
it. Unless you are Honda. .” 
Motor Trend. 

“Hope doesn't burn brighter 
than it does for the unveiling 
of an all-new Accord. Honda 
Accords are great automobiles, 
and everybody knows it?’ 

Car and Driver. 

“TtS improved in just about 
every way, objectively as well 
as subjectively.” Road & Track. 

“With the new Accord, and 
the LXa in particular, Honda | 
has solidified its position among 

he world’s truly fine sports 
sedans.’ Motor Trend. | 

There is a solid, jiggle-free 
feeling from the new suspension. 

It makes the Honda Accords 
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feel almost exactly like Audi’s 
18-inch longer top line 5000. 
‘The ride approaches that of 
Mercedes 190, which features 
a much more complex five-link 
rear suspension.’ Aufoweek. 

“The engine seems to hum 
even more sweetly than before. 
Cruising is hushed. The steer- 
ing is deliciously accurate. And 
the shifter carves to perfection: 
Car and Driver. 

“Cruising the high-banked 
oval at the Accord’s top speed, 
passengers in the front and rear 
carried on hushed conversation 
in a dead-flat acoustic environ- 
ment. Wind noise was minimal 
and road noise was dampened 
effectively.” Motor Trend. 

“Que sera, sera’ Anonymous 


Accord LXi owner FESS 


’ 
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NO MATTER HOW 
FAR WE TAKE YOU, 
WE MAKE YOU 
FEEL AT HOME. 


We take the time and effort to make you feel com- 
fortable and relaxed on each Delta flight. 

Because we care. We're travel professionals. And we 
know it takes more than low fares and convenient schedules 
to keep you satisfied. 

So fly Delta. We have convenient flights to cities across 
the US., including Cincinnati, Dallas/Ft.Worth and Atlanta, 
with connections to over 100 cities in the US. and Europe. 

We'll take you to any of these. With warm, personal 
service that's just like home. 

And that makes all the difference in the world to you, 
when you're so far away from home. 





Flight Attendant 
Nancy April Marchman 


is a Delta professional 
© 1986 Delta Air Lines, Inc P 


published every two months, gives | 
~ | information and hike schedules for Sierra | 



















4508. Once-a-month guided hikes through | 
its bird and wildlife preserves on Maui and 
Molokai (see island listings on page 46) are 
available to those who join either the 
national or state organization (minimum 
donation $10). 

Sierra Club, Hawaii Chapter, Box 11070, 
Honolulu 96828; 946-8494. The chapter 
office at the Church of the Crossroads, 
1212 University Avenue, is also 
héadquarters for the club’s Honolulu Groug 
(see listing on page 46). A newsletter, 


Club groups on four islands. The office is 
open 11 to 2 Mondays through Saturdays, | 
7:45 to 10:45 a.m. Sundays. 


Oahu: Diamond Head, reefs, 
rain forest, botanic garden 


The Clean Air Team, Box 4349, Honolulu | 
96813. Free guided hike to the top of 
Diamond Head leaves the Honolulu Zoo’s je 
main entrance (151 Kapahulu Avenue) at | 
7:30 A.M. every Saturday, takes 2 hours. 
The 3-mile (one way) hike goes up 
Monsarrat Avenue to Diamond Head Roadie 
along the crater’s east side to a tunnel into’ 
the crater, then up the summit trail of ay 
zigzags, steps, and more tunnels to the 761- 
foot peak and views in all directions. Bring# ¢ 
a flashlight for the tunnels. Free. The team} 
also offers three guided city walks, each for, 
a $1 donation. 

Hawaii Audubon Society, Box 22832, 
Honolulu 96822. One or two hikes a month 
to places that offer bird sighting—reefs 
(some at night) and marshlands as well as | 
coastal and mountain trails. A trip 
scheduled for the second Sunday of every 
month usually leaves from the Hawaii State 
Library, 478 S. King Street (at Punchbowl 
Street), between 7:30 and 9 A.M. Free, but 
share ride costs. 

Hawaii Nature Center, 2131 Makiki 
Heights Dr., Honolulu 96822; 942-0990. 
This environmental education center for 
youngsters offers a family hike through 
luxuriant rain forest that stretches up 
Tantalus Mountain at 9 A.M. on the first 
and third Saturdays of each month. 
Reservations required. Free. 


Hawaiian Trail and Mountain Club, Box 
2238, Honolulu 96804; 488-1161. This 
granddaddy of Hawaii’s hiking clubs, 
founded in 1910, has helped build and 
maintain many of the Islands’ trails. Hikes 
range from beginning to advanced, from 
easy cliff walks to rope climbs on Oahu’s 
Olomana Peak. Offers hikes on Sundays 
and occasional Saturdays, usually at 8 A.M., 
as well as some camping trips to other 
islands. Nonmembers 16 and over pay $1; 
children under 16 must be accompanied by 
an adult. 


Ho’omaluhia, Box 1116, Kaneohe 96744; 
235-6636. Guided nature walks through thi 
425-acre municipal botanic garden at the 
foot of the Koolaus’ windward cliffs are 
given Saturdays at 10, Sundays at 12:30. 
Ho’omaluhia has a 32-acre lake and five 
camping areas. The entrance is at the end 
of Luluku Road off Kamehameha Highway | 
(State 83). Reservations required. Free. 
Lyon Arboretum, 3860 Manoa Rd., 
Honolulu 96822; 988-7378. Several easy 
hikes are offered—including a four-times-a- 
year hike to the upper areas of this 124- 
acre tropical rain forest garden, part of the }\ 
University of Hawaii. Most trips start at 9 
or 9:30 A.M. at the arboretum, require 
reservations, cost $5 for nonmembers. Free 
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GIVE THE GIFT THAT KEEPS ON 
GIVING ALLYEAR LONG 


(AND SAVE 50%. TOO!) 


‘HAT A GOOD IDEA! 
Sunset. Quick for you to order, 
asy for you to give... yet your 
iends will thank you all 
ear long. 
Half price for you... 



















appreciate you for it. ..all year long. 
We'll send you special holiday 
gift cards to sign and send to 
your friends personally. 


(Western addresses 
include the states of 


ead Alaska, Arizona 
elve generous C lif ; 
sues, full of Tae 
oor o¢ eae 
Idaho, Mon- 


tana, Nevada, 
New Mexico, 
Oregon, Utah, Wash- 
ington and Wyoming. ) 


out the West. 
Order a subscrip- 
ion this Christmas (your 
wn or a gift) at regular 

tes* to any address. Then 












*Regular rates to addresses in: 


ou pay only $7 each for all your 13 Western states ...... $14, 
ther Western gifts. Yes, you SAVE U.S. outside West ........ $18 
ALF on each additional gift sent toa CIMPr eonninies a.) 2/522. Sa2.2 $25.75 


estern address. 


Give your friends the best of Western 

iving and save yourself time and Sums 
oney, too. Sunset. Your friends will The Magazine of Western Living, Menlo Park, California 94025 
; Clip and mail 
- Fill in the information below: 2. Summarize your order here: 
nr (| Enter my subscription plus gifts. 
Reet |] Enter my Sunset gift only. 
_] Enter my subscription only. 


ee ee Zip 


2D62 Revchose,e. == 30) for subscriptions. 





ere ee 3. Make your check payable to Sunset Magazine. 


4. Mail your order and payment with this form to 


Ly eee Sunset, P.O. Box 2441, Boulder, CO 80322. 


Please use a separate sheet of paper to enter additional gift Take advantage of these Special Gift Rates through 
subscriptions. December 31, 1986. Serry, we do not bill. 
IOVEMBER 1986 = 


After all, it's one-third of your life. 


Simplicity™ Supercale® Easy-Care, 100% pure combed cotton in a 200 thread count percale 


RT TA lu hau eae RC OS ma hele Ee) 








Caneel, Little Dix, 
and now Carambola. 
The new Rockresort on St. Croix. 


Carambola Beach is Rockresorts latest Carib- 
bean experience. And a wonderful one, 
opening January 1987. It features 156 luxury 
rooms with gorgeous sea views. All water 
sports. Tennis. Plus the charming, duty-free 
towns of Christiansted and Frederiksted near- 
by, on this picturesque once-Danish island. It 
also features superb golf on our already 
famous golf course by Robert Trent Jones. (He 
says the twelfth is one of his favorite holes any- 
where.) So get the best of the new and the best 
of the old, Rockresorts-style. See your travel 
agent or call toll-free 800-223-7637 nationwide, 800- 
442-8198 in N.Y. State, 212-586-4459 in New York City. 








RESORT & GOLF CLUB 
St. Croix, U.S. Virgin Islands 


Gees BEaCH 


A Rockresort 





guided walks of the garden’s lower section 
take place on the first Friday and third 
Wednesday of the month at 1, and third 
Saturday at 10; reservations required. 


Moanalua Gardens Foundation, 1352 
Pineapple Place, Honolulu 96819; 839- 


- 5334. Guided 5-mile hikes into Moanalua } 


Valley the second Saturday and fourth 
Sunday of each month. Hikes start at the 
gate at the end of Ala Aolani off 
Moanalua Freeway (State 78) just 
northwest of Tripler Army Medical Center 
Reservations required; donation requested. 


Sierra Club, Honolulu Group (for address 
and telephone number, see Hawaii Chapte} 
on page 44). Hikes, scheduled most 
Sundays and many Saturdays, usually leay, 
at 8 from the office. Fee is 50 cents; 
children under 14 are free but must be 
accompanied by an adult. 


Hawaii: start from Kailua-Kona or Hil 
Kona Hiking Club, 73-4825 Anini St., 
Kailua-Kona 96740; 325-6638. This group 
sponsors twice-monthly hikes, usually on 
the first Saturday and third Thursday. 
They’re mostly on the west side, often alo 
the shore. Meet at Kailua village public 
parking lot (off Kuakini Highway) at 8 AN 
Free, but plan to share ride costs. 

Sierra Club, Moku Loa Group, Box 1147, 
Hilo 96720. Shikego Chang (935-4616 
evenings) sets up two day-hikes a month, 
usually on weekends, and occasional 
camping trips. Most trips start at 6:30 A.M; 
at the parking lot across from the Texaco 
station, corner of Pauahi Street and 
Kamehameha Avenue in Hilo. Hikers shar 
car-pool costs. 


Kauai: different destinations 


Sierra Club, Kauai Group, Box 3412, Lih 
96766 (call chapter office in Honolulu for 
information). Hikes twice a month on 
Saturday or Sunday to Kokee State Park, — 
Sleeping Giant country, or the island’s 
north side. Starting points vary with hike 
destination. Nonmembers pay $2. 


Maui: rain forests, Haleakala 
Waikamoi Preserve (Nature Conservancy), 
Box 1716, Makawao 96768; 572-7849. 
Conservancy members hike through this 
5,230-acre rain forest preserve on the slope 
of Haleakala the second Sunday of each 
month, starting at 9 A.M. from Hosmer 
Grove in Haleakala National Park. Each 
trip is limited to 10 hikers, and reservation 
a month ahead are requested. 

Sierra Club, Maui Group, Box 2000, 
Kahului 96732; Mary Evans, 572-9724. At 
least every other weekend, a hike or service 
trip (including cleanup and trail work) 
explores trails all over the island, many on 
the slopes of Haleakala. Meeting place 
varies with the outing. Adult hikers are 
asked for a 50-cent donation. 


Molokai: volcano overlook, ancient bog 
Kamakou Preserve (Nature Conservancy), 
Box 40, Kualapuu 96757; 567-6680. On th 
second Saturday of each month, as many a 
10 conservancy members can hike through 
this 2,774-acre forest preserve near the 
summit of the East Molokai Volcano. You 
can hike as far as the overlook into steep 
Pelekunu Valley on the north coast and 
stroll a boardwalk across a bog with stunte & 
trees and giant violets. Reservations are : 
required. Meet at 9 A.M. at airport in - 
Hoolehua ($5 car-pool fee); you'll be back 
in time for a late-afternoon flight. 
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You've never walked in such comfort or with such ease provides an added “spring” to your step. And unlike other 
before. Because never before has there beenacushion- —_—_ cushioning systems, Dynacoil won't lose its effectiveness 
ing system quite like the kind you'll for the life of the shoe. 
| find in KangaROOS@ new Dynacoil™ Dynacoil walking shoes have been 
Byars proven in independent biomechanical 


tests to outperform the top shoes on 
lat oM nar UL coin Ula lanl eam ele Re- lak mY ll 4 
in a better walking shoe. Put on a pair 
today. For the walk of your life. 

Available at R.E.I. and other fine 
retailers in both men’s and women’s 
sizes. For the retail location nearest 
you, Call 


_ Dynacoil was originally developed 
_by NASA engineers for Apollo moon 
Bice er ketene nurs 

| provides compression-proof shock 

| absorption. So you use less energy in 
| your stride. Firm construction and 
Bara eo ea ania tao o 
combined with a flexible forefoot 
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Once youve seen this Italy, 


> AR ee ie 5 
CD:.. ae . . 4 
wer of Pisa. oe OA aes ets (oe 


DEA imac eul Rome. The 





The biggest theatre in Taormina. 


you can begin this one. 


‘0 


When we say there is more to Italy, we are not Nowhere else in the world is there so much to see. }’ 
just indulging in our Italian flair for drama. We are stating a (They say there are two works of art for every person living 
simple truth. in Italy.) . 

First of all, of course, there is Rome. And Florence. So much to hear. (A gondolier’s song on the Grand 
And Venice. Can you think of another country where Canal. A Verdi opera at the ancient arena in Verona.) a 
three great cities come so quickly to mind? So much to feel. (It was a poet from another ie 


| 
( 


But wait, there’s more. The ancient ruins of Sicily. country who said, “In Italy, simply letting yourself live is 
The towering peaks of our Alps with their beautiful”) : 
matchless ski-runs. The Amalfi coast, with its tiny [r-- And just when you think you’ve seen, 
villages that seem to tumble into the sea. The a \ heard, and felt it all, Italy astounds you with more. 
hill towns of Umbria, each just big enough to Surely you’ve heard people say, i 
hold one Renaissance masterpiece and one | aN laly! “You haven't lived till you’ve visited Italy.” 


equally treasured ristorante And, just as surely, now is the time. I 


j 


There's more to tt. 


Call your travel agent. And for your enticing free taste of Italy, call toll-free 1-800-331-1100. Operator 780. 
FAIAT, The Italian Hotelier’s Association. ENIT, The Italian Government Travel Office. Allitalia , The Italian Airline. 
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inbows from Lake Mohave fill stringer 

















ood fishing now 
at Willow Beach 


aseball and football players have their 
Ils of fame back East; rainbow trout 
glers have their “Wall of Fame” at 
illow Beach, Arizona. In scenic Black 
anyon, hundreds of photographs of hap- 
; anglers, each holding a rainbow trout 
eighing 5 pounds or more, line the re- 
rt’s entry hall and restaurant. 

arted by W.E. “Butch” Webb in 1965, 
e wall grew steadily until July 1983. 
hen, when record runoff in the Colorado 
rced Hoover Dam to open its spillways, 
rging waters disrupted the trout. 
ngling is getting back to normal now, 
ough fish are running smaller than in 
ophy trout days. 

ovember brings cooler, more comfort- 
le angling weather to Willow Beach, 
bout a 14-hour drive southeast of Las 
egas or northwest of Kingman, Arizona. 
ore fishing is limited, so plan to rent a 
bat ‘or bring one (launch ramp is free). 


ental boats with outboard motors cost | 


5 to $70 for 8 hours. Boat fuel, tackle. 


d required fishing licenses are avail- | 


ple. Most anglers use 4- to 8-pound-test 
ne, a 2- to 4-foot leader of 2-pound test, 
nd a #14 or #16 treble hook. Popular 
uits include cheese and nightcrawlers. 


} you'd like to spend the night, motel 


oms run $38 for a double. The restau- | 


int is open from 
ays, to 8:30 pM. Fridays and Saturdays. 


7 AM. to 8 PM. week- | 


jor boat and room reservations, write to | 


fillow Beach Resort, Box 187, Boulder 
jity, Nev. 89005, or call (602) 767-3311. 


ow U.S. 93 at Hoover Dam, it’s 14 | 


jiles south to the turnoff for Willow | 


jeach, then 4 miles west to the resort. 0 
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ORINOCO, 


Luxury Cruises in the 
Exotic Zone. 


The Orinoco River and the world’s tallest cas- 
cade, Angel Falls, highlight our 14-day cruises 
from San Juan aboard the intimate Stella 


Oceanis, sailing Jan. 16, Jan. 30, Feb. 13, 

Feb. 27. You'll also visit a provocative assort- 
ment of unspoiled Caribbean islands. “ 
Also, two 14-day Surinam River cruises 

Dec. 19 & Jan. 2 

Free air, too. See your travel agent or send for 
our brochure 

Sun Line Cruises, One Rockefeller Plaza, NY. 

NY 10020. Tel.:800/468-6400.In NYC 212/397-6400 
Please send your ‘’Orinoco/Surinam Cruises” brochure 











Thanks to you it works... 
FOR ALL OF US 


advertising contributed 
for the publec good 
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Clark Hill Sugary. 
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Xe 


United Way 








Getting 





upstairs 
is easy...3 


“Old-fashioned goodness from 
the maples of New Hampshire.” 









with a 7 ORDER YOURS NOW FOR THE HOLIDAYS. 

Garaventa | as cg aS Se 
fe | A B Cc 

Home-Lift"™ eee 8 


1 Pt. Syrup $11.40 $11.90 | $12.20 


1 Qt. Syrup 


1 Half Gal. Syrup 


$18.30 $19.10 | $19.70 


e Wide, comfortable seat 
e Easy-to-operate controls 
e Many safety features Ss, Payee one BA 
e Your choice of 3 designs for oa Mieicpge er carpe ewes ad Ales 
straight or curved stairways Call toll-free 8am to Spm E.S.T. 


e Good looking and affordable! 1-800-225-3125 


Call us today for a FREE color brochure 
See 5 VISA 
Phone: 1-604-594-0422 Or Write: m= 


TOLL FREE: 1-800-663-6556 Clark Hill Sugary, Dept. SUN 86 
Taal GARAVENTA  D P.O. Box 20, Clark Hill Rd. 
Ma4) ) Ss 90 BxL1 82 


$31.45 | $32.45 


$30.25 





Zone A— All New England states plus Ne\ k, New 


he 





MosterCarc 


D5 





B Canaan, NH 03741-0020 
(603) 523-4838 


ASK ABOUT OUR FREE IN-HOME CONSULTATION 
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Yokuts Indians wove reeds from Tulare 
Lake into cradleboards; bead trimmed, 
they carried infant on mother’s back 


x DAVID STUBBS 
aS Or 


<a Bee 
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Tulare Museum occupies modern brick 
building a few blocks west of downtown 








loves to entertain guests as Japan. 


On your next vacation, satisfy all your tastes 
for adventure. For a free information packet on 
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From sushi to McDonald’s, kabuki to base- 
ball, bonsai to bullet trains, Japan is one country 
that offers almost everything for almost every- 
body. And certainly no country in the world so 


travel to Japan, including a sampling of available 
tours, please send us the coupon below. 


When Tulare had a lake 


A century and more ago, a good bit of 
Tulare County lay beneath Tulare Lake, 
one of the largest bodies of water west of 
the Mississippi. Its reedy banks (the name 


Tulare comes from a Spanish word for. 


reeds) were home to Yokuts Indians, its 
shallow waters home to oysters and terra- 
pin harvested for restaurants in San Fran- 
cisco. Then came the city of Tulare, 
founded by the Southern Pacific Railroad 
and so dependent on it that when the SP 
moved its offices, flocks of houses left too, 
rolled on logs to Visalia and Porterville. 


Today the lake, drained for farmland, is a 
ghost that reappears only in the wettest 
years. The city no longer catches cold 
when the railroad sneezes, but is a major 
farm center. But at the new Tulare His- 
torical Museum, the old days live on. 


The museum stands in one of those pretty, 
tree-shaded neighborhoods that Central 
Valley cities keep hidden from casual 
drivers on Highway 99. Inside, you begin 
by watching a 7-minute slide show, then 
move on to the exhibits. Dioramas, bas- 
kets, and cradleboards tell the story of the 


I¢s not all sushi. 


Wh Vile 





Name 


Address 


(@) JAPAN NATIONAL TOURIST ORGANIZATION 


630 Fifth Avenue, Suite 2101, N.Y., N.Y. 10111 


YO JAPAN AIR LINES 


Please send me the free JNTO information package for planning a trip to Japan. 


























Yokuts, a model switching yard an| 


roundhouse the story of the Souther 
Pacific. i 


Homelife is represented by a turn-of-t 

century bedroom (the Eastlake bed si 
you see was among the earliest mas 
produced furniture), a parlor with Morr 
chair and fainting couch, and a laboj” 
intensive kitchen. The working life is rep} 
resented by a barbershop, pharmacy, an} 
the millinery store of one Mrs. Lawle} 
one of the feathered constructions dif 
played supposedly decked the head ( 
gilded-age actress Lillian Russell. There 
a sizable selection of historic agriculturi 
implements: grape press, milk separato) 
milking stool you strapped to your behin: 
as you moved from cow to cow. 


You’ll find the museum at 444 W. Tula 
Avenue; it’s open 10 to 4 Thursday 
through Saturdays, 12:30 to 4 Sunday 
Admission is $1.50 adults, 50 cents fq 
children under 12. From State 99, 4 

miles southeast of Fresno, take Tulay 
Avenue (State 137) west 144 miles. Fa 
more details, call (209) 686-2074. ; 


















City 






State Zip 





ETS GET IT TOGETHER & BUCKLE UP 





O ur most sophisticated sports sedan, _ | 
designed for spirited performance, yet highly 
| refined in its Creature comforts. What you see isni all you 
at with Bonneville for 87 Beneath that all-new aero styling and upscale interior lies a 
. refined drivers machine with the bloodlines of a Pontiac. Its road gear includes 
1150 hp V6, four-wheel independent suspension and power rack-and-pinion steering. That's 
true sophistication in any car enthusiasts book. 


| THE NEW PONTIAC BONNEVILLE 
1 


WWE BUILD EXCITEMENT 


Yosemite cooks. - 


Cc a taste of Yosemite at our 
Chefs’ Holidays Jan. 4-22. 
You'll attend gourmet cooking 
classes led by famous American 


Stay at The Ahwahnee or 
Yosemite Lodge. And at the end 
of your holiday, enjoy-a gala 
dinner created especially by 


chefs amid America’s famous 
breathtaking scenery. 

Each chef will teach his or her 
own cooking style. Scheduled 
are: Marcel Desaulniers 


your chef and served in the 
grand Ahwahnee dining room. 
For information or reserva- 
tions, call our 
Holiday Hotline: 


of The Trellis in (209) 252-2828. 
Williamsburg You can't find 
(Colonial | » \ a tastier 
American cook- \/ y vacation. 
ing), Joe i fo 

Cochran of The ood 

Golden Door in 

San Diego (spa Co 
cuisine), Jonathon 7 


Waxman of Jams in New York 
City (New York cuisine), 
Cynthia Pawlcyn of 

Fog cy Diner in San Fran- 
cisco (diner dining), 
Stephan Pyles of Hout 
Street Cafe in Dallas 
(Southwest cooking), and 
Ken Frank of La Toque in 
Los Angeles (California/ 
French cuisine). 


Where 1s the world’ - 
last great shopping paradis 


aa { 





Yosemite Park and Curry Co., 

an MCA Company, is authorized 

by the National Park Service, 
Department of the Interior, 

to serve the public in the Park. 
©1986 Yosemite Park and Curry Co. 
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An amazing variety of high quality goods can be found in Seoul at bargain 
prices. Best buys include Celadon ceramics, wooden chests, lacquerware, 
jewellery, brassware, leatherware and clothing. And what makes shopping 
here even more exciting is the fact that, as yet, few people have discovered 
it for themselves. 









| Send to —_ 
So! I le lace | Aa Korea National Tourism Corporation, p—— 
510 West Sixth St., Suite 323, Los Angeles, 
Calif. 90014-1395, U.S.A. 


different for your holiday. y 38. 8.o0 





(Korea) 
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} | Pleas send mea free brochure on Korea. 
oO | Name 9 
| Addres Se ota 


US/S/SH/6 


THE BEST REPT SECRETIN ASIA 
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DAVID STUBBS 


Flags fly, and citizens stroll, outside a 
small-town city hall under admiring eyes 
of World of Miniature visitors 





San Jose's 
miniature world 


Alice in Wonderland felt this way aftei| 
swallowing the currant cake marked “Ea™ 
Me.” So did Gulliver on meeting the Lill 
putians, and Godzilla on meeting Tokyo, 
Large is what you feel on entering the! 
World of Miniature in San Jose. 


Four years old, World of Miniature is ar 
ample spread of buildings, rooms, ang) 
vehicles—all eminently comfortable for 
anyone under 6 inches tall. You start by! 
viewing a collection of M“i2-scale rooms 
that span America’s history from prey) 
Revolutionary times to the 1980s. Moun)! 
Vernon’s walls hold replicas of portraiti) ( 
given to George Washington while he wai) y 
president. The more recent past is repret y 
sented by a Depression-era kitchen and ¢) ) 
scene from the late 1940s, a Stewary 
Warner TV set glowing in a blond oal) 

living room. : 
From interiors, you go on to elaborati A 
scenes re-creating railroading’s past: one 
depicts Glenwood Springs, Colorado, a 
the California Zephyr rolls through town 
each of its silver streamlined cars a re) 
minder of train travel’s halcyon days. | 


The last display leads you down thi 
streets of a complete miniature city: fron | 
the Electric Park amusement park (whos } |, 
name is spelled out in flowers near ‘}} 
working carousel), past a bank, ballet stu } 
dio, men’s club, city hall, and newspape } 
to a library that carries tiny back issues 0 } th) 
Sunset. Starting November 25, the tow! | ty 
will be decked out for Christmas. | 
World of Miniature, at 1375 S. Bascon | 
Avenue, is open 10:30 to 5:30 Tuesday 
through Saturdays and noon to 5S Sun} 
days. Admission is $4 adults, $2.50 fo 
ages 3 through 12. Parking is free. Fo} 
more information, call (408) 294-4256. | 


SUNSE fp 
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To understand why our winter vacations are so 
spectacular, just look at our background. 





Over the past several winters, we've sought out the 
most splendid views Europe has to offer. Then, we 
combined them with the finest accommodations. The 
outcome is The Lufthansa Holiday Collection® over 38 
pages of Europe's most selective winter vacations. 


Experience the singular exhilaration of skiing the 
Austrian Alps. Journey through the castles, countryside 
and classic cities of Germany. Dance to the great 
waltzes in the city of their creation, Vienna. While each 
vacation is unique, they share a common tie. The quality 
of the airline that offers them. Lufthansa. Regardless 

of which vacation you prefer. Or how much you prefer 
to spend. 


As an added pleasure, when you and a companion fly 
Lufthansa round trip to Germany between November 1, 
1986 and March 31, 1987, you'll receive one week's 
complimentary rental of an Avis car in Germany or 
Austria: For more information and a copy of the bro- 
chure, call 1 800 645-3880, fill in the attached Coupon 
or see your travel agent. 


This winter, now that Lufthansa has done all the 
groundwork, Europe is more attractive than ever. 


IVEMBER 1986 


Avis Category Acar. Taxes, refueling charge, CDW, PAI, and optional items 
extra. Additional days or weeks, car model upgrades and $50 single- 
passenger supplements extra. Drop-off charges may apply If car is returned 
to acountry other than of rental origin. Available at airport or downtown loca- 
tions. Avis standard age and driver qualifications apply. There are also other 
conditions and restrictions that apply. Subject to change without notice. 


poccocccccsccccc 


The Lufthansa 
Holiday 


Collection. ne 
Send to: Lufthansa German Airlines : ed 
Dept. UX 12, 11847 Teale St 


Culver City, CA 90230 
or call toll-free 800-645-3880 


Name (please print) 
Address 


City State Zip 





Travel Agent Sun 12/86 


©) Lufthansa 


German Airlines 
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Museum visitor looks up 
at high sky window 
(called an oculus) circled 

™ with eight small mirrors, 

= — | which sends daylight down 
std into Breakfast Parlor 


GLENN CHRISTIANSEN 


Architect’s museum in London 


Pilgrimage sites are usually places of reli- 
gious significance, but for those who ad- 
mire fine architecture, even a house can 
become a shrine. In London, one man’s 
residence rates as especially hallowed 
ground: it’s number 13 Lincoln’s Inn 
Fields, designed by architect Sir John 
Soane for himself at the beginning of the 
19th century—and now a densely packed 
jewel box of a museum. 


Sir John Soane’s Museum is really the 
middle house of three built by Soane, and 
it connects with buildings extending be- 
hind the other two. The structure is essen- 
tially as Soane left it when he died in 
1837, housing his own richly varied col- 
lections of paintings and ancient sculp- 
ture. Even his furniture and dishware re- 
main in place, giving the pleasantly eerie 
impression that he may reappear shortly. 
Well known in his day for designing an 
addition to the Bank of England and other 
public buildings, Soane adapted the deco- 
rative language of classical architec- 
ture—columns, pilasters, domes—to his 
own uses. According to one architectural 
historian, Soane was more adventurous in 
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Floating capitals and stone maidens 
hint at architectural virtuosity inside 


his use of structure and lighting and more 
flexible in his handling of proportion than 
any other European architect of his day. 


Like his American contemporary Thomas 


Urns, busts, and fragments of friezes cover every surface. 










































of three-story room called the Dome) 

| 

Jefferson, who filled Monticello with | 
gadgets, Soane was an architectural in- 
ventor. For example, to display as many, 
paintings as possible in the cramped) 
roughly 12- by 13-foot Picture Roomy 
Soane designed a system of hinged wall 
panels that allowed paintings to be hung 
one behind the other. The collection here} 
includes William Hogarth’s famous sa- 
tiric series A Rake’s Progress, and 18th: 
century prints of ancient Roman temples 
by G.B. Piranesi. 
Elsewhere, Soane used mirrors, views into 
courtyards, and hidden sources of day= 
lighting to draw the eye beyond the en= 
closing walls and turn each room into @ 
theatrical setting. j 


The so-called Dome—a three-story light} 
well encrusted with Soane’s immense col- 
lection of ancient architectural frag: 
ments—forms a visual surprise at the 
back of the house. Such spatial inventive 
ness seems especially appealing today, 
when architects and homeowners are at 
tempting to pack more usefulness 
architectural interest into smaller spaces.) 


Wooden architectural models—for many} 
of Soane’s own buildings—and marble 
urns and busts are scattered throughou 
the house. There is even an Egyptian sat 
cophagus, located in a basement rooms 
aptly called the Crypt. 


Hours are 10 to 5 Tuesdays through Sat 
urdays; admission is free. Take the Un 
derground (Victoria or Central line) t 
Holborn Station. Walk south along 
Kingsway two very short blocks, then g¢ 
left on tiny Remnant Street to Lincoln’ 
Inn. The museum is in the middle of the 
block, facing south to the square. Tele 
phone (01) 405-2107 if you’d like an ap 
pointment to see the collections of manu: 
scripts and architectural drawings. c 


, 














CENTRAL OREGON 





_ Everyone's 
Making Tracks 


to the Center 
of the State 


one skiing, gone sledding, gone 

touring, gone dining, gone skat- 
ing, gone exploring. Gone away to the 
hottest winter vacation spot in the 
Pacific Northwest: Central Oregon. 

It all starts at Mt. Bachelor, 
where skiers of all abilities find the 
Northwest's best powder and a full 
destination community ready to 
welcome them. 

Whether you arrive by plane, 
train or car, you'll find Central 
Oregon the trip of a lifetime. Fly into 
Redmond-Bend. Take the train 
through the snow-covered Cascades 
into Chemult. Drive in via scenic 
highways to cities such as Bend, 
Sunriver, Sisters, Redmond, Prineville, 
Madras or LaPine. In any event, blue 
skies, friendly smiles and a warm 
winter welcome 
await you. 






















peer te gas ee 


wre te 


Central Oregon. The 
Sunny Side of the State. 


ne trip to Central Oregon is all it 

takes to rewrite your definition of 
our wonderful state. Sunshine and deep 
blue skies are our year-round trade- 
marks, earning the region the distinc- 
tion of “Oregon’s Sun Belt.” 

What’s more, Central Oregon is a 
recreational haven, with truly some- 
thing for everyone. Alpine and Nordic 
skiers alike find world-class facilities 
open well into the summer. Mt. Bache- 
lor is just the beginning of the winter 
playground. The area is rich with quiet, 
well-established Nordic trails. 

And skiing isn’t the only fun 
available. Grab a snowmobile and 
explore some 100 miles of winter trails, 
many exclusively for snowmobiles. 
Strap on some snowshoes and trek into 
the pristine Three Sisters Wilderness. 

Round out your vacation with ice- 
skating, tobogganing, sleigh rides, and 


every other form of outdoor winter fun 
imaginable. 

Then there is shopping, in a vast 
array of specialty shops and malls 
spread throughout the region. Enjoy 
fine dining in dozens of excellent 
restaurants. And, when you're ready to 
call it a day, relax in accommodations 
that range from four-star resorts to 
quiet roadside motels. 

And in the spring and summer 
Central Oregon tells another story. 
Then the area beckons with champion- 
ship golf, exhilarating whitewater raft 
trips, trophy trout fishing, mountain 
lake recreation, tennis, house-boating 
and waterskiing, horseback riding, 
hiking, climbing, well-known festivals 
and competitions, and much, much 
more. So be sure to come back and see | 
the other side of Central Oregon. 

















































t. Bachelor 
ki It to 
Believe It 


ome to one of the few places in the 
world where you can ride a lift all 
he way to the top of a 9,000-foot 
ountain. Here a 360-degree view and 
5,000 acres of skiable terrain stand 
eady to take your breath away. 
Experience the thrill of skiing 
hallenging bowls and plunging chutes 
hrough light powder and crisp air. Or 
ski groomed trails through quiet 
sheltered forests. 

You'll find a perfect blend of Alpine 
and Nordic experiences at Mt. Bachelor. 
en chairs deliver 3,100 vertical feet of 
ountain, with runs up to two miles 
ong. The lines are short and the 

hoices are many. And Nordic 
mnthusiasts discover one of the nation’s 
op ten Nordic Centers. Downhill or 
ross-country, you'll find Mt. Bachelor 
mountain built for skiing. 

Bring the entire family along. At 
{t. Bachelor kids six years old and 
younger “Ski Free”! There is day care 
and a “Tiny Tracks” program for early 
learners too. Older kids get breaks on 
lift tickets and “Learn To Ski” 

packages as well. 

Come ski what the excitement is all 
about! 


give Yourself a Lift \ GY 
Winter 1986-87 Packages Call toll-free 1-800-547-6858, or \ Cr . 


Daily Lift Tickets........... $21.00 1-503-382-8334 within Oregon. Or write, 


Mt. Bachelor. P.O. Box 1031, Bend OR 
Whree-Day Midweek 97709. 


mat Packages...............$54.00 


Four-Day Midwee eek or 
WV eekend Packages Li ae $72.00 y af m@ Mt. Bachelor basks in more 


than 250 days of sunshine a 
Mir transport, shuttle, lift and lodging 4 a as 
packages also available. WG if i J 





The outstanding weather and 
superb conditions have 
brought the U.S. Ski Team 


here for training for more than 
20 years. 











Lodging from 


World Class 
to Cozy 


ay Oregon offersawarm [e 
welcome to winter travelers. 
Throughout the tri-county area 
guests can choose from accommo- 
dations with everything from fire- 
places, kitchens, whirlpools and 
hot tubs, to saunas, swimming pools, and 
even laundry facilities and RV hookups. 
And the area’s luxury resorts offer 
more special amenities. 


Sunriver Lodge, a Mobile Four 
Star/AAA Four Diamond resort, is the 
most complete year-round resort in the 


Pacific Northwest. 

Sunriver is spread over 3,300 of 
Oregon’s most beautiful acres, 
surrounded by the high desert and 
National Forest lands, and ringed by 
the towering Cascade mountains. 

The resort truly offers everything 
under the sun, including its own road 
right to Mt. Bachelor’s slopes. Lodge 
guests can drive or take the free 
Sunriver ski shuttle. It’s only 20 
minutes to the mountain. 

When winter guests aren’t skiing, 
they can go ice-skating, play 
racquetball or indoor tennis, take a 


sleigh ride, relax in the hot tubs, swim, 


or enjoy the shop: 's in the Lodge and 
fall ini 





Sunriver. .. the northwest's most 
beautiful 3,300 acres. 


entertainment Lodge guests choose 
from eight restaurants and three 
lounges accommodating every taste. 
Sunriver Lodge offers free and 
discounted recreation and a host of 
additional amenities. 

Sunriver Lodge has its own private 
airstrip, and transfer service 1s 
available to Lodge guests from the 
Redmond-Bend Airport and Chemult 
Amtrak station. 

Call toll-free 1-800-547-3922 (outside 
Oregon), 1-800-452-6874 (within Oregon) 


or 503-593-1221. Or write P.O. Box 3609, 


Sunriver, OR ‘4. 










Mt. Bachelor Village is one 
of the lodging establishments located 
within the city limits of Bend. 

Spread over 170 acres of quiet 
forest land, this condominium village 
stretches one-quarter mile along the 
Deschutes River, right on the road to 
Mt. Bachelor. 

The Village’s natural setting is h 
enhanced by recreational facilities that — }} 
include a swimming pool, spa, and br 
riverside nature-running trail that ny 
winter guests use for Nordic skiing. ih 

Call toll-free 1-800-547-5204 (outside 
Oregon), 1-800-452-9846 (within Oregon). 
Or write, 19717 Mount Bachelor Drive, jy, 
Bend, OR 97702. I 


bi 
Lodging Choices incude 


motor inns, motels, cabins... evena fix 
guest ranch. fe 
The Best Western Entrada || 


Lodge is right on the road to Mt. fis 
Bachelor. Call 1-800-528-1234 or 
write 19221 Century Drive, Bend, | 
OR 9702, | 




























the Inn of the Seventh 


Tountain guests can get a head- 
art on the ski crowd; they're just 
anutes down the road from Mt. 
achelor’s famous skiing. 

| For cross-country skiers, the Inn 
1s Nordic tours including transporta- 
yn, guide service and lessons. 

_ And the action doesn’t stop with 
ding. There are snowmobile tours, ice 
jating, broomball hockey, and even 
prse-drawn sleigh rides through the 
yaceful Deschutes National Forest. 

| Add to that indoor arts and crafts 
lasses, three whirlpools, a heated 


. 
. 


swimming pool, a coed sauna, and three 
resort restaurants, ski shop, and grocery 
store, all so close to Mt. Bachelor, and 
you'll see why guests call this “the best 
next to the best.” 

Standard packages, winter 
adventure packages and “all-inclusive 
packages” (lodging, lifts, bus to the 
mountain, transportation and transfer 
services) are available. 

Call toll-free 1-800-547-5668 
(Western States), 1-800-452-6810 (in 
Oregon), or 503-382-8711. Or write P.O. 
Box 1207, Bend, OR 97709. 


The Riverhouse offers the best 
of resort life, right in the heart of Bend. 
This scenic resort wraps around the 
Deschutes River and is just a short 
drive from Mt. Bachelor; yet is 
surrounded by Bend’s best shopping, 
dining and entertainment. 
Complete indoor SwimSpa and 
exercise facilities, pool, spa, and saunas, 
three restaurants, and live entertain- 
ment and dancing combine to 
assure a memorable vacation. 
Package prices are available, 
and children six and younger 
stay and ski free. 

Call toll-free 1-800-547- 
3928 (outside Oregon), 1-800- 
452-6878 (in Oregon) or 503- 
389-3111. Or write 3075 N, 
Highway 97, Bend, OR 97701. 


Black Butte Ranch, ten air 
miles from the base of the Three Sisters 
Mountains, is a resort designed for its 
1,800 property owners but a favorite 
with visitors from throughout the world. 
Black Butte is just minutes from 
local night skiing facilities, and 
surrounded by a bonanza of Nordic 
skiing opportunity. 
Guest conveniences include fine 
dining and entertainment in the 
picturesque lodge and shopping in 
nearby Sisters. 

Call toll-free 1-800-452-7455 (in Ore 
gon) or 1-503-595-6211. Or write P.O. Box 
8000, Black Butte Ranch, OR 97759. 


Wherever you decide to stay, Central Ore 
gon offers visitors dozens of lodging 
choices, including motels, inns, bed and 
breakfast houses, condominiums, and 
cabins. So guests can always choose the 
perfect home away from home. For 
more information on area lodging write 
the Chamber of Commerce, at 164 NW 
Hawthorne, Bend, OR 97701. 




















And the List 
of Things 

to See and 
Do Has Just 
Begun... 


chedule time to get out and explore 

the attractions of Central Oregon, 
beginning with The High Desert 
Museum on Highway 97 between 
Bend and Sunriver. 

This “living museum’ features 
North American River Otters, hawks, 
owls, vultures, porcupines and other 
animals in outside exhibits, plus 
snakes, lizards and toads indoors. Also 
indoors, cultural, historical and natural 
resource displays include a “please 
touch” area for kids of all ages. 

The Museum’s nature trails and 
water-theme exhibits complete a 
different kind of involvement. For more 
information write 59800 S. Highway 
97, Bend, OR 97702. 

Just south of the Museum is the 
world’s largest obsidian (volcanic glass) 
flow in Newberry Crater, a popular spot 
for snowmobilers and cross-country 
skiers. Several miles outside of 
Prineville, the University of Oregon's 
Pine Mountain Observatory welcomes 
visitors to look through one of the 
Northwesi’s largest telescopes. 

For drama, attend a performance of 
the Community Theatre of the 
Cascades, or the Magic Circle Theatre 
on the Central Oregon Community 
College campus 

And always check the local 
calendar of events. The winter months 
abound with special activities. Dog sled 





racers come from all over to take part 

in annual races that make up one link ~ 
in a chain of annual Northwest 
competitions. Alpine and Nordic ski 
races bring talent from around 





the world. Music festivals, equestrian | 
activities, sports events, and special 
community celebrations ensure that 


area guests. 


A Location That Balances 
Success With Quality Lifestyle. 


(eed Oregon is more than a great 
place to visit. It’s also a proven 
business site, predicted to enjoy the 
highest growth rate in the state over 
the next 15 years. 

The business climate combines 
available, affordable industrial and 
business land with a flexible, motivated 
work force, contributing to the success 
of businesses in the fields of recreation, 
timber, high technology, retail, research 
and development, light industry and 
information services. 

Excellent housing values, clean air 
and open land, an excellent and 


there’s always something in store for 


progressive school system, and 

proximity to the Northwest's premier | 
recreation center serve as attractive | 
motivators to entrepreneurs, executives I 
and top-level managers. 

For more business relocation 
information, write the Central Oregon } 
Economic Development Council, Inc, | 
P.O. Box 1212, Bend, OR 97709. Or call |, 
1-503-388-3236. ) 

Central Oregon is famous for 
recreation, but we don’t play around 
when the topic is business. 


= EE 
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or Reservations: 
vall lodging properties directly or call 


800-547-6858 (outside Oregon), 
“503-382-8334 (in Oregon). 


Gt 
amgeth 
prion 

1986 Central Oregon Recreation Association 
rinted in U.S.A. 
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Make Tracks to Central Oregon 
With the American Express® Card 


tart planning your Mt. Bachelor ski _ planning their winter vacation. Other 









vacation right now. area Chambers of Commerce can 
These pages will get you started, help with local information. 
and our reservationists are waiting to Use the American Express® Card 
provide more information. to make all your vacation planning 
Call directly to the resort or motor = ———______. gagy and 
inn of your choice, call Central Oregon Paces es?) convenient 
Reservations, or write to the Central } The Card is 
Oregon Recreation Association for “1 welcome 
more general information. <5 throughout 
Visitors can also write to the Bend Pere. ween the Central 
Chamber of Commerce for help in Don’t leave home without it.® Oregon region; 
Ts not only for airfare and 
=) lodging but also for other 


amenities, including din- 
ing, shopping, car rental, 
entertainment, even ski 
rentals and lift tickets. 

The American Express® 
Card. Your ticket to skiing 
Central Oregon. 


Fly to 
Redmond: 
Bend 


ly PSA from San Fran- 
7 cisco to Redmond daily 
via non-stop and direct flights. From the North, come in on Horizon, serving 
the Seattle market via Eugene and Portland connections. 
Ground transportation is also available. Ride the train into Chemult, where 
shuttle service is available. Plus Central Oregon is served by two bus lines and 
rental cars are available. 


Or For General Area Information, Write: / ( y) «& 2 


Central Oregon Recreation Association 
P.O. Box 230 f . 
Bend, Oregon 97709 f +r 
Or {10 ‘aq ke ! 


The Bend Chamber of Commerce | 
164 NW Hawthorne 
Bend, OR 97701 











\__ =°"4 MOST DIFFICULT 
‘> _ EXPERTS ONLY 













SCd 
feel Gel 











Now you can plan an entire 
ski trip in the West with a 
single phone call. 

Thanks to PSA's. | L@Re Taboe Mt. Bachelor 
Great Escapes Ski Vacations. ® 


West's great ski resorts, in some cases we can 

@ Mi. Hood actually fly you in closer . 
For the incredible skiing of Mt. Bachelor, for } 
instance, we land you right at the slopes in i 
nearby Redmond/Bend, 1 not faraway Portland. \* 


ee se Sle 
Just dial 1-800-223-2929 and ee @ So if you live in or near a PSA city and you're | hi 
we'll book your lodging and planning to ski this winter, call Great Escapes. 
transportation faster than you can get And let us plan everything else. * 


your skis on. And we'll even include a free 7; Si 
GOS 
bag to protect them when you travel. LSA Catch Our Smile. | 


Furthermore, PSA not only flies to some of the « 


i 






from pans to stamp mill, all 
the tools of Colorado mining 











rd-rock mining was Colorado’s premier 
ustry from early in its statehood until 
ently, when hard times hit. At the 
stern Museum of Mining and Industry 
olorado Springs, a new main building 
s expanded an already comprehensive 
lection of tools of the trade. 


bm small, crude hand implements to 
ge sophisticated machinery, these tools 
re used to extract primarily gold and 
er, along with iron, lead, zinc, and 
er minerals. One of the most impres- 
machines—an enormous Corliss 
am engine with a 17-ton flywheel— 
inates the new facility. A similar one 
e powered a mill operating 300 
mps—weights used to crush rock so 
uit valuable elements could be extracted. 


pst exhibits are in working condition, 
ji tour guides are happy to set them in 
ytion. In a reconstruction of a hard-rock 
ne, they fire up noisy hammer drills to 
inch holes in granite boulders (the noise 
jdeafening). You'll also see primitive 
ter pumps and ventilators used at the 
»n of the century to improve the wet, 
jsty, and dangerous working conditions 
ind in most deep hard-rock mines. 

jungsters might enjoy trying gold pan- 
)g in a long trough (lightly salted with 






‘VEMBER 1986 


am shovel, retired from iron mining, can still pivot boxy housing atop massive 
ads. In front of main museum building, it faces stamp mill where 
-bearing rock unloaded at top level moved downhill as it was crushed 


“color” to ensure results). Periodic dem- 
onstrations in the assay office show how 
ores were tested to determine gold or sil- 
ver content. 

Next to the, main building, you can walk 
through a weathered 10-stamp mill; ask 
for a guide to accompany you. 

An archive for scholars as well as an 





It’s harder than it looks. Guide demonstrates 
gold-panning technique while youngsters 
swirl sand and mud looking for flecks of color 





impressive display of early mining tech- 
nology, the museum has more than 2,500 
artifacts. Its library of nearly 7,000 min- 
ing and metallurgy books is open to mem- 
bers and students by appointment. 

To reach the museum from Interstate 
Highway 25 north of downtown, take the 
156A/North Gate exit and head east on 
North Gate Road. The museum is open 9 
to 4 daily. Admission is $1.50, 50 cents for 
ages 6 to 16. 














NORMAN A. PLATE 
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Museum lobby, built around huge 1895 Corliss steam engine 
with gleaming flywheel, has high open-beam ceiling 
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RCE DES, A VOLVO, VY 


A reasonable driver, aude by the dictates of common sens 

might very well insist on test drives in all the cars in the Saab 900) 
class before actually pa a Saab. After all, it never hurts to 

: comparison shop. 

A reasonable driver, guided by} 
desire to have a good time, might 
insist on the same thing. After all, 
the class of automobiles we're talkir| 
about 1s one of the world’s most | 
coveted, the European high- perfor} | 
mance sedan. 

So Mercedes-Benz, BMW, Audi } 
and Volvo all ae aed that are comparable to the Saab al 
A very short amount of time in those cars will prove to you that | 
“comparable” is a long way from equal. 


[ 
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In terms of performance, the Saab 9000 Turbo can accelerate 
zero to 60 miles an hour in 7.6 seconds, according to Koad & 
ick. Compared to that, a lot of the other cars in this class look 

tively flat-footed. 
| Interms of comfort, only the Saab has enough room inside to 
‘e been designated a “large car” by the U.S. Environmental 
‘tection Agency. The others are cramped by comparison. 
_ And in terms of utility, only the Saab has a fold down, split rear 
t that allows you to expand the cargo area up to 56 cubic feet 
en you need to carry something large. 
| So you might feel that you need five test drives before you 
ose the Saab 9000. That’s perfectly reasonable. 
Or you might just look at the Saab 9000 and say to yourself, 


| 
vant this car.” That's perfectly reasonable, BG 
| The most intelligent cars ever built. SAAB ©) 




















Hiker pauses on steep Monument Peak for 
views west of Santa Cruz Mountains 
and densely populated Santa Clara Valley 
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Overlooking Sandy Wool picnic area in Ed R. Levin park, riders traverse Minnis Trail 


Santa Clara Valley views from 


Levin Park’s grassy hills 


Above the bustle of growing Milpitas, the 
serene countryside of Ed R. Levin County 
Park is a welcome surprise. On the west- 
ern slope of the Diablo Range, the park 
seems little changed from its ranching 
days and, in fact, cattle still roam over the 
upper reaches of its 2,000 grassy acres. 
Winter is a good time to discover it; you 
can hike, ride horseback, fish, or picnic 
when days are cool and hills greened by 
early rains. 

Steep 2,591-foot Monument Peak chal- 
lenges hikers. The 3-mile route to the top 
via Caliente and Monument Peak trails 
gains 2,200 feet in elevation, so bring 
water and a lunch, and take it easy. 

But the spectacular view is worth the 
climb. To the east are the blue waters of 
Calaveras Reservoir and corrugated hills 
studded with oaks; to the west and south 
are San Francisco Bay and the spreading 
development of the Santa Clara Valley. 





yards above ground, hang-gliding trainee floats over a bunny hill 
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Steep hills and favorable thermals 
made it a popular spot for hang glider 
and you can watch them soar almost 
ery weekend, weather permitting. At tf 
Sandy Wool Lake area, you may see fro 
30 to 50 gliders each weekend day. Tf 

also a training area—novices gain expel 
ience on the smaller hills. You can pi 
at tables here or try your luck fishing 
the lake. 


At the park’s south end, you'll find me 
hiking, a small duck pond, and ridi 
stables (open 9 to dusk daily); horse 
als cost $10 per hour. 


The 15-mile system of trails has just be 
reworked and newly signed; still, its 
good idea to pick up a trail map att 
park office. Hours are 8 to dusk da 
admission is $2 per car on weekends af 
holidays. From Interstate 680 about 
miles north of San Jose, take Calaver 


Road 5 miles east. 
SUNS 














Show your respect again. 
eB 


She raised you from a little boy to a man of substance. Taught you loyalty, 
integrity, tradition. So when you left Tokyo, you took your mother’s words of 
wisdom with you. Why not tell her how much they’ve meant to you? 

With AT&T International Long Distance Service, it costs less than you’d 
think to stay close. So go ahead. Reach out and touch someone® 


Economy Discount Standard 
JAPAN, AUSTRALIA 3am-2pm 8pm-3am 2pm-8pm 





AVERAGE COST PER MINUTE FOR A 10-MINUTE CALL* $ .95 $1.20 $1.58 


*Average cost per minute varies depending on the length of the call. First minute costs more; additional minutes 
cost less. All prices are for calls dialed direct from anywhere in the continental U.S. during the hours listed. Add 
3% federal excise tax and applicable state surcharges. Call our toll-free number for further information or if you'd 
like to receive an AT&T international rates brochure 1 800 874-4000. © 1986 AT&T 
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The right choice. 
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Sea lions, surfers, butterflies 


on 3 miles of level 


bike path in Santa Cruz 


-ove-hugging bike path runs, mostly 
separated from traffic, for 3 miles 
along the rocky Santa Cruz coast 







The Santa Cruz shore gets pleasantly un- 
populated this time of year. The certain 
sun of September and early October is 
gone, but many warm days remain, and, if 
the day is gray, there are few better places 
to spend it than sweatered at continent’s 
edge. One fine stretch of coast is centered 
around Lighthouse Field and Natural 
Bridges state beaches. It makes a very 
good bicycle trip along a flat, 3-mile path. 
Our tour follows W. Cliff Drive, Swanton 
Drive, and Delaware Avenue, and can be 
begun in either direction; there’s limited 
street parking available at both ends. We 
start to the west. 


Sea lions, butterflies, and surfers 

Reached by dirt road from Delaware Ave- 
nue and surrounded by that most typical 
Santa Cruz crop, Brussels sprouts, Long 


a: : 
Not the beast from Aliens, this 


81-foot-long blue whale 
absorbs onlookers’ attention 
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marine mammals (all bred in captivity ¢ 
rescued after being stranded on beaches 












The laboratory, at the west end of Dele 
ware Avenue, is open to the public from 







to 4 Tuesdays through Sundays. For mot | 


information, call (408) 429-4087. 
From the lab, follow the bike route ¢ 
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Loneliness is: being out-of-state, out-of-cash. . . 
and not having a First Interstate Bank checking account. 


It's a miserable feeling—to be stranded 
far from home without any cash. And it can be 
frightening, too. Because suddenly you feel 
naked, vulnerable. 

Well, that never has to happen if you have 
a First Interstate Bank checking account. 
Because with your First Interstate Gold Bancard 
you can cash a personal check up to $1,000 
from Hawaii to Wisconsin. From Montana to 
Arizona. In fact, you can cash your personal 
check in more than 1,000 full-service First 
Interstate banking offices 


in more business cities, more vacation cities, 
in more cities—period—than with any other 
bank system. No other bank can offer 

you that. 

And only First Interstate can give you cash 
instantly through over 1,000 Day & Night 
Tellers® and CIRRUS»—the nation’s largest auto- 
mated teller network. ..so you can get cash 
where and when you need it across the country, 
and in Canada. No other bank can offer you all 
that. Only First Interstate. So come to First 
Interstate. And youll avoid feeling lonely. 


I, First Interstate Bank 
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We're setting the pace. 


Member FDIC 
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Sea lions Rocky and Gertie hold téte-a-téte with researcher studying communication with marine mammals; visitors watch 


Sea lions, surfers, butterflies 


on 3 miles of level 


bike path in Santa Cruz 


Cove-hugging bike path runs, mostly 
separated from traffic, for 3 miles 
along the rocky Santa Cruz coast 





The Santa Cruz shore gets pleasantly un- 
populated this time of year. The certain 
sun of September and early October is 
gone, but many warm days remain, and, if 
the day is gray, there are few better places 
to spend it than sweatered at continent’s 
edge. One fine stretch of coast is centered 
around Lighthouse Field and Natural 
Bridges state beaches. It makes a very 
good bicycle trip along a flat, 3-mile path. 
Our tour follows W. Cliff Drive, Swanton 
Drive, and Delaware Avenue, and can be 
begun in either direction; there’s limited 
street parking available at both ends. We 
start to the west. 


Sea lions, butterflies, and surfers 

Reached by dirt road from Delaware Ave- 
nue and surrounded by that most typical 
Santa Cruz crop, Brussels sprouts, Long 
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DAVID STUBBS 
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Not the beast from Aliens, this 


81-foot-long blue whale 
absorbs onlookers’ attention 


Marine Laboratory looks like a successful 
farm. But as the marine research station) 
of UC Santa Cruz, its attention is turned 
seaward. Start at the aquarium, which 
highlights marine life of Monterey Bay. 
then see the 81-foot skeleton of a blue 
whale, then the lab museum. 

Docents introduce you to the facility’s 
marine mammals (all bred in captivity or 
rescued after being stranded on beaches), 
Current residents include sea lions, stud- 
ied for language acquisition, and bot 
tlenosed dolphins, whose echolocation is 
also a focus of research. (If experiments 
are going on, animals may be off limits.) 
The laboratory, at the west end of Dela- 
ware Avenue, is open to the public from 1 
to 4 Tuesdays through Sundays. For more 
information, call (408) 429-4087. 


From the lab, follow the bike route east 
SUNSET 





Loneliness is: being out-of-state, out-of-cash. . . 
and not having a First Interstate Bank checking account. 


It's a miserable feeling—to be stranded in more business cities, more vacation cities, 
- far from home without any cash. Andit canbe in more cities—period—than with any other 
frightening, too. Because suddenly you feel bank system. No other bank can offer 
- naked, vulnerable. you that. 
Well, that never has to happen if you have And only First Interstate can give you cash 
a First Interstate Bank checking account. instantly through over 1,000 Day & Night 
Because with your First Interstate Gold Bancard _ Tellers® and CIRRUS»—the nation’s largest auto- 
you can cash a personal check up to $1,000 mated teller network. ..So you can get cash 


from Hawaii to Wisconsin. From Montanato — where and when you need it across the country, 
Arizona. In fact, youcan cash your personal = and in Canada. No other bank can offer you all 
check in more than 1,000 full-service First that. Only First Interstate. So come to First 
Interstate banking offices ; Interstate. And youll avoid feeling lonely. 





I First Interstate Bank 


We're setting the pace. Member FDIC 
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along Delaware Avenue. Almost immedi- 
ately to your left is Antonelli Pond, with 
mallards and a pretty nature trail. Turn 
south on Swanton Drive to Natural 
Bridges State Park. 

This is one of the best places on the coast 
to view the phenomenon that marks au- 
tumn in California as surely as reddening 
maples do in Vermont: the gathering of 
monarch butterflies on eucalyptus 
branches. A '2-mile butterfly trail begins 
near park headquarters; walk it with help 
of a trail guide (available at the start of 
the trail) or, some weekends, on a ranger- 
led tour. The park is open from 8 A.M. to 
sunset; day-use fee is $2 per car. For 
more, call 423-4609. 

From Natural Bridges, take the bike path 
2 miles east to Mark Abbott Memorial 
Lighthouse, home to the new Santa Cruz 
Surfing Museum. Santa Cruz has been a 
surfing hot spot since the 1910s: the mu- 
seum remembers an era when surfers rode 
120-pound redwood boards, braved the 
Pacific wearing only swim trunks (wet 
suits had to wait for World War II), and 
applauded visiting royalty of surfdom, 
such as Duke Kahanomoku. It’s open 
noon to 5 Wednesdays through Sundays. 
While at the museum, you might pick up 
information on one of its cosponsors, the 
Surfrider Foundation, which works up 
and down the California coast to preserve 





STEAMBOAT 


IT’S STILL THE ONLY 
WAY TO TRAVEL. 


Delta Queen® 













: 4 Bay mrt. 
re a Saaenaata es mh 
a | Serer , 5 
ee eee aS 
CSL Re pees! TTT hb dl 






aed ANN ————— 


Mississippi 
Queen® 






70 








Mee ae OR seca 
Mark Abbott Henihcne: is site 
of Santa Cruz’s new surfing museum; 


displays inside include massive 
redwood boards from ’30s and ’40s 


good surfing conditions, fighting water 
pollution and coast-threatening develop- 
ment. For more information, write to the 
foundation, 526 Middlefield Dr., Aptos, 
Calif. 95003. 

You can observe the current state of the 
sport as you bike W. Cliff Drive north 
from the museum past Steamer Lane. 
This spot is at its best when winter brings 
swells from northern Pacific storms. 


FREE BROCHURE _ 


See your travel agent or call toll-free 


1-800-543-1949 


or write: The Delta Queen Steamboat Co. 


Dept. NSS6 #30 Robin St. Wharf « New Orleans, LA 70130 


Address 
City: 


Area Code ( 
Age: (_] Under 35 [J 36-49 


Telephone: 


) 








| 
| 
| 
| 
| 
| 
| 
| 
| Name: 
| 
| 
| 
| 
| 
| 
| 








State: 


(-] 50-64 [] Over 65 Ocean cruises taken: [] 0 (J 1 (2 or more. 













































From here, the bike path joins Bea 
Street on its way to the Santa Cruz pi 
and boardwalk. 
A helpful aid for cyclists is the Sar 
Cruz bikeway map, free at the Sat 
Cruz County Transportation Commis} 
sion, Governmental Center, 701 Oceai 
St., 95060. You can stop by betweer 
and 5 weekdays, or ask for a copy by 

or by calling (408) 425-2951. 


2 to 12 Nights. 
Suites. Staterooms. Cabins 





Zip: 


Graduate School. 


Goodwrench is constantly 
1g back to school. Getting 
anced training at GM 

ional Training Centers 
ughout the United States. 
1g courses in turbocharging, 
> braking systems, electronic 
‘umentation and all the latest 


technology. So he knows how 
your GM car is supposed to work. 
And what to do if it doesnt. 

The next time your GM car 
needs repairs, take it to the 
man who's factory-equipped 
with the latest technology... 

Mr. Goodwrench. 


No one knows your GM car 
better. No one. Mr. Goodwrench 
has genuine GM parts designed 
specifically for your GM car. 
Including GM Goodwrench 
Brake Shoes and Disc Pads. 
Ask for 
cea 
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Centuries of Korean town 
life, 30 miles from Seoul 


=. in ink or paint 
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Calligrapher demonstrates 
his art. If you wish, he will 
work out a brushstroke 
design with your initials 


A living history experience that’s a high 
note for travelers, the Korean Folk Vil- 
lage turns a day trip from Seoul into a 
journey back through centuries of Korean 
town life. You can wander from a rustic 
hundred-year-old farmhouse into the 
courtyard of an elegantly crafted mer- 
chant’s home, watch costumed potters at 
their wheels, see calligraphers and metal- 
smiths at work in age-old style. 

Established in 1974 as a heritage for the 


Straw thatch covers roof of reproduction 
19th-century farmhouse. Shaggy-topped fencing 
at left layers rocks in mortar, more straw 


Korean people, the Korean Folk Village is\, , 
both a museum and learning center}, 
Sprawling over 245 acres about 30 miles}, 
south of Seoul, the village has more than jj, 
250 buildings. Many were moved here}; 
from other locations; others were recon-)}jj 
structed. There are temples, farms, shops, 4); 
manor houses, gardens, kilns, and work- }, 
shops. Signs in Korean and English give}, 
explanations; at many exhibits, costumed}, 
attendants demonstrate traditional skills. }, 





Come up to Ol 


And let your spirit soar. 
Alberta's Canadian Rockies are 


SOD ready t to give you the adventure of 








ympic heights... 


your life. Come up to the home of the 1988 fj 
Olympic Winter Games. And discover 
Olympic slopes. Olympic grandeur. 
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rural fashion, the buildings cluster 
bund open squares. These outdoor areas 
i centers of activity with weddings and 
ir processions, tightrope walking, 
ce performances, and street vendors. 
Bitors can join in games. 

the large marketplace, stalls sell hand- 
inde traditional and contemporary 
res, generally priced from $1 to $25. 
yme of the most distinctive items include 
irden tools, kitchen knives, straw mat- 


' 


H pure Olympic thrills. 


It’s all just hours away. Write Alberta Tourism, 
t. W, Box 2500, Edmonton, Alberta, Canada 
/2Z4. Or call our ski hotline today for more 


4 


jerta surprises: 1-800-661-8888. 
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{ ; 
nditional seesaw—board on a bale of straw—amuses visitors and women in 
'-style hanbok costumes. Tile-roofed shops in marketplace sell crafts, souvenirs 


ting, and mulberry and rice papers, all 
produced by village artisans. Near the 
potters’ workrooms, the ceramic shop of- 
fers elegant (and expensive) celadon 
ware, known for its greenish glaze. 

Stop for an informal meal at one of the 
assortment of restaurants; in the warm 
summer months, some serve outside under 
trees or canopies. 

The folk village is a 30- to 45-minute 
drive from Seoul on the Kyongbu express- 










way. Or take an express train (Line 1, the 
red line, from downtown) or bus to Suwon 
City, then taxi or bus. Most drivers will 
understand “folk village” as your destina- 
tion. You can join a group tour through 
the Korea Travel Service in Seoul. For 
other information, write or call the Korea 
National Tourism Corp., 510 W. Sixth 
St., Los Angeles 90014; (213) 623-1226. 
The village is open 9 to 5 daily; admission 
is less than $3. oO 
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Restored Willard Hotel, built in 1901, 
reopened in August. In front of it, Pershing 
Park has reflecting pool, cooling waterfall, 

trees growing up for summer shade 
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In Washington, D.C., a 1-mile stroll 


of revived Pennsylvania Avenue 


Walking the mile along Pennsylvania Av- 
enue between the White House and the 
Capitol building used to be a trip to avoid. 
But thanks to some well-planned redevel- 
opment, it now makes for a pleasant au- 
tumn stroll. 


Pennsylvania Avenue was laid out in 
Pierre L’Enfant’s 1791 city plan as “a 
large and direct avenue... proportioned 
to the greatness which. . . the Capital of a 
powerful Empire ought to manifest.” Un- 
til a few years ago, however, the 160-foot- 
wide avenue didn’t live up to the plan— 
classical government edifices contrasted 
with scruffy buildings and vacant lots. 


Since 1972, a well-drawn long-range plan 
for the avenue has been administered by 
the Pennsylvania Avenue Development 
Corporation. According to Berkeley ar- 
chitect John Woodbridge, in charge of 
planning from 1973 to 1977, “In terms of 
renewal, it’s been an unqualified success.” 
Our walk takes you past restored and new 
hotels and shopping spaces, pocket parks, 
government buildings, the 1978 East 
Building of the National Gallery of Art, 
to the Capitol itself. 


Spend as little as an hour, or take a day or 
longer to visit museums and to shop, dine, 
or attend the theater. The street is liveliest 
on weekdays, when nearby workers make 
up most of the pedestrians, but more and 
more people are coming at night and on 
weekends, too. 


From the White House, head southeast 


Treasury Building, 1500 Pennsylvania. 
Built between 1836 and 1869, this Greek 

















Marble-topped ! 

Western Plaza 
= has L’Enfant's 
1791 plan set in 
it. This large 
space, between 
13th and 14th © 
streets, replace 
several traffic 
islands 


Samat 
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revival structure sits on a site said to have 
been arbitrarily chosen by Andrew Jackson, 
destroying L’Enfant’s intended sight line 
from the White House to the Capitol. 


Hotel Washington, northeast corner of 15th’ 
Street; (202) 638-5900. Oldest continuously 
operating hotel in the city, the 1918 v 
Renaissance-style building retains its 

original furnishings in the lobby. Its top- 
floor lounge and continental dining room — 
offer fine views, especially at night. 


Willard Hotel, 1401; 628-9100. Built in 
1901, the Beaux-Arts hotel housed visiting — 
dignitaries before declining along with the — 
neighborhood; it’s now restored and open 
for business. 

a 


Pershing Park, across from two hotels, i is a 
inviting place with outdoor cafe; in winter 
its reflecting pool becomes a skating rink. 


The Shops at National Place, 1331; 783-_ 
9090. In its lively arcade, you'll find 85 
shops and restaurants run by Rouse 
Corporation—already known for 
Baltimore’s Harborplace and Boston’s 
Faneuil Hall Marketplace. 


National Theatre, 1321. Period furnishings 
enhance the 1984 renovation of the theater, 
founded in 1835; it now specializes in 
Broadway shows. To join a free 12-hour 
tour on Mondays at 11, call 783-3370. 


Western Plaza, between 14th and 13th 
streets. This plaza, shown above, was 
designed in 1980 by Venturi, Rauch and 
Scott Brown. Greenery, seating, and a 
tranquil fountain make this a pleasant stop. 
However, “its brilliant design concept was 
eviscerated by each design review, and it 
doesn’t work as well for people as Pershing 
Park,” according to Woodbridge. 

1201 Pennsylvania. The granite fagade of | 
this huge (considering D.C.’s height limits 
office block, built in 1981, blends well with 
surrounding buildings. Inside are a skylit — 
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THE CAR FOR PEOPLE 
OSE MEANS HAVE CHANGED 
BUT WHOSE VALUES HAVEN'T. 














Back when you had pre- 
cious little in the way of 
means at all, you may have 
been one of those pioneering 
souls who bought a Volvo. 

It was the perfect family 
car. Spartan? Perhaps. But 
also very sensible. A Sherman 
tank with room for six. And a 
growing reputation for dura- 
bility and safety. 

Both of us have come a 
long way since then. 

You, for example, may have 
reached that point in life 
where you view a Car not as 
a necessity so much as a 
reward. 

And we have reached a 
point where we can create a 
car like the Volvo 760 Turbo. 

A car that surrounds you 
with every comfort a person 
of means could want in a car. 
A turbo-charged phenome- 
non capable of embarrassing 
cars much more famous for 
performance. 

Admittedly, the Volvo 760 
Turbo is an indulgence. 

But underneath you'll dis- 
cover it’s still a Volvo. A totally 
sensible car with an enviable 
reputation for durability and 
safety. 

A car that lets you indulge 
your senses. 

Without taking leave of 
your sense. 


VOLVO 


A car you can believe in. 


©) 1986 VOLVO NORTH AMERICA CORPORATION 
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Viile-long Pennsylvania Avenue between 
Treasury and Capitol offers interesting 
mix of new buildings, renovated 
landmarks, pedestrian plazas. 
Shaded and named spaces National Theatre 
are described in text The Shops 
at National Place 

Willard Hotel 

Hotel Washington_,. 
Treasury 7 











1201 Pennsylvania 
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J. Edgar Hoover 
FBI Building 


The Pavilion at 
the Old Post Office 





The Evening Star 
= \eeerol 


A i 


Post Office Department 


Western Plaza 


Building i 
€ 3 = ~~, ae ao 
> 
ef 7 —Pershing Park 
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court and a two-story waterfall. 


Post Office Department, between 13th and 
12th. Designed by Delano and Aldrich, it 
was completed in 1934. Its circular front 
was to be matched across 12th, but the old 
pavilion (below) never got torn down. 


The Pavilion at the Old Post Office, 





76 





Arizona Office of Tourism, 1480 East Bethany Home Road, Phoenix, Arizona 85014 


between 12th and | 1th; 289-4224. 
Willoughby Edbrooke’s 1899 Romanesque 
revival building was restored in 1983 by 
Arthur Cotton Moore to house a skylit mall 
with about 50 shops and restaurants. A 
promising concept, but it’s not as lively as 
hoped for. Its 315-foot clock tower, open 8 
A.M. to 11 PM. daily, gives views over the city. 
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Gallery Row 



















Sears House 
Canadian Embassy i 
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The Evening Star Building, 1\th and 
Pennsylvania. Restoration of the 1898 
building, due to start early next year, will 
include office and retail space and 



























Merrill are project architects. 


J. Edgar Hoover FBI Building, Ninth am 
Pennsylvania; 324-3447. If J. Edgar could 
have designed his monument (and it’s 7 
rumored he had a hand in the design), th 
concrete bunker would suit him perfectly} 
Even before redevelopment began, this sit 
was committed to the FBI; at least the 
building hasn’t the monolithic mass of tht 
original plan. Weekday building tours (9° 
4:15) are popular. 


Market Square development, between Nini) 
and Seventh streets, across from the Natioy 
Archives. Construction of housing, 

restaurants, offices, and shops should begin 
this year. Designed by D.C. architects 
Hartman-Cox, they will face the planned | 
Market Square Park with its Navy memori) 


Gallery Row, Seventh and D Streets. Fagad 
saved from damaged 19th-century building 
on the site front this project, designed by 
Hartman-Cox to include galleries and art 
stores. Within a few blocks are the Nationa 
Portrait Gallery and Museum of American) 
Art to the north, National Gallery of Arta} 
Smithsonian museums to the south. | 
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Temperance Fountain, Seventh and 
Pennsylvania (northeast corner). Presente} 
in the 1880s by Dr. Henry Cogswell, a Sé 
Francisco dentist and temperance crusade 
the four-pillared, crane-topped fountain is) 
now dry. Plans to restore the fountain ant 
plaza have been approved. 
Sears House, 633. Mathew Brady had his 
photographic studio in part of this 1843 
building, which was also a hotel, a 
drugstore, several banks, and finally a i 
liquor store. Its twin turrets and cast-iron) 
trim have all been restored, making it they 
avenue’s best architectural landmark. , 
Inside, in antique ambience, are Sears, 
Roebuck and Co.’s corporate offices. As 
the guard to show you the Brady prints. 
Canadian Embassy, Sixth and Pennsylva 
Ground-breaking took place in March fort 
new building, designed by Arthur Erickson t 
renowned Canadian architect. The height¢ 
the C-shaped structure, to be completed im 
1988, will match nearby buildings. 


From here, it’s only a short walk to 
Capitol, National Archives, the east 
west buildings of the National Galle 
Art, and other museums on the Mall. | 


Washington Tourist Information Ce 
in the Department of Commerce Buildi} 
at 1400 Pennsylvania Avenue N.W., p} 
vides free maps and brochures; call 7} 
7000. It’s open 9 to 5 daily through Oe | 
ber, closed Sundays until April. f 
Two Metro (subway) stops put you m™ 
the avenue: Federal Triangle at I 
Street, Archives at 7th. 


SUNSET 








Intricate carvings swirl around entrance 
urches of Old Post Office, now refurbished 
aside and out. Romanesque arches (below) 
s/ its gray granite facade along the avenue 


Was it just 





ce two hours— 
f and a thousand 
worries ago— 
that you broke free 
from the crowd 
S and took flight 
AN toward the sun? 
a7 
how quickly we forget. 
Welcome to Arizona. 





ON TELE 


3 ROUGH # 





Arizona Office of Tourism, 1480 East Bethany Home Road, Phoenix, Arizona 85014 
77 








| anit: city that welcomed the world, 
the airline that calls it home, 
the hotel that hosted The Royal Couple 


and the price that ll pack your bags. 


From San Francisco s, 

"339 

All 

There’s so much happening in Vancouver includes roundtrip Victoria at no extra cost. i 

that even the millions of California visitors ae poe ay Or you can explore the other side of |, 

who made it up to Expo 86 didn’t have the ‘we persons sharing. Super, Natural British Columbia at cultural jy 
time to take it all in. That’s why we're running events throughout the fall and winter. 

this incredible “in case you missed it” package. Of course, there's another reason not to miss 

Price from San Francisco includes airfare, our “in case you missed it” package—your U.S. 

three nights in the Pan Pacific Hotel (that’s itin the — dollar is worth 35% more here. X 

photo) and a city tour. It’s only $299 if you stay For details call your Travel Agent or 

at the Century Plaza hotel. Canadian Pacific Air Lines at 1-800-426-7000 and | 

We'll even throw ina day trip to charming _ ask for our Fly & Sea” brochure. 
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guidebook can lead you to views 
nhiking homebuyers pay millions for; 
is one is at Leo Carillo State Beach 


New help for 
L.A. hikers 


basin rimmed by hills and mountains 
hd facing the sea, Los Angeles is in many 
ays a hiker’s dream of varied and undis- 
rbed terrain. This pleasant fact is some- 
es forgotten, particularly by those 
ck at the meeting of the Santa Monica 
d San Diego freeways. But a new two- 
blume guide can help you remember—or 
troduce you to—the wealth of good 
jails the area has to offer. 
ennis Gagnon’s Hike Los Angeles 
Western Tanager Press, Santa Cruz, 
alif., 1985; $8.95 per volume) describes 
kes ranging from easy |-milers to ambi- 
bus 11-milers. Volume I covers coastal 
feas: the Santa Monica Mountains, the 
plos Verdes Peninsula, Catalina Island. 
plume II moves inland to the San Gabri- 
s, the San Fernando Valley, and east of 
jos Angeles. 


Sathor Gagnon gives some natural histo- 
’ for each area and, as a television pro- 
cer, includes showbiz lore, like an ac- 
unt of Batman’s Batmobile going out of 


ntrol during filming at Griffith Park. 


yne hike mentioned, at Leo Carillo State 
gach, seems particularly welcome in No- 
-mber, letting you take advantage of the 
yast’s clean air and cooler temperatures. 
he 2-mile loop starts on the Nicholas 
lat Trail past the entrance kiosk, makes 
du huff and puff up a steep hill to the 
ist, then opens to views of the coast and 
1e Channel Islands. You return by a new 
ail down Willow Canyon. The park is 27 
ales west of Santa Monica on State 
ighway 1; day-use fee is $3. 

‘ike Los Angeles is available at book- 
ores or from Western Tanager Press, 
jl11 Pacific Ave., Santa Cruz 95060. oO 
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Paddling single-cockpit craft, an option on some trips, 
kayakers head from campsite on dune-swept barrier island 

into protected bay on Baja’s Pacific side. At right, spiny 
lobster tails are snorkeler’s catch from Sea of Cortez 


BEN DAVIDS@ 


Kayaking Baja 


On the Gulf and Pacific sides, 
nearly 60 guided trips, now through April 





















Adyenturesome people who love to see lands or down the coast. One gathe 
wildlife up close in natural surroundings kayakers in Mulegé, however, for trips 
might consider heading to Baja California this area. Two operators meet the 
to join a one- to three-week kayaking groups in La Paz for kayaking to Espir 
expedition. More than 50 such trips are Santo Island or in Magdalena Bay. 
offered now through April; see listings Teamed—usually—in a double-cock 
starting on page 84. boat with rudder, you paddle with 
You need to be in good physical condition, group for 3 to 4 hours each mornil 
but no prior kayaking experience is neces- except for layover days. After lume 
sary; the operators make sure novices get you'll have time for whale-watching, fi 
good instruction in how to handle the ing, beachcombing, snorkeling, fishit 
sturdy—and surprisingly stable—craft. bird-watching, or kayaking in the surf. 
Guided by experienced naturalists, the night, beach dinners of seafood and Me 
tours head out to remote beaches and can dishes take advantage of fresh lo 





Sun hats on, afternoon hikers head 


inland to explore Baja’s cactus-filled islands on both of Baja’s coasts. Many specialties, grilled over mesquite fires. 
Sonoran Desert. Beyond rocky start in Loreto on the Sea of Cortez (Gulf Before venturing out, each group learns 
outcrop are more beaches and bays of California) for outings to offshore is- paddling techniques and how to caps 
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TOYOTA 22U0CKS 


THE #1 TRUCK FOR YOU |. ="--_ Lap eae 
Get the sport truck with a 1640-Ib. work- | =>" Alm | Pa | 
truck payload* Big payloads have helped fate my, oo 
make Toyota #1 in compact truck sales** 

and #1 in truck satisfaction.t 





ATRA STYLE. 
| XTRA COMFORT. 
’\ |xrraroom | & LIRA POWER: 
The $R5 Xtracab gives you plenty of in-cab cargo 
space behind the Seats, plus real stretch-out room for SR5 xX ; R AC AB 
B @ 
Toyotas SR5 Xtracab Sport Truck puts xtra accent on sport. Xtra 


driving and-riding comfort. 
sport truck performance from a potent, responsive 116 hp electroni- 


cally fuel-injected engine. Xtra sport truck good looks with custom-like 
uy touches. And the sportiest truck option of all: gas-turbo power avail- 
able only from Toyota. — 
\ / LOOKING OUTFOR YOU HAS MADE TOYOTA #1. 
a \ &\ \ \ " eT, wa | 
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'§ Aiitomotive Reports, 1986 calendar year to date through June, combined compact pickups. 


.D. Power & Associates 1986 CSI (for 1985 vehicles). a 
Toyota Motor Sales, U.S.A., Inc. ee Le AULT e 


safely—a necessity, since occasional 
winds, whitecaps, and rolling surf can cre- 
ate hazardous conditions (trip itineraries 
may be adjusted accordingly). On some 
trips, a support boat traveling nearby car- 
ries all participants’ personal gear, food 
for the trip, and first-aid supplies, but 
usually, everything is carried by kayak. 
Last winter, we joined a whale-watching 
expedition on Magdalena Bay and an ex- 
cursion on the Sea of Cortez. These trips 
are typical of Baja offerings. 

Magdalena Bay. After a dusty 4-hour drive 
from La Paz to Magdalena Bay, a quick 


skiff ride took us past lush mangrove 
estuaries filled with frigate birds, snowy 
egrets, and great blue herons to the long 
barrier island—the first of three camps— 
where our kayaks were waiting. 


From camp, we could watch mature whales 
breaching and newborns testing their 
blowholes, practicing for the long 
springtime journey north. Over the next few 
days, the trip provided us with many more 
opportunities for close observation of 
whales, porpoises, and estuarine birds 


Sea of Cortez. Our tour here began with a 
van ride from Loreto to a remote 

fisherman’s camp. Next morning, all food, 
gear, and water for the next six days were 


BEN DAVIDSON 





Getting ready to launch, novices 
in Magdalena Bay listen from 
kayak cockpits as leader teaches 
paddling grip and techniques 


Natural rock shelter near 
Sea of Cortez offers hikers 
some shade from desert heat 





packed into waterproof bags and boxes and 
stowed in the kayaks. 


After instruction, we headed out. Cruising: ) 
close to shore, we saw blue-footed boobies, 
grebes, pelicans, and noisy colonies of sea _ | 
lions basking on rocky islands. 


To reach the trip’s first beach camp, we 
had to paddle in place in the rolling waves 
while the guides carefully ushered each 
kayak through the tricky surf. In camp, 
could relax, hike into desert canyons or to 
nearby coves, snorkel, or spearfish for 1 
lobster, red snapper, or cabrilla (sea bass) | 

to add to the dinner grill. 


Of course, the day-to-day pattern wn) 


vary with the operator. Study the bro- 
chures carefully; don’t hesitate to 
questions. 
What to bring—requirements, options | 
The operator provides kayaks (usua yi 
double-cockpit), life vests, and sometimesii 
tents (or else you sleep under the stars ik 
And the operator typically provides 
most all meals, though you'll likely be 
expected to pitch in and help with cookingihe 
and cleanup duties. 7 


You need to bring your own light-duty i" 
sleeping bag, a sleeping pad, and any spe 
cial equipment such as binoculars, snor 
kel, mask, fins, and hiking gear; on trips}| 
between mid-December and March, avidije 
snorkelers should bring along a wet suit— 
at least a top. Rubber-soled sandals with, 
ankle straps are best for walking in sand 
and surf. ty 
Expect bright sun with temperatures from 
the high 80s during the day; you'll need! 
sunscreen and a hat or visor. As soon ag 
the sun sets, temperatures can drop quick+) i 
ly to the low 60s; bring warm clothing. 
Photographers may want to buy or ren 
waterproof cameras (a half-dozen excel 
lent and inexpensive choices are availjly 
able). Zip-lock plastic bags and water 
proof boxes (available at water sports 





| 
Ng 


Clams collected in mudflats near 
camp on Magdalena Island were 


steamed as appetizing predinner snack 


for hungry paddlers 
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From the spectacular fjords of 
w Zealand to the hallowed 
und of Japan’s Mount Fuji. 

From the Great Barrier Reef to 
e Great Wall. From a serene and 
cient temple in Thailand to the 
art of Hong Kong, the city that 
ver sleeps. 

United brings you thirteen 
credible cities across the 
cific, with more nonstops 
m more U.S. cities than any 
er U.S. airline. 

With the style and comfort 
United’s Royal Pacific Service 
ery step of the way. 

Call your Travel Agent or 
ited for reservations or 
formation on all-inclusive 
urs. 

You're not just flying, 
wre flying the friendly skies. 





kyo Taipei Singapore 
saka HongKong = Sydney 

oul Manila Melbourne 
Bangkok Auckland 
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Dense mangrove estuary on Baja’s Pacific coast invites bird-watching, calm-water kayaking 


stores) will protect film and equipment. 


The guides will teach you paddling tech- 
niques that minimize effort and the risk of 
muscle strain, tendinitis, and blisters. But 
to get in shape for your tour, you may 
want to start a moderate regimen combin- 
ing swimming, running, and upper-body 





‘ r ae eee ee 


exercises well before trip time. 


When flying to meet one of these tours, 
hand-carry your bags to avoid delays or 
lost luggage, since the group will probably 
leave right from the airport. You won’t 
need a passport to travel in Mexico, but 
be sure to obtain a Mexican tourist card 


; We feature GM cars like the Chevy Chevette, 
Buick Century, and Chevy Camaro, 


INTO A KATIONAL HOLIDAY. 


A MOUSEHOLD 


INTERNATIONAL COMPANY 


(free) before departing. Your travel ag 
or the kayak firm can help you get one. 


A half-dozen Baja outfitters 

Outfitters offering sea-kayaking tri 
along Baja’s two coasts recommend y 
make reservations as soon as possible 
they usually require a deposit. Exce 
where noted, they provide only doubh 
cockpit kayaks, and 16 is the minimum, 
age to join. Prices don’t include air fare, ; 
Baja Expeditions, Box 3725, San Diego 


~ 92103; (619) 297-0506 from California, 


(800) 843-6967 from other states. 
November 22 through January 10, six 
eight-day trips visit Espiritu Santo Island in} 
the Sea of Cortez. January 10 through 
March 7, seven eight-day trips go to 
Magdalena Bay. All trips cost $650 
(includes one night in La Paz hotel). 
Groups, maximum of 15 in each, meet in 
La Paz. Outfitter provides support boat, 
two-man tents, some single kayaks. 
National Outdoor Leadership School 
(NOLS), Box AA, Lander, Wyo. 82520; 
(307) 332-6973. Trips in the Sea of Cortez | 
include classes on kayaking techniques, 
wilderness skills, map reading, navigation, 
and natural history (college credit 
available). November 29 through April 22, 
NOLS offers seven three-week courses 4 
($1,395); in December, three two-week 
courses ($1,195); in February and March, 
two two-week courses for ages 25 and up 
($1,295). Groups, 14-student maximum, 
meet in Mulegé. Some single boats. i 
Northern Lights, 5220 N.E. 180th St., 7 


2192 


low as 
for a Chevy Chevette. 
Includes 100 miles per day 
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Turn your weekend into a | 
National Holiday, with our special, — 
low National Holiday Weekend © 
Rates. National offers these rates 
on almost every car in our fleet, 
with a wide variety to choose 
from. Call 800-CAR-RENT™ of 
your travel consultant for res- 
ervations. 

Extra charge for additional miles. The ~ 
weekend rate is available from noon 
Thursday through Monday. Offer available at 
participating locations, excluding N.Y. metro 
area and Florida. Rates can be guaranteed, 
are slightly higher for drivers under 2by 
nondiscountable and subject to change without 
notice. Limited availability. You pay for oas) 
used and return car to renting location. 
Specific cars subject to availability. Certain ’ 
minimums and other restrictions may apply. 

\ 


M7 National 


Car Rental’ 
CALL 800-CAR-RENT 





1986, National Car Rental System, Inc ‘In Canada, it's Tilden. In Europe, Africa and the Middle East, it's Europcar. 
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Now cocoa rounds out the 
Hartmann packcloth palette. And you 
get a trio of rich colors to choose from. 
Cocoa, coffee or navy. Colors as classic 
as the designs they cover. 

Of course, our primary consider- 
ation is luggage that functions. Strong 
100% nylon packcloth handcrafted 
with durable vinyl trim. A complete 
lineup of casual styles, each with 


Hartmanns primary colors. 
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the ingenious features of Hartmann 
luggage. 

Features like plentiful pockets. 
Spacious compartments. Comfortable 
handles for easy handling. Zippers in 
thoughtful places. 

Hartmann knows what you want 
in luggage. But only you know which 
color you want. The decision is yours. 
And that’s primary. 


4a® 


We don’t cut corners™ 


Send for a list of your nearest Hartmann dealers, Dept. 11SS37 Hartmann Drive, Lebanon, Tennessee 37087 ©1986 Hartmann Luggage 


Du Pont TEFLON* 


water & stain repeller 
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Snorkelers skim surface of remote bay on 
PLB the Sea of Cortez. In clear water, they'll 
Sai iy occ HNO ie see cabrilla, lobster, brightly colored fish” 


Ratti td simple? 


| 
! 
H 
Seattle 98155; (206) 362-4506. In 
February, a 7- and a 10-day trip ($550 and 
$750) take kayakers on the Sea of Cortez; @ 
in March, the trip is 12 days ($895). Tours, 
with a maximum of 12, meet in Loreto. 
Paddling South, 4510 Silverado Trail, 
Calistoga, Calif. 94515; (707) 942-6347. 
November 6 through April 25, 11 trips of 7 
to 14 days each go between Mulegé and 
Loreto, and between Loreto and La Paz 
($385 to $595). Sturdy two-person folding 
kayaks are used. Tours, with a maximum 0 
10, meet in Loreto. Ages 11 through 18 
must be accompanied by an adult. 
San Juan Kayak Expeditions, 3090 Roche 
Harbor Rd., Friday Harbor, Wash. 98250; 
(206) 378-4436. November 15 through 7 
April 30, on the Sea of Cortez, five eight- 7 
day trips take you to Punta Piulpito and San 
Soa Bc) ye aa Juanico Cove ($560), and three five-day 
ere CO re, | Mise "nn, 8 trips go to Danzante Island ($395); groups 
consultant or 3 es if meet in Loreto. Two ester trips to 
Espiritu Santo Island ($560) start in La 
(800) 228-3000. Saas date ; Paz. Groups have a maximum of eight. 
p as A °} Va : Sea Trek, Schoonmaker Point (foot of 3 
Spring St.), Sausalito, Calif. 94965; (415) 
332-4457. December 21 through March 28 
trips between Loreto and Bahia Concepcion 
offer a choice of three 7-day tours ($695) 


THE PEOPLE AND PLACES OF WESTIN. and one 10-day trip ($795). Groups, with a 
Fs — f°: sffe maximum of 10, meet in Loreto. Some 3 
Caring: be lA HOTELS& RESORTS single boats are available. ug 
MEXICO 
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Here lies the heart.The heart of an Explorer Class® 
Alaska cruise. 
It's a hushed glide, threading through granite-lined canals. . 
It's the warmth of a native’s smile. 
It's the wild strawberries that thrive alongside sky-blue glaciers. 
And the flip of a whale’s tail and icy splash after. 
The smaller vessels of Exploration Cruise Lines help you 
find these things. 
The real Alaska. A place the big ships have yet to stumble across. , 
Anda feeling the big ships have yet to pipe aboard. « Ou 
In fact, Exploration Cruise Lines’ smaller ships foster a 
Vem leree)esles(o)eBeulaslallielente i 
The kind of camaraderie that grows 
when a few kindred spirits explore special worlds the big ships can't. i: 
Here she is.The real Alaska. a® 
rat ale on‘Exploration Cruise Lines you can feel her all around yous 


2 EXPLORATION’ CRUISE LINES 


ONE OF THE ANHEUSER-BUSCH COMPA! 












Ships of US. and Bahamian registry 
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ae nity ile” ‘ 
For reservations or free bro¢ re fie or -16 0 Travel Agent, - 
mail this coupon or call 1-806 ver -0600. Then cruise the 


Were aV ats) CBee Nioi-)b196 100 ea aL 







iene ase ay IEE Seattle, WA 98101. 











bela a 
Pod te Ae 





PS Be) sae 
tis Ped 
"Eo Pa 












eemeare er bs 
Bey ge 
Bed 5 res 


x 





NS 
> 





re Bhs 





=] 
oi 
ae 


a 
yl 


ote gt 





Pencper ia bumper, sixesteelcars nose 
1 Fourth Street median 
coward toward the Grand - 
OTe) pe.) south of MEW Museunnn 
sememuorcr: drt. Installed in Jie 
CRORE ab first citpeeoninas 
‘ redevelapment area. C 
(JCLA-Sthooled sculpigy 
lives in Wenice 


‘New at LAUMA, 
pening November 23 


New Anderson Building at 
os Angeles County Museum 
of Art towers over Wilshire 
Boulevard. Courses of dark 
een terra cotta streak across 

bands of buff-colored 
limestone and translucent 
glass block around the 
giant entry portal. Inside 
are new central court, 
three floors of galleries 





MUCA opens on 
December 10 


Sunshine plays on rich 
textures of India-quarried 
red sandstone that sheathes 
the new Museum of 
Contemporary Art sitting 
atop downtown's Bunker 
Hill. Copper-clad vault of 
library stands foursquare 
over visitors’ approach to 
sunken court and seven 
galleries 


Los Angeles’ astonishing 


art-everywhere scene 


With two museum unveilings, dozens of notable galleries, and 


its own wholly new art forms, the world’s newest major 


art-making center comes of age. Here’s how to unlock it 


Cities wear museums the way admirals 
proudly display a chest of gleaming med- 
als. Los Angeles earns dual decorations 
and world attention—this month as the 
city puts finishing touches on not one but 
two major new museums devoted to the 
art of this century. 

As this increasingly art-conscious and art- 
filled city sprouts art to soar over rush- 
hour traffic or to perch pristinely on gal- 
lery pedestals, there’s no better time to 
learn some history of the world’s newest 
major art-making center, to plunge into 
its present, and glimpse its future. 

Along with the museum unveilings, the 


city’s galleries plan shows they want 
world visitors to see. And next month 
brings a major international art fair. 

Art critic Peter Plagens described South- 
ern California’s crescendo of activity: 
*.. more artists in multiple Bohemias, 
more galleries, more alternative spaces, 
more collectors, more extension classes.” 
With the November 23 opening of the 
Robert O. Anderson Building for art of 
this century, the 21-year-old Los Angeles 
County Museum of Art (LACMA) will 
become the largest art museum this side 
of the Eastern seaboard. When the Mu- 
seum of Contemporary Art (MOCA) 


Vibrant cubes are by Karl Benjamin, whose 1950s paintings helped inspire 
the term Hard Edge. Ruth Bachhofner Gallery handles his work 
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GLENN CHRISTIANSEN 


Hot-rod culture and Chicano heritage mix 
in Gilbert Lujan’s art. For flame paint job 
on red car, he depicted jalapefios. See 

his creations at Municipal Art Gallery, 
4800 Hollywood Boulevard, in December 
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F. Scott Hess, now—Nov. 8, Ovsey 
Gallery. Emotion-charged figures 
dance in scene edged both with 
humor and impending violence 


opens next month to join its preview fa- 
cility—the Temporary Contemporary or 
TC—the two will combine to offer nearly 
as much exhibition space as New York’s 
Museum of Modern Art. 


MOCA director Richard Koshalek says 
you can measure a world-class city by the 
length of museum listings in guidebooks. 
As if in response, former San Francisco 
Museum of Modern Art director Henry 
Hopkins—returning south to shape still 
another new museum—says, “Now the 
institutions are in place.” He cites Mali- 
bu’s J. Paul Getty, San Marino’s Hunt- 
ington, Pasadena’s Norton Simon, this 


season’s two newsmakers, as well as excel- 
lent teaching centers with accompanying 
and galleries. 


ing-of-age didn’t happen over- 
have some 80 years of mile- 
thank (see the time chart on 
ind 93). In the new museums, 
an trace the progression. 
Northern California and North- 
took inspiration from  sur- 





RUSS A. WIDSTRAND 


Manny Farber, Dec. 12—Jan. 19, Irit Krygier Contemporary Art. Working on one of his 
still-life “diaries,” Farber poses objects atop the painting. His perspective keeps viewers 


off balance—you move across the work seeking a proper angle to read his images 


Fol 


Dora De Larios, Oct. 21—Noyv. 30, Craft and 





AZ 


mt ri 
if 


k Art Museum. Under sun of hammered 


copper, she holds fantasy cat that inspired her 


cur 


rent wood constructions 





Lawrence Gipe, Oct. 28—Noyv. 22, Karl 
Bornstein Gallery. Balcony, archways, 
other architectural imagery show up in 
Gipe’s thickly pigmented canvases 


This month and next, meeting up with 


contemporary art... and some of the artists 


rounding natural beauty, Angelenos took 
it from a sense of open space, cars, Holly- 
wood, and new _ technology—lacquers, 
space-age metals—put to use in a yeasty 
atmosphere of experimentation. 

When you see an early work by Stanton 
Macdonald-Wright, you’re looking at one 
of the first Americans to pioneer a mod- 
ern painting movement: his Synchronism 
combined Cubism with a new use of color. 
Still breaking new ground today is an art 
of light-and-space started by area ar- 
tists—leading critics to describe L.A. as 
the only city in the world that can claim 
the genesis of a wholly new art form. 
Drawing the world’s attention in between 
have been the contradictory California 
Assemblage movement—marked by a 
fascination with the scavenging ethic— 
and the L.A. Look (or Fetish Finish)— 


where care is lavished on craftsmanship. 
And exposure to the great Mexican 
muralist tradition, popularized north of 
the border in the folk artist talents of Los 
Angeles’ barrios, has given renewed force 
to the mural as a fine-art form; it’s carried 


to greater heights here than in any other 


American city. 

Impossible to ignore in any road map of 
the Los Angeles art scene are those emi- 
nences of abstract painting, Sam Francis 
and Richard Diebenkorn—both south- 
bound immigrants in the °60s. The L.A. 
light changed Francis’s color-splashed 
canvases; Diebenkorn switched almost 


overnight from his figurative Bay Area 9}! 


work to his famous Ocean Park series. 


Art makers evolving at all career stages 
today defy simple description. You'll see 
it all: Expressionism, Pop, Op, Minimal- 
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David Hockney, Nov. 28—Dec. 27, L.A. Louver Gallery. 
Master of many media from paints to photographic 
collage, Hockney addresses the familiar: sunny rooms, 


swimming pools, palm trees, animals 


type—figure in his art 


Renée Petropoulos, Nov. 15—Dec. 24, Rosamund Felsen Gallery. Strong color glints from 
the vast surface of an abstract painting that suggests both landscape and figuration 





ism, Conceptualism, and so on have devel- 
oped into a whole ’80s scene of ‘‘Post-” 
and “Neo-” movements. Add in perform- 
ance art and video, and you have the 
widest definition of visual art ever known. 


News at LACMA—the Anderson opens. 
Three floors, one for changing shows 


The Anderson Building, designed by Har- 
dy Holzman Pfeiffer Associates, will at 
last give the county museum room to show 
the full range of its 20th-century hold- 
ings—in more than 50,000 square feet of 
galleries on three levels. 
Worldwide art dating from 1900 through 
the Abstract Expressionism of the ’50s 
will show on the top floor. At midlevel 
you'll find art of the last 30 years, includ- 
ing Pop, the ceramics revolution, Mini- 
malism, video. Look for five new gallery 
guide-brochures covering these two floors. 
Changing exhibitions will appear in the 
; 18,000-square-foot first-floor galleries. 
| The opening show—“The Spiritual in 
) Art: Abstract Painting 1890-1985”—ex- 
\ amines mysticism, the occult, cosmic im- 
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agery as the underpinnings of modern 
abstract painting. It stays through March 
8, with accompanying lectures and classes 
for adults and kids. 


December 16 launches the first-ever mu- 
seum tour of Picasso’s sketchbooks (1900 
through 1965). Next year will bring a 
look at the nation’s avant-garde art of the 
80s, a Jasper Johns retrospective, and 
new graphics and photography galleries. 
The museum is at 5905 Wilshire Boulevard. 
Hours are 10 to 5 Tuesdays through 
Fridays, 10 to 6 weekends; closed 
Thanksgiving, Christmas, New Year’s. 
Admission is $1.50, 75 cents for ages 5 
through 17 and seniors. Call (213) 937- 
2590 for recorded show information. 


Tips for a visit. Come before 10 for free 
parking northeast of the museum at Sixth 
Street and Curson Avenue. 


If time is tight, seek out works by Braque, 
Matisse, Schwitters, Magritte, Kirschner, 
and Kandinsky on the third floor; Ruscha, 
Smith, Kiefer, and Paik on the second. 


Between visits to the first-floor exhibition 
and the upper floors, try a salad-bar lunch 
in the renovated plaza cafe. 


Mitchell Syrop, now—Nov. 15, 
Kuhlenschmidt/Simon Gallery. 
Borrowed images—photos, slick 


JIM MCHUGH — 
5 . oy 
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Liga Pang, Dec. 3—Jan. 6, Roy 
Boyd Gallery. Freely stroked and 
flowing, her figures reveal roots 
in Oriental imagery 


MOCA opens with a powerhouse 
40-year overview; the TC continues 

in its “temporary” space 

The December christening of MOCA will 
unveil architect Arata Isozaki’s first U.S. 
commission, a building he has infused—in 
sinuous rail and wall—with the sensuous 
allure of his favorite film star, Marilyn 
Monroe. Natural light streams through 
pyramidal skylights into the 24,500 
square feet of galleries. 


In its opening blockbuster—‘Individuals: 
1945-1986”—MOCA will present over 
400 works by 77 European and American 
artists; the show stays through January 
10, 1988. Works will be divided between 
MOCA and the 55,000 square feet of 
galleries in the Frank Gehry—renovated 
TC, which opened in 1983. 

Many notable Los Angeles artists are rep- 
resented—from Jackson Pollock (expelled 
from L.A.’s Manual Arts High in the ’20s 
for handing out socialist literature) to 
John Baldassari, Richard Diebenkorn, 
Kenneth Price. Look for commissioned 
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The road to acclaim .. . 


a look at some milestones 


in L.A.’s art history 


Early years, 
early rebels 


1913: Los Angeles County founds 
Museum of History, Science and 
Art—now County Museum of 
Natural History in Exposition Park. 


71918: Otis Art Institute opens at 
2401 Wilshire Boulevard 
overlooking MacArthur Park to 
teach classical drawing and 
painting. Now Otis/Parsons, its 
buildings date from deanship of 
Millard Sheets in 1950s. 


1921: Otis spins off Chouinard Art 
Institute to handle student 
overflow. Student/faculty rosters 
boast dozens of today’s big-name 
artists, including Robert Irwin, Ed 
Ruscha. 


1923: Self-styled ‘‘Group of 
Independent Artists’’ from L.A.’s 





La Gestation: vibrant 
example of Macdonald- 
Wright’s Synchronism 


Art Students League stages its first 
exhibition, decries “‘puerile 
repetition of the Masters,” 
embraces Cubism, Surrealism, 
Expressionism. Look for work by 
leader Stanton Macdonald-Wright 
in new Anderson Building. 


Social Realism 


and ex-Gls 


During the Depression, 
Chouinard-trained Millard 
Sheets, Mexican muralists 
Orozco, Rivera, and Siqueiros 
produce emotional works of 
Social Realism; see Sheets’ 
Angel's Flight (1931) at 
LACMA, a fine Rivera in 
Anderson Building. 





Bunker Hill life: Angel's 
Flight, Millard Sheets, 1931 


1930s: Veteran modernists 
Lorser Feitelson and wife, Helen 
Lundeberg, cofound Post- 
Surrealism and produce WPA 
murals. Ask at Santa Monica 
High School to see WPA art. 
European immigrant artists 
flock to film industry; Disney 
employs Salvador Dali and 
others to apply abstract color 
images to animation (see 
Fantasia). 


1945: End of World War II 
brings flood of G.I. Bill students 
to L.A. art schools. Some follow 
Rico Lebrun’s necromantic 
figure studies; others follow 
Feitelson’s increasingly abstract 
studies in color. Wrath of 
McCarthy—era witch hunts falls 
on abstract artists, impeding 
some careers. 






































TOBEY C. MOSS 


1950s: the shock of the new 


Ceramics turns sculptural—and 
out of the Beat Generation 
comes a distinctive Californian 
approach to assemblage. In 
mid-decade, commercial 
galleries show the new—but 
there are few buyers. 


1951: Dealer Galka Scheyer 
deeds 600 works by the ‘‘Blue 
Four’ (Feininger, Jawlensky, 
Kandinsky, Klee) to Pasadena 
Museum-—an eye-opener for 
artists and students. See them 
now in Norton Simon Museum. 


1952: L.A. County Museum 
hosts its first big show of 
American abstract painters. 
Shocked trustees allow curator 
to buy Albers, Pollock, 
Baziotes, if he never hangs 
them on museum walls. The 
museum later sells them. 


1954: Peter Voulkos begins five 












5,000 Feet 
is title of 
this 1958 
ceramic 
by Peter 
Voulkos. 
It’s now at 
LACMA 


Grand master of L.A. painters for 50 years, the late 
Lorser Feitelson posed with a Hard-Edge work—Magical 
Space Forms, 1952—that appeared in ’59 show 


A world-class fair, coming for 
four days in early December 


landmark years in Otis’s 

ceramics studio, teaching that 
clay makes sculpture, not just 
dishes—roots of a seminal L.A. 
movement. You can see work 

by Voulkos, John Mason, 

Kenneth Price at LACMA, Price 
also at MOCA. 


1955, 1956: At Santa Monica 
carousel, young artists stage 
exhibitions of unsettling avant- 
garde work. Two currents 
emerge: assemblage art made 
of ‘‘society’s leftovers,’ and 
sleek works with an industrial 
esthetic—seeds of the 60s 
“L.A. Look.” 


1957: Ferus Gallery on La 
Cienega Boulevard begins its : 
decade as showcase forthe 
era’s young turks, today’s old 
masters: Altoon, Bell, 
Bengston, Berman, Irwin, 
Kienholz, Moses, Price, Ruscha. 
By the early 60s, collectors ; 
were lining up at the door. See — 
their work now at major ; 
museums across the country. 
e 
1959: L.A. County Museum ai 
assembles “Four Abstract il 
Classicists’’: Feitelson, John 
McLaughlin, Frederick 
Hammersley, Karl Benjamin. On | 
show’s London visit, sharp-lined a 
geometrical style is called ~ 
“Hard Edge,” earns Los 
Angeles its first international 
acclaim. 


installations like Robert Irwin’s bamboo- and students, free on Fridays from 5 to 8. 
and st median strip outside the TC. For show information, call 382-6622. 
Cc oa rees Bedadiden: 3 Tips for a visit. Park in lots east and north 

ommutted to a eee aoe finition Of Con- of MOCA (about $1). Weekends and after 
temporary art, MOCA has scheduled lec- 5, park for $2 in California Plaza garage. 
tures and a performing arts program or- Lots at TC charge 25 cents to $3. 
ganized into six-weck festivals: video art, At MOCA, admire the architecture and see 
science fiction film, dance programs, pup- ‘40s art through Abstract Expressionism; 

E ¥ RT or as, 41 oe Aue the TC currently shows late ’60s through 
pet theater, and children’s stories Sine ee ; : 

Rasa aah Bs 80s and commissioned installations. 

ee pat zou, Sacania Avenue, the 2G Outside the TC, a truck sells surprisingly 
at 152 N. Central Avenue. Hours for both good refreshment; MOCA’s cafe offers cold 
are 11 to 6 Wednesdays through Mondays, food. Both facilities have book/gift shops; 
to 8 Fridays. Admission is $4 for seniors © MOCAV’s has changing crafts exhibits. 
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December 4 through 7, the L.A. Conven- 
tion Center will host the International 
Contemporary Art Fair, a prestigious an- 7 
nuale never before held in this country. 
Some hundred art galleries from the 
United States, Europe, South America, 
and Australia will exhibit their biggest )) | 
and newest names. i. 
All works are for sale, and while most 
action is dealer-to-dealer or dealer-to- jj, 
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Private collectors cite the 


a as a high point in local 
history: artists and fans 
ften end evenings with 
iscussions and beer at 
amey’s Beanery (look for old 
2 articles on the artists on 
Barney's walls). 
wo trends of the ‘50s continue 
0 flower. The cool L.A. Look 
shows in Larry Bell's pristine 
glass cubes, Billy Al Bengston’s 
lacquer-on-masonite paintings, 
Ed Ruscha’s surreally Pop 
pword”” paintings. Assemblage 
and collage show as room-size 
eaux of Ed Kienholz, smaller 
tee Gace Hams. Sco 
=xamples in LACMA and in 
OCA’s opening shows. 


960: June Wayne revives fine 

panograniy in the U.S. by 

g printers at her Tamarind 
orkshop in Hollywood. Grads 

start Gemini G.E.L. and Cirrus 

ditions (noted artists work by 
itation); to visit both, see 

Dages 95, 97. 


9 
3 


1962: New Yorker Andy Warhol 
as first solo show at Ferus 
allery; Pop Art finds first 
acceopta ce in L.A. 


965: For two years Artforum 
Magazine publishes from offices 
above Ferus Gallery, brings 
ational attention to 
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collector, you're welcome to browse the 
stock of the world’s top galleries and print 
dublishers. Hours will be 11 to 7 daily. 
e center is at 1201 S. Figueroa Street, 
just west of the Harbor Freeway. 


Today’s art beyond museum walls 

On the next four pages, we introduce the 
Hive main gallery clusters of Los Angeles. 
While there are many galleries in each 
jarea, we've picked out a few key ones to 


L.A. as nation’s #2 art city. 


Same year, Los Angeles 
County Museum of Art opens 
on Wilshire Boulevard. 


1966: County temporarily 
closes brand-new art museum 
because Kienholz’s Back Seat 
Dodge— 1938 offends some; 
ironically, it's now in museum's 
permanent collection. See 
Kienholz’s recent work at L.A. 
Louver Gallery in Venice. 


1967: Bequest of 14 major 
sculptures to UCLA launches 5- 
acre sculpture garden, L.A.’s 
first. Now it shows 70 works. 
Enter from Hilgard Avenue and 
ask directions to Franklin D. 
Murphy Sculpture Garden; pick 
up a free map-guide at Wight 
Art Gallery. 


1968: Gemini G.E.L. produces 
first 3-D limited edition: Claes 
Oldenburg's molded 
polyurethane Profile Airflow in 
“swimming pool green.”’ 
Robert Irwin starts his disk 
series: a white titanium disk 
lighted so you perceive the 
disk, light, wall, shadow as a 
total artwork. See his ‘60s work 
at LACMA, newest at 
Temporary Contemporary. 
Same year, San Francisco 
transplant Richard Diebenkorn 
begins famous Ocean Park 
series in his Santa Monica 
studio; MOCA opener has five 


ae Os... 
an explosion 
of works in 
wood, paper, 
plastic 


Startling 1959 creation 
titled John Doe was 
Ed Kienholz’s first 
freestanding work 





start you off. Most are open from about 
11 to 5 Tuesdays through Saturdays. 
There are also notable galleries elsewhere 
in the city. Check local calendar listings 
for exhibitions and pick up the free guides 
available in many galleries. 

When you find a gallery with work that 
strongly appeals to you, sign the guest 
book to get on a mailing list for exhibition 
openings; the atmosphere is festive and 
you can often meet the artist and talk to 
people familiar with his or her work. 


The quiet 70s. 
Cal Arts expands 


A relatively quiet time. The 
commercial gallery scene 
declines; some major artists 
move away. Many art makers 
turn anti-object, creating 
conceptual, performance, and 
environmental art—hard to sell, 
collect, even move. 


71970: Los Angeles Fine Arts 
Squad—five muralists including 
Terry Schoonhoven and Kent 
Twitcheli—startle passers-by 
with life-size photorealistic 
scenes of post-quake California 
crumbling into the Pacific, 
Venice in snow, and so on. 
Schoonhoven’s L.A. Under 
Water belongs to LACMA; see 
Twitchell’s portrait of Ruscha 
underway at 1031 S. Hill Street. 





be 


Ocean Park series by 
Richard Diebenkorn evokes 
L.A. land-and-sea scapes 





1971: LACMA stages its ‘‘Art 
and Technology” exhibition, 
resulting from pairing of artists 
with major corporations for 
collaborative projects. 


1972: California Institute of the 
Arts (Cal Arts)—formed in the 
'61 merger of Chouinard and 
L.A. Conservatory of Music— 
moves to a vast new 
Bauhausian arts facility. John 
Baldassari teaches Post-Studio 
art of appropriated images: 
words, still photos, video; see 
five works at MOCA. 


1978: Otis Art Institute joins 
with New York's Parsons 
School of Design, revitalizes its 
program; enrollment jumps. 


Nearing 
completion 
is Kent 
Twitchell’s 
70-foot nod 
to father of 
L.A. Pop 
art, Ed 
Ruscha 


PACE GALLERY ARCHIVES 





White room, sheer scrim facade, 
skylights, shifting sunlight: Robert 
Irwin's One Wall Removed, 1980 


Into the ’80s . 


the pace quickens 


As the decade begins, LACMA 
shows 17 L.A. artists working here 
in the '60s, including British 
transplant David Hockney, plus 
some installations by experimenters 
in Post-Museum art. 


1983: MOCA opens Temporary 
Contemporary in huge reamed-out 
old police garage—dynamic center 
of MOCA activities for three years. 
Now a permanent facility, it shares 
in show opening December 10. 


1984: Bringing new art to L.A. 
(freeway murals, new outdoor 
sculptures at Music Center and 
Coliseum, several major art 
exhibitions), Olympic Arts Festival 
focuses world attention on L.A.’s 
art scene. 


1986: LACMA opens Robert O. 
Anderson Building to house modern 
and contemporary art. On Bunker 
Hill, MOCA opens—downtown’s 
grandest art facility yet. MOCA also 
launches program to buy local art 
for permanent collection. 


RUSS A. WIDSTRAND 































L.A.’s art-everywhere scene: 


five mostly-walkable gallery districts 


1. West of the Pacific Design 


Center— ‘blue chip’ 


Robertson Boulevard is the main gallery 
artery in this quite-walkable district of 
decorator showrooms. More galleries deal 
in international artists here than in any 
other part of town. This is where Kien- 
holz’s John Doe (page 93) rolled in when 
it came on the market for the first time in 
25 years—for $100,000. Come to this 
area to see museum-familiar names as 
well as tomorrow’s stars. 


Metered parking is easier to come by on 
Saturdays than on weekdays. 


Just north of Santa Monica Boulevard, look 
for Margo Leavin, at 812 N. Robertson (11 
to 5) and one block east at 817 N. Hilldale 
Avenue (noon to 5). In two large 
buildings—one a former post office—you’ll 
see prestigious American painters and 
sculptors as well as young Angelenos who 
have already had major museum shows. 


South of Santa Monica, at 644 N. 
Robertson, Eilat Gordin seeks to show 
Southern California painters who are 
beginning their careers—and to match them 
with first-time collectors. 

West of Robertson, on the block of N. 
Almont Drive between Santa Monica 
Boulevard and Melrose Avenue, new Jeffrey 
Linden, 625 N. Almont (open to 6), has 
been showing a mix of emerging and known 
artists; in the same revamped shop is Art 
Catalogues (see page 99). At 619, Daniel 
Weinberg shows established talents, keeping 


JERRY FREDRICK 
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Robertson 
cluster 





Almont Dr. 
Robertson Blvd. 


Galleries cluster in a 
trio of neighborhoods northeast 


and northwest of Los Angeles County Museum, which 


Santa Monica Blvd. 


Melrose Ave. 


Beverly Blvd. 


Los Angeles County 







La Brea & 
corridor #3: 









Museum of Art 


is on Wilshire about a mile from La Cienega and La Brea 





Functional art describes George 
Herms’ assemblage clock ($1,980), 
Harry Anderson's garden-hose lamps 
($550), and Paula Sweet’s palm-tree 
tumblers ($24). They're all at 
Functional Art Gallery 


_ Larger-than-life ceramic folk by 


Viola Frey seem to keep anxious eyes 
on bronze dog by Gwynn Murrill in 
sculpture court of Asher/Faure Gallery 


an especially close watch on New Yorkers. 


Asher / Faure, 612 N. Almont, handles some | 


of the Ferus Gallery famous and emerging 
talent from all over the U.S. One room is 


devoted to ceramics; a small sculpture court | 


holds large ceramics and works in bronze. 


At Almont and Melrose, Kuhlenschmidt/ 
Simon, 9000 Melrose, is a young gallery 
with a strong following for new Post- 
Conceptual work (i.e., image-is-as- 
important-as-idea, also called Post-Studio), 
made mainly here and in New York. At the 
same address is Functional Art (see picture 
at left). Davies Long, 8906 Melrose (open 


to 5:30), shows young international painters 


and assemblagists—already well 
documented and often European. 


Just east of Robertson at 8742A Melrose, 
Kurland /Summers (open to 6) specializes 
in contemporary glass sculpture from all 
over the world. 

Larry Gagosian, 510 N. Robertson (10 to 
6), shows recognized talent, often artists 
working in New York. Two blocks south at 
313, Michael Kohn is new and on buyers’ 
galleries-to-watch lists because of Kohn’s 
ability to spot emerging Los Angeles and 
New York East Village talents. 


For fine-art food, backdropped by new 
works from well-known Los Angeles 
abstract artists, reserve for lunch, tea, or 
dinner at Trumps, 8764 Melrose (855- 
1480); expensive. If you prefer coffeehouse 
atmosphere, basic food, and health bread 
sliced nearly 2 inches thick, try Cafe 
Figaro, 9010 Melrose. 
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GLENN CHRISTIANSEN 


Party moods prevail at 
gallery openings, often a 
good time to meet the artist. 
Dress is anything-goes 


Printer peels Jonathan 
Borofsky footprint off copper 
etching plate in studio at 
Gemini G.E.L. Early proofs 
hang on wall for comparison 


2. La Cienega—Los Angeles’ traditional gallery row 


After World War II doldrums, this is 
where the city’s gallery scene regained 
life. Worldwide fame came in the late 50s 
and *60s when Ferus Gallery (now closed) 
was in full flower, the “Monday night art 
walk” brought art buyers strolling, and 
Barney’s Beanery was the hangout. 
Today’s galleries—squeezed between Ori- 
ental rug sellers and antique shops—clus- 
ter in the 600, 700, and 800 blocks. Look 
for metered street parking. 

Northernmost and oldest is nonprofit 
Southern California Contemporary Art 
Galleries, 825 La Cienega (noon to 5 
Tuesdays through Fridays, noon to 4 
Saturdays, 2 to 4 Sundays). Since its 
beginnings 60 years ago, this showcase for 
the L.A. Art Association has shown early 
big talents in all media including 
photography—Man Ray, Sheets, 
Lundeberg, Wayne. 

At 815, Zeitlin & Ver Brugge Booksellers 
(9 to 5 weekdays, 10 to 3 Saturdays) shows 
prints amid a vast stock of old and rare 
books. Jake Zeitlin, in business since 1928, 
gave many artists their first shows in the 
"30s; he is a fountain of knowledge on the 
history of the local art scene. 

Art in an eclectic range of media and talent 
goes up at Hunsaker/ Schlesinger, 812. 
Ruth Bachofner, 804 (8:30 to 5:30 
weekdays, 11 to 5 Saturdays), shows only 
Los Angeles artists, at all career stages. 
Across the street and south, Rosamund 
Felsen at 669 (walk up the driveway and 
under a wisteria canopy) is the reliable 
gallery to see the city’s most exciting new 
talents in all media, including photography. 
Simard Halm Shee, in new quarters at 665, 
shows young to mid-career Southern 
California artists. Mekler, 651, seeks to 
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nurture new and developing talents. 

A few blocks east of La Cienega at 8365 
Melrose, Gemini G.E.L. (for Graphic 
Editions Limited) is one of the country’s 
top art publishers. Artists come by 
invitation to produce limited-edition signed 
prints and sculptures. The entry gallery 
shows most recently finished works; a 
gallery over the studios exhibits a selection 
of past works, all for sale (9:30 to 5:30 






















weekdays, 11 to 5 Saturdays). 

For roadhouse nostalgia and a just-good- 
grub kind of meal, drop by Barney’s 
Beanery—immortalized in a Kienholz 
tableau—at 8447 Santa Monica Boulevard; 
be sure to read the display of Life articles 
about the Ferus Gallery crowd. Note that 
N. La Cienega, south to Beverly Boulevard, 
is ‘‘restaurant row’; a number of these 
establishments also show art. 


37 Lo, bred corridor 
new, varied, 
on the leading edge 


John Donne love poems 
inspired this lithograph by 
June Wayne. Tobey C. Moss 
Gallery carries her work 


In the past few years, this area of auto 
dealerships and Orthodox temples has be- 
come the city’s newest gallery district 
albeit so spread out you'll need a new 
parking space at just about each stop. 
Along La Brea Avenue and a few blocks 
west on Melrose and Beverly boulevards 
are a handful of young galleries that the 
art world is watching closely. 


Burnett Miller, 964 N. La Brea (10 to 5:30 
Tuesdays through Saturdays), is most 


Airstream trailer sells refreshments at 
Modern Visual Communications, which 
shows outdoor video in good weather 


concerned with showing geometric and 
conceptual abstraction, often using natural 
materials; he likes to juxtapose European 
and Western artists. 


In the same building at 962 are Fiona 
Whitney (10 to 5), showing contemporary 
work from across the country, and 57th 
Street West (10 to 5:30 Tuesdays through 
Fridays, 11 to 5 Saturdays), specializing in 
prints from top limited-edition publishers. 


West of La Brea at 7229 Melrose, Modern 
Visual Communications (11 to 7 Tuesdays 
through Thursdays; to 11 Fridays and 
Saturdays; noon to 5 Sundays) devotes 
multiple galleries to holography, computer- 
generated art, single- and multiple-monitor 
video works; there are screenings nightly, a 
performance-cum-video matinee for 
children on Saturdays. After dusk, monitors 
show videos to passersby on the sidewalk. 


At 7224 Melrose, G. Ray Hawkins (11 to 9 
Tuesdays, 11 to 5 Wednesdays through 
Saturdays) is the city’s most prestigious 
fine-art photography gallery. 


Jack Rutberg, 357 N. La Brea (open to 6 
Tuesdays through Fridays, to 5 Saturdays), 
shows mostly European moderns. In 
contrast, Tobey C. Moss, at 7321 Beverly 
(11 to 4), is strictly devoted to art by Los 
Angeles’ veteran modernists; it handles 

the estates of many, including Lorser 


Feitelson. Print collectors gravitate here. 


At 7416 Beverly, Irit Krygier 
Contemporary Art handles mainly young 
emerging Los Angeles and New York 
artists with validated talent in styles from 
realism to Neo-Expressionism. 3 


Saxon-Lee, 7525 Beverly (10 to 5:30), 
opened last spring in the city’s most 
beautiful new gallery space; it shows 
predominantly Eastern artists and mid- 
career L.A. artists. Regular activities inside 
and in a courtyard include concerts, 
lectures, performance art; call 933-5282 to 
learn of upcoming events. 


Ovsey moved to 126 N. La Brea earlier this 
year to show its stable of solidly talented, 
mainly Los Angeles artists working in a 
wide range of styles—from trompe-! ’oeil 
illusionism to light-and-space. 


At 170 S. La Brea, a complex of galleries 
includes Garth Clark, specializing in 
ceramics; Jan Baum, showing young to mid- 
career Los Angeles artists, mostly working 
in construction; and Roy Boyd (10 to 5:30), 
handling mainly painters from Southern 
California, Chicago, New York. A pleasant 
cafe here serves lunch. 


One building south, at 180, reserve for 
lunch or dinner at City Restaurant (938- 
2155), with a trendy international, 
moderately expensive menu. 


4. Venice and Santa Monica—artists’ 
enclaves near the beach 
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A lot of artists live and work here—be- 
hind blank storefronts, in converted gar- 
ages, in tiny beach bungalows. Galleries 
show a wide range, from veterans of the 
world’s museum collections to first-time 
exhibitors. Parking is hardest on week- 







































ends; try to come midweek. 


For the best look at this area, come on the 


annual Venice Art Walk, May 31 next 
year. For $25 (to a local charity), you can 
choose among 40 artists’ studios to visit 
and bid in a silent auction of donated 
works; call 392-8630 for information. 


L.A. Louver, 55 N. Venice Boulevard and 
77 Market Street, is a blue-chip gallery, 
representing both the long-well-known— 
such as Kienholz and Hockney—and the 
newly-well-known of L.A.; prestigious shows 
include leading European artists. 


A few blocks away at 21 Market, Piezo 
Electric (11 to 5 Wednesdays through 
Sundays, 8 pM. to midnight Thursdays) is a 
branch of a New York East Village gallery, 
showing Eastern avant-gardes. 


Among the lively shops and eateries of 
Main Street is B-1, 2730 (10 to 6 daily), 
showing original works by well-known 
Chicanos and others. A block seaward, at 
180 Marine, Robert Berman expects to open 
in October, featuring installation art. 


At 2230 Main, Angles (open to 5:30) is on 
art-buyers’ galleries-to-watch lists; it 
focuses on abstractionists who have just 
made artistic breakthroughs. 


At Pico, turn inland to Santa Monica High 
School, 601 Pico, to see the 51-year-old 
Roberts Art Gallery—the country’s oldest 
high school gallery showing professional 
artists. Hours are 8 to 2:30 weekdays, 
except during school holidays. Shows 
combine emerging and well-known artists, 
an astounding number of whom graduated 
from SMHS and now show with galleries 
listed on these pages. 


An event not to miss is this gallery’s eighth 
annual art auction, on December 18 at 7 
P.M.; grads such as Lita Albuquerque, Guy 
Dill, and Laddie John Dill donate works, 
which often sell for a fraction of what you 
would normally pay. Some 75 works will be 
on view from December 11; money goes 
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Tan-shirted Laddie John Dill tells 
Venice Art Walk visitor how he colors 
his “paintings” with oxidized minerals 








Door-in-a-door leads to artists’ 
studios open for touring on 
self-guiding Venice Art Walk 











© Art starts at the 
doors—sheathed 
with Tony Berlant's 
colorful metal 
collage—at 
Rebecca's restaurant K ae 



















In Venice and Santa Monica, a 
sprinkling of galleries stretches along 
beach area and north of freeway 
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to the gallery’s permanent acquisitions 
fund. Call 395-3204 for details. 

North of the Santa Monica Freeway (I-10), 
James Corcoran, |327 Fifth Street (10 to 
5), is a mainstay of the Los Angeles gallery 
scene; in brand-new quarters, the owner 
continues to show internationally recognized 
artists, most now working on the West 
Coast. (Through February, the shows also 
continue at his former quarters, 8223 Santa 
Monica Boulevard just east of La Cienega.) 
Merging One, 1547 Sixth Street (10 to 5), 
presents a multi-ethnic mix of artists. Karl 
Bornstein, 1662 \2th Street, shows 
California artists whose works reflect the 
many cultures of the region. 

Like to see more art while you eat? Reserve 
at West Beach Cafe, 60 N. Venice (823- 
5396); or at new and trendy Rebecca's, 
2025 Pacific Avenue (306-6266, dinner 
only, huge ceiling-hung sculpture by Frank 
Gehry, Tony Berlant doors). Or try 72 
Market at that address (392-8720); once 
Robert Irwin’s studio, it’s next door to his 
1980 work pictured on page 93. All these 
establishments are expensive. 


Just under a mile walk separates 
MOCA and the TC. The galleries we 


mention are mostly to the east and south 























Santa Ana 
area 





Museum of 
Contemporary Art 


4th St. 


Grand Ave. 


Temporary 
#, Contemporary 


Traction Ave. 
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5. Downtown— 
a hub for 
emerging talents 


Pockets of L.A.’s downtown art commu- 
nity invite a visit. The area is industrial 
and parking is usually easy. If your main 
interest is experimental and performance 
art, come here. 

Center of avant-garde activity for all Los 
Angeles is the new home of Los Angeles 
Contemporary Exhibitions (LACE), at 

1804 Industrial Street (11 to 5 Tuesdays 
through Sundays). In the former Santa Fe 
Railroad PX, nonprofit LACE~—-supported 
by much of the city’s art establishment 
gives exposure to on-the-verge-of-emerging 
talents in all media, including performance 
and video. (One Westsider cautions, “Be 
loose when you go.) The bookstore-cafe is 
noteworthy for contemporary criticism and 
Vickman’s chocolate chip cookies. 

LACE’s annual auction of 100 pieces by 
downtown artists will be November 8; 
viewing starts October 30. Each spring 
LACE also sponsors two days of tours to 
some 75 artists’ studios ($5 for a self- 
guiding map). Call 624-5650 for details on 
both events. 

A short walk away, downstairs at 652 S. 
Mateo Street, you'll come to Double 
Rocking G (11 to 4 Tuesdays through 
Sundays), which shows emerging 
artists. Nonprofit L.A. Artcore 
upstairs (same hours) has regular 
exchanges with Seoul and Tokyo 
galleries; all money goes to 
the artists. 


Downtown’s most 
prestigious gallery is 
Cirrus, 542 S. 
Alameda Street. 
Home of Cirrus 
Editions print 
\ _ Studios, the 
gallery is 
staunchly 
dedicated to 
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Early light streams over breakfasters in 
booths at Gorky’s 24-hour cafe. The oatmeal 
is made to order, the pastry homemade. 

You'll see art on the walls, artists at the tables 





Bright beacon in the downtown dusk: 
lights draw visitors to LACE, which often 
bears artists’ murals, signs, banners 


California artists, especially those working 
in Material Abstraction— “paintings” not 
made with paint. A sculpture court has 
changing exhibitions. 

The Museum of Neon Art, 704 Traction 
Avenue (11 to 6; admission $2.50), mounts 
always-lively shows of neon, kinetic, and 
electric art. East of this museum, slickly 
restored buildings attest to the 
gentrification of this area for loft living. 


On Omar, three small galleries show 

local artists: Daniel Maher at 314, 
Oranges /Sardines at 316, and Gallery 318 
at that number. 


Westward at 814 S. Spring Street, Los 
Angeles Center for Photographic Studies 
is a nonprofit resource center and 
photography gallery. When shows are on, 
it’s open 11 to 5 Wednesdays through 
Saturdays, noon to 4 Sundays; call 
623-9410. 

For sustenance with an art stimulus, try 
Vickman’s at 1228 E. Eighth, Gorky’s at 
536 E. Eighth, or Downtown LA at 418 E. 
First; all are good, inexpensive, and have 
changing shows of art. Oo 
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__ NORMAN A. PLATE] 
A sensation at the table and a slick trick: carving knife plunges through boneless turkey (left) to cut it in half 
lengthwise. When you slice off the wings and thighs (right), there are no joints to struggle with) 


turkey breast as you would a boneless roast, cutting diagonally through meat; rice dressing stays in place fairly well 
Mee 4 I 





it, 
turkey 


No bones about 
this is an easy-carve 


Before cooking, you mostly bone it, refill with stuffing 


The showmanship of carving gets full 
play—without the pitfalls—when the tur- 
key comes to the table minus its skeleton. 
Wing and legs intact, the well-stuffed bird 
looks every bit the holiday centerpiece— 
no bones about it! 


The first step is to get rid of the bulky 
carcass. Because a turkey is big—and so 
are its bones—this is a surprisingly easy 
process (steps for boning follow). Into the 
cavity goes the stuffing, to be skewered in 
place. The bird comes to the table looking 
properly whole and fit for Thanksgiving. 
Carving it is easy for the host, a triumph 
for the cook. 


Use the good drippings to make your fa- 
vorite gravy. 


Boned Turkey with Rice Stuffing 

Boned turkey (directions follow) 

Rice and sausage dressing (recipe 

follows) 

Salad oil 

Salt and pepper 
Lay the turkey out flat, skin side down. 
Mound dressing onto the center of the 
bird, shaping the rice to resemble the 
missing carcass. Lift edges of the back 
over rice, overlapping the skin slightly, 
then secure with small skewers to enclose. 
Pull neck skin over the back; skewer. Fold 
Wing tips over the back. 
Gently turn turkey over, rub lightly with 
oil, then carefully place on a V-shaped 
rack set on the widest position in a 12- by 
14-inch roasting pan. 
Bake in a 350° oven until a meat ther- 


mometer inserted in thickest part of the 
thigh on the inside of the leg registers 
175°, 2 to 2% hours. (Since optimum 
temperatures for breast at center and 
thigh are 170° and 185°, respectively, 
and both cook at the same rate, we sug- 
gest 175° as the best compromise.) 


Remove turkey from oven and let rest on 
rack at least 30 minutes. Carefully trans- 
fer bird to a large carving board. To serve, 
use a very sharp knife and cut the bird in 
half lengthwise. Remove skewers, then lay 
each half cut side down. Slice off wings; 
then, using the leg to anchor bird, slice 
breast halves diagonally to include some 
dressing with each serving. Cut off thighs, 
separate drumsticks, then slice meat from 
thighs. Season to taste with salt and pep- 
per. Makes 10 to 12 servings. 


Boned turkey. Remove giblets and neck 
from a 10- to 12-pound turkey and reserve 
for your favorite giblet gravy. Release 
legs if trussed (held with skin or wire). 
Rinse bird, drain, and pat dry. 

Turn turkey breast down. With a small, 
sharp knife, cut through to backbone from 
neck to tail. 

Holding the tip of the knife parallel to the 
bone, cut and scrape meat from carcass, 
pulling the flesh and skin back as you cut; 
take care not to pierce skin. 

For each side, first follow the contours of 
the back, working toward the breast. Slide 
knife tip along ribs to the wing socket. 
Carefully cut tendons around joint. When 
the joint is well exposed, press back on 


wing to snap loose. Guide knife along 
shoulder blade and wishbone to cut free. 
Next, follow contours of back to hip sock- 
et. Cut hip socket free in the same way as 
for wings. Cut down toward breastbone 
around the ribs to cartilage and keel. 
Then, gently pulling and cutting, separate 
keel and cartilage from breast. Lift out 
carcass (use to make broth). Pull off 
lumps of fat and discard. Cover bird and 
chill until ready to stuff, up to overnight. 
Rice and sausage dressing. In a 3- to 4- 
quart pan, combine 22 cups pearl rice, 3 
cups regular-strength chicken broth, | tea- 
spoon each rubbed sage and dry thyme 
leaves, and '2 teaspoon dry rosemary. 
Cover and bring to a boil over high heat. 
Reduce to low; cook, without stirring, un- 
til liquid is absorbed, about 15 minutes. 
Over a 10- to 12-inch frying pan, remove 
casings from 1% pounds mild Italian sau- 
sage and crumble meat. Cook on medium- 
high heat, stirring occasionally to break 
up big chunks, until lightly browned and 
no longer pink in center (cut to test). Add 
’» cup raisins; stir often until raisins puff. 
With a slotted spoon, lift out meat and 
raisins and add to rice; let cool. 

Rinse and drain %4 pound mustard greens. 
Cut off coarse stems; discard. Chop 
greens; add to sausage drippings. Cook on 
medium-high heat, stirring often, until 
leaves are wilted, bright green, and begin- 
ning to brown, about 8 minutes. Add 
greens, drippings, and 1 cup grated par- 
mesan cheese to rice; mix. If made ahead, 
cover and chill up to overnight. 

















Lay bird breast down. With 
a knife, cut through to 
backbone from neck to tail 
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To separate meat from skeleton, 
follow directions in text. Lift out 
carcass and lay the bird flat 


Mound dressing in center of 
turkey, molding it to the shape 
of the missing carcass 


Pull edges of turkey 
over dressing; skewer 
skin snugly in place 
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Narcissus by December 29 


If you choose the right variety and plant now. 
Here’s how to put together a festive blooming basket 


Fragrant and festive, blooming narcissus 
in a basket make a handsome gift. For 
flowers around Christmas, plant bulbs 
this month. 


The basket pictured here took only 15 
minutes to assemble, required minimal 
care, and cost about $15. The expense 
most likely to vary widely is the basket’s 
price (those shown cost $10 to $15). Bulbs 
run 60 to 90 cents each, and potting soil 





] e Line each basket with a dark plastic 
garbage bag cut to fit with a slight 
overlap; trim before giving basket 





(dd potting soil about halfway 
ip, then press bulbs in place. 
Space bulbs about 3 inches apart 
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e With scissors, snip several drainage 
holes in bottom of lining. (You can 
omit this step for watertight basket) 


« Fill basket with soil, leaving % inch 
at top. Water; remember that bag 
may leak. If soil settles, add more 


is about $4 for a l-cubic-foot bag. The | 
plastic bag, sphagnum moss, and basket 
decorations cost about $15 in total, but 
you can fill several baskets with them. 


Good bulbs to grow indoors 


Paper-white narcissus (NV. tazetta) are by | 
far the most reliable for growing indoors | 
this time of year. Unlike other daffodils, 
they don’t require prechilling or a specific 
period of cool root growth to bloom. 
Paper-whites have clusters of small flow- 
ers on 12- to 16-inch stems. Named varie- 
ties include the original French strain and 
two slightly larger, better formed ones 
from Israel, ‘Gallilea’ and ‘Ziva’. Differ- 
ences are slight, and most nurseries don’t 
distinguish between varieties. 


Related and almost equally foolproof 
bulbs: Chinese sacred lily, white petals 
and a gold cup; ‘Cragford’, white petals 
and a scarlet cup; ‘Geranium’, white pet- 
als and an orange cup; ‘Grand Soleil 
d’Or’, golden yellow. For more bulbs to 
grow in baskets, see page 246. 


Planting a narcissus basket 


To contain the soil, choose a basket large 
enough to hold at least four bulbs and line 
it with the bottom part of a plastic trash 
bag. Follow the steps at left. Keep soil 
moist but not soggy. 

For fastest flowering, move bulbs indoors. | 
If bulbs spend a week or two at about 50° 
right after planting, roots grow stronger 
and give better support; an unheated 
basement or garage will do. Then bring 
them into a warmer place; flowers should 
appear in three to four more weeks. 

As the date you want the bulbs in flower 
approaches, move the basket to a cooler 
location to slow growth, to a warmer loca- 
tion to speed growth. Or, to be sure bulbs 
will flower by Christmas Eve, plant a 
basket each Saturday in November. 
Once leaves begin to grow, make sure 
plants receive plenty of light. In low light, 
they grow taller and may get floppy. To 
ensure that plants grow straight, rotate 
basket so all sides are evenly exposed. 
After blooms fade, gradually withhold 
water. Replant bulbs out in the garden 
anytime. Oo 
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In bloom for Christmas, four to six weeks after planting, a basket of foot-tall paper-white narcissus makes 
a fragrant gift. After flowers open, they'll last a week indoors, 10 days or more outdoors. Before 
presenting the basket, pack green sphagnum moss around the bulbs and decorate the container with ribbon 
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Western harvest pies . . . pumpkin ane 


They’re traditional but surprising. Each squash offers different choices in colo 


A traditional dessert that evokes the warm 
feelings of the holidays gets a surprise 
twist with these harvest pies. They look 
like pumpkin but can be made with any of 
the winter squash, including pumpkin, 
pictured above. 

For smoothest texture and sweetest taste, 
consider using butternut, Delicata, Hub- 
bard, Kabocha (Japanese), or Sweet 
Dumpling. For a lighter gold color and 
mellower flavor, choose acorn, banana, 
Golden Acorn, pumpkin, or turban. Be- 
cause jack-o’-lantern pumpkins are wa- 
tery (commercial pumpkin fillings use 
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sugar pumpkins), they need extra atten- 
tion to remove the water. 

You have two choices of seasonings: tan- 
gerine and crystallized ginger for a fresh 
taste that lets the squash’s own flavor 
shine; or the more familiar mix of cinna- 
mon, ground ginger, nutmeg, and allspice 
for a traditional spiced pie flavor. 

Winter squash—so called even though 
many are available more than one sea- 
son—-are all cousins within the gourd 
family. Any you choose should be heavy 
for their size, with hard, undamaged 
shells. Big ones are sold in pieces. 
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Bountiful harvest of hard-shelled winter squash provides fillings for delectable Thanksgiving desserts 


Harvest Moon Squash Pie 
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cups baked squash (directions 
follow) 

cup firmly packed brown sugar 

cup whipping cream 

large eggs 

tablespoon grated tangerine peel 

teaspoons finely chopped 
crystallized ginger 

teaspoon vanilla 

Harvest pie pastry shell (recipe on 
page 182) and decorations 
(optional), or 9-inch pastry shell, 
purchased or made from a mix ia; 

Finely shredded tangerine peel 
(optional) ' 





SUNSET |) 


] e Tap knife with a mallet to 
split hard shell. Cut squash in 
half, then scoop out seeds 





; 4. e Pour spiced squash purée 
into uncooked pastry shell. 
Bake until filling is set 


Warm or cool, golden squash pie 
with tangerine peel garnish 
ends dinner on an autumnal note 


| 
| 
| 
iousins 
flavor 


Whirl squash in a food processor or 
blender until very smoothly puréed. Add 
Sugar, cream, eggs, grated tangerine peel, 
ginger, and vanilla; whirl to mix. 


Pour filling into unbaked pastry. Bake pie 
on center rack of a 350° oven until filling 
is set in center when pan is gently shaken, 
150 to 60 minutes. If crust browns too 
rapidly, lightly cover crust rim with a 
/farrow strip of foil. 





\Before serving, let pie cool at room tem- 
jperature at least 30 minutes; or cool com- 
pletely, then cover and chill up to 2 days. 
Garnish pie with pastry decorations or 
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e Pierce baked squash pulp to test 
for tenderness. In pan, pieces cook 
cut side down; turn over to cool 
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shredded tangerine peel. Cut in wedges. 
Makes 8 or 9 servings. 

Baked squash. With a large knife, cut 
squash (see varieties following) in half; if 
shell is quite hard, tap the knife with a 
mallet to drive it through the squash. 
Scoop out and discard seeds and strings. 
Cut large squash—banana, Hubbard, or 
pumpkin—into 6- to 7-inch chunks. Lay 
squash halves or pieces shell side up in a 
10- by 15-inch rimmed pan. Bake in a 
350° oven until pulp is tender and pierces 
easily; see cooking time for each squash, 
following (time and yield vary because of 
differences in thickness, denseness, and 
water content). To cool, turn squash cut 
side up. When cool enough to handle, 
scoop pulp from shell and measure. 

For each pie, use the amount of squash 
given and bake it for the suggested period 
of time. Both measures are approximate. 
Acorn: 22 pounds; 45 minutes. 

Banana: 2 to 22 pounds; | to 12 hours. 


Butternut: 2 pounds; 1% hour. 





3 e Scoop cooled pulp from shells. 
Measure, then purée squash 
with other ingredients 
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DARROW M. WATT 


Delicata: 3 pounds; 30 minutes. 
Golden Acorn: 2% pounds; 45 minutes. 
Hubbard: 2 to 3 pounds; 1¥2 hours. 
Kabocha: 2 pounds; 50 minutes. 


Pumpkin: 6 pounds; 1 hour. You should 
have about 5 cups pulp. Line a colander 
with a double layer of cheesecloth (each 
piece about 18 in. square); put half the 
pulp in the cloth. Pull cloth edges togeth- 
er, twisting tightly to squeeze as much 
liquid as possible from squash, reducing 
squash to about half in volume. Repeat 
with remaining squash. 

Sweet Dumpling: 3 pounds; 35 minutes. 
Turban: 22 pounds; 45 minutes. 


Spiced Harvest Moon Squash Pie 


Follow directions for haryest moon squash 
pie but omit grated tangerine peel, crys- 
tallized ginger, vanilla, and shredded tan- 
gerine peel. Add | teaspoon each ground 
cinnamon and ground ginger, Y%) teaspoon 
ground nutmeg, and % teaspoon ground 
allspice. Oo 
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STEPHEN CRIDLAND 
You'd hardly recognize the old concrete floor in the basement family room. Dabs and swirls of paint, plus three coats 
of polyurethane, transformed it into a marble-like surface impervious to muddy feet and puddles 


Is it marble? No, a painted floor 


Underneath is cracked concrete. It could be wood, 
plywood, particle board. A painted floor is durable, one-of-a-kind 
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Fir floor and stair treads were old and tired. First task was to strip all wood. In kitchen and study (above left, with yellow desk), 


DON NORMARK 
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a light, white stain partly conceals wood grain. Terra cotta paint color gives a tile look to the stairs. Patterns—circles and squares 


in the kitchen, stylized flowers and trellis on the stairs 


“Handsome” and “tough” come to mind 
when you see children, dogs, strollers, and 
toys on the painted floors in our pictures. 
But these do-it-yourself surfaces have 
other benefits. They are inexpensive, easy 
to change, one-of-a-kind floors; they can 
be so simple they unify several rooms; or 
they can be expressions of your special 





















First step. Over raw particle board, roll on 

primer. Over concrete, first use a sealer. 
» On sealed surfaces, proceed to base coat. 
Surfaces must be clean, dry, nonslick 


interests or idiosyncrasies. 

They’re also easy to care for. They don’t 
require waxing, and most dirt and spills 
can be cleaned up with a damp mop. 
And these surfaces can cover nearly any 
base. Beneath the inventive paint jobs we 
show here are a 60-year-old concrete 
floor, an equally old fir floor, and new 
subfloors of plywood and particle board. 


Begin with a plan, then practice 

If the look you want includes a pattern 
(look for pattern books at an art supply 
store or the library), sketch it out on 
paper. If you’re using a stenciled or 
traced-on design, cut the stencil or pattern 
from poster board and experiment with 
placement and spacing on butcher paper. 


When you're satisfied with your design, 
practice with the paints you plan to use on 
an area that won’t show or a large scrap of 
plywood—to test your marbling tech- 
nique and check for paint compatibility. 


Selecting the paint 

For the do-it-yourselfer, the simplest 
method with the highest success rate is to 
use interior oil-base or latex paint in a flat 
finish, then brush on several coats of 


were drawn on, painted in, and then protected with polyurethane 





Though it looks like slabs of marble, 
this floor is really particle board. 

The patterns were taped off and the two 
colors of ‘marble’ were painted on 
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How to paint on a stenciled pattern 





Poster-board stencil, cut with mat 
knife, will create border. Instead of 
one long stencil, make a few smaller 
ones to help simplify the process 


] ° 


mat, satin, or gloss polyurethane. 
Professional painters generally recom- 
mend oil-base paint for covering wood; it 
penetrates better, dries to a harder finish, 
and tends to flex better. Latex is fine for 
concrete but is not a good primer for par- 
ticle board. Raw concrete should be 
cleaned and etched with a solution of 
muriatic acid, then coated with a concrete 
primer or sealer; if the floor is moist in 
wet weather due to hydrostatic pressure, 
it’s not a good candidate for painting. 

A full-service paint store can help with 
colors, amounts, and kinds of paint to 


How to paint on a marbled look 


DOUG WILSON 
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e brushed-on first coat is damp, 
laub on next coat using a natural 
onge. Slightly uneven application 
ientic marble look 
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Painting in penciled pattern is an 
easy but time-consuming process. 
When you're weary, stop and rest or 
your work will get sloppy 
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buy. Invest in good-quality paints that can 
be applied atop one another and then 
covered with polyurethane. You may have 
to do your own compatibility tests. If 
you re using dissimilar paints (latex with 
alkyd), you may need to let them dry 
longer than prescribed so they can cure. 


Most oil-base paints today are alkyd: the 
resins in the paint are synthetic as op- 
posed to natural (linseed oil, for exam- 
ple). Beware of lacquers: though entic- 
ingly vibrant, they are considered “hot” — 
the solvents in them are extremely fast 
drying and so strong that they could lift 
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Hold small brush at handle end to 
produce wobbly streak for vein. Roll 
brush to jog the line. Contrasting 
color makes vein stand out 
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3 e Brush polyurethane over completely 
dry paint. Apply three coats, 
letting them dry in between; this 
step takes about two days 





















Ready for action, new floor w 
stand up to the spills and bangs 
babyhood. When toddler gets old\ 


a new design can cover old o| 
| 
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off any finish under them. 
If you’re starting with a natural wood | 
floor and you want some of its grain to} 
show, cover the wood first with a clear / 
sealer so that the paint from the design | 
doesn’t bleed into the wood. | 
You'll want to top your design with at! 
least three coats of polyurethane. Re- | 


member that polyurethane has a slight! 
i 





« Feather out veins, using wide brush 
with bristles spread from use. To 
blend further, dip brush in solvent, 
brush veins gently in one direction 
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amber tint that intensifies as the layers 
build up and with exposure to sunlight. It 
gives white a slightly yellowish look. 


Make sure that whatever surface you're 
covering with the polyurethane is absolu- 
tely clean, dust-free, and not glossy. A 
light sanding with very fine paper will 
improve adhesion. 


Putting on the design 


For your own safety and fire safety, keep 
the work area well ventilated and follow 
paint manufacturer’s directions exactly. 


A pencil, ruler, and circles cut from plas- 
tic were all the tools artist Dan Bollinger 
used to produce the kitchen floor and the 
Stairs on page 105. After drawing on the 
design, he painted it in. 

Similarly, the stenciled design in the 
child’s room above was drawn on, painted 
in, and then sealed. The owners commis- 
sioned Portland artist Susan Day to de- 
sign and paint this floor. 


For the branded floor at right, painter 
Ron Wagner of Portland drew the designs 
freehand atop the dried, stippled coat. He 
used chalk to draw light lines, then filled 
in with a sign-painter’s brush. For the 
concrete floor on page 106, Seattle artist 
Heidi Rausch arrived when the base coat 
was dry, painted on the marbling, and 
then the owner put on the top coats—a 
good solution for anyone insecure about 
his own artistic ability. 

The marbling effect requires the most 
practice. The technique we recommend is 
| to work with wet paints (once the base 
coat is down and dry), covering areas as 
far as you can reach kneeling over the 
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floor. The photographs at lower left lead 
you through the basic steps. 

Begin by applying the base color and a 
second, slightly different color, in unequal 
amounts, brushing and blending so that 
the surface shows noticeable, but not 
strong, streaks and blotches. 

Atop this damp coat, use a natural sponge 
to dapple on another tone or color. Next 
use a fine brush to add the veins in a 
contrasting color (as shown in the middle 
of the three photographs). Then feather, 
or brush, the veins out. A soft old brush 
with flared bristles works well. Or distress 
a new brush by wetting it in water, then 
flip it off with hard, fast jerks and push it 
into a corner so its bristles dry crooked. 
You can stop after you feather the veins. 
But for a more muted effect, wet the 
brush a bit in solvent (or water if you’re 
using latex), splatter the surface lightly, 
let stand 5 to 10 minutes, then gently blot 
with a soft rag or natural sponge. 

Once the marbling (or other design) steps 
are complete, let paint dry fully before 
applying the polyurethane coats. 


The top coats take the punishment 


When the marbling or design is dry (usu- 
ally in 24 hours), put down the first coat 
of polyurethane. To prevent bubbles, 
don’t shake the can. A top-quality brush 
is best; if you want to use a roller, choose 
one with a short nap and smooth the 


applied finish with a brush. 


Let each coat dry to manufacturer’s rec- 
ommendations, then add the next. Most 
manufacturers do not recommend sand- 
ing between coats of polyurethane if the 
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Plywood floor in entry takes on a 
Western look with wide border, 
stippled undercoat, drawn-on brands. 
Topcoats of polyurethane handle 
roughrider’s stroller 


next coat is added within a specified time. 


Later, if damage occurs, sand the affected 
area lightly, repaint the design, and cover 
with top coats. A can of spray polyure- 
thane would be handy for touch-ups. 

If you want a whole new design, sand the 
entire surface with a fine sandpaper so 
that it is rough enough that a new base 
coat will adhere; clean off all dust, then 
start the process anew. Oo 
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From gas workhorses t¢ 


Heavy-duty gas powered 


Chomper pulls clippings in, chews 
them up, and spits them out fast 
for compost or other use 


Lightweight electric 
Chipper whirs through fresh 
prunings, it produced the pile on 
the ground in about 5 minutes 
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ighty munchers 


ectric compacts, a garden grinder may be just what you need 


Reducing a mountain of garden debris toa 
manageable little pile: that’s what a gar- 
den grinder can do. What does that ac- 
complish for you as a gardener? 


¢ If your garden produces masses of prun- 
ings each year, a shredder can save you 
the job of loading and carting the debris 
to the dump. 


elf your soil is the mean type that fights 
back when you try to slip a spade into it— 
or the hungry sort that gobbles amend- 
ments by the carload—a shredder can 
help you turn it into a rich black sub- 
stance that’s like potting soil. 


On pages 112 and 113, we show four types 
of garden debris you can put into a shred- 
der, what each looks like when it comes 
out, and five ways you can use the result. 
Here and on the next two pages, you see 
examples of the two basic types of ma- 
chines that do the job. 


Big gasoline-powered machines like the 
one at far left became popular with home 
gardeners in the 60s and ’70s. Since then, 
they have continued to improve in safety 
and in performance. 


Small electric models like the one at near 
left have only recently been imported to 
the U.S. but have been popular in Europe 
for some. time. Compact and relatively 
low-priced, these machines make the 
benefits of shredders available to people 
with smaller gardens and tighter budgets. 


There are many variations and sizes in 
between, called shredders, grinders, or, if 
they have a knife-blade, chippers. 


The trade offs: gas versus electric 


Both gasoline and electric shredders have 
their assets and liabilities. The best choice 
depends on your personality and needs. 
Many gardeners start with a strong pref- 
erence for one or the other, and an equally 
strong aversion to the alternative. 


We interviewed owners and tested 14 dif- 
ferent machines ourselves. 


The consensus of long-time shredder op- 
erators is this: go for the biggest, most 
powerful machine you can afford. 

“I started with a small 3-hp machine, 
switched almost immediately to a mid- 
size 5-hp, and now wish I had gone for 
something even heavier-duty,” says one. 
But not everyone finds bigger better. As 
one satisfied owner of an electric shredder 
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Compare output: both reduce clippings to a fine-textured mass, but in 15 minutes 
heavy-duty 5-hp gasoline grinder shredded about three times as much as small electric 


put it, “Gas engines don’t like me and I 
don’t like them. They’re raucous, heavy, 
and hard to start. What I like about elec- 
trics is that they’re more civilized; even a 
90-pound weakling can use one.” 


The advantages of the small electric ones 
are these: they are lightweight, compact, 
quiet, and economical. You turn them on 
by pushing a button and maintain them 
simply by cleaning out the inside and 
having the blades sharpened periodically. 
Weighing 22 to 67 pounds, most have 
wheels and are quite portable. Some need 
a 20-amp circuit. With a 12-gauge exten- 
sion cord, you can work up to 100 feet 
from a power outlet; with a 14-gauge 
cord, stay within 50 feet. Smaller-gauge 
cords (higher numbers) or longer dis- 
tances are not advisable; they can cause 
power to drop and the motor to overheat. 
Use only extension cords that are U.L. 
listed and designed for outdoor use. 


Measuring about 2 feet square and 3 feet 
tall, they’re easy to store. Most cost $200 
to $300. But can they do the job? 


The answer is a qualified yes. In order to 
run on common household current of 120 
volts, electric shredders are limited to a 1- 
to 2-hp motor, regardless of claims to the 


contrary. (That’s roughly equivalent to a 
2- to 4-hp gasoline engine. ) 

Soft wood, up to slightly more than an 
inch in diameter, whisks right through. 
Leaves and small debris are another mat- 
ter; due in part to hopper safety features, 
in part to limited motor capacity, you can 
load only a small amount at one time. 
The model shown at lower right on page 
111 has an alternative hopper and a larger 
blade that make it the most efficient of 
the small machines for leaves or anything 
else lacking a stiff stem. For harder-to- 
compost woody clippings, the slightly 
more powerful, wider-mouthed machine 
pictured at near left is faster. 

There are also a few slightly larger, 
American-made electric shredders. These 
generally have larger hoppers—far easier 
to load—but often lack the safety features 
of the tall hopper and hopper shield that 
are standard on the European models. 
Regardless of the material you grind, even 
with the aid of special attachments, small- 
to midsize electric shredders have to take 
small bites or they bog down. They take a 
long time to chew up a sizable pile. 

In contrast, the heavy-duty gasoline 
grinders are a weighty 170 to 315 pounds 
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Recommended safety gear: she wears ear protectors (helpful even with the quieter 
shredders), safety glasses with closed sides to obstruct the occasional chips and fine dust 
from both ends of the machine, and sturdy gloves to avoid scratches 


and take about twice as much storage 
space (about 2 by 3 to 4 feet). Medium- 
heavy 5-hp machines cost about $500; 
heavy-duty ones are $800 to just over 
$1,000. These machines are quite satis- 
factory for most garden grinding, but you 
can opt for even higher power by substi- 
tuting a 7- or 8-hp engine. 


The advantages of big gasoline machines 
are power, versatility, and speed. Most 5- 
hp machines with chippers take limbs 2! 
inches in diameter; the more expensive 
ones take limbs up to 3 inches thick. Their 
large hoppers and powerful engines also 
handle leaves, spent annuals, and small 
ippings almost effortlessly. 
¢ gas-powered machines usually have 
either a manual or centrifugal clutch. 
rth ike the engine easier to start; a 
ves more control, while the cen- 
il one gives some automatic protec- 
tion against stalling when the machine is 
led. The pull-cord starters are 
a hassle for others. Check 
cate, and maintain the motor as 
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directed in the instruction manual. 


A hang-up with all machines—gas or 
electric—is soft, leafy material such as 
ferns. A few minutes of shredding this 
soggy stuff can clog the exits of many 
machines, particularly the smaller ones. 
The best solution is to alternate juicy stuff 
with plenty of drier material; this usually 
keeps the machine clean enough to pre- 
vent clogging even with standard-size 
screens. Most gas machines offer optional 
screens with larger holes or bars that are 
less likely to clog. 


Making the grind more enjoyable 


The best safety insurance is to read and 
heed warnings and cautions printed on the 
machine and in the instruction booklet. 
Before you buy or use one, open it up and 
inspect the cutting parts so you know how 
the blade operates and where it is in rela- 
tion to you when you load material. 
Wear the safety gear shown above. Long 
pants and sleeves also protect you. 

The pleasanter the grinding process, the 
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Knife blades 
They chip or slice branches. 

Soil or rocks will dull edges quickly. 
Deluxe models, like one at right, 
protect blades by putting them in a 
separate feed compartment 


Electric shredders! 


i 
i: 


Plastic feeder tray 
Fits on top of leaf 
hopper, makes loading 
even easier, faster 


Optional leaf hopper 
Wider opening on top lets 
you feed small debris faster. 
Telescoping sections extend 
to twice length shown 


ro 





Extra shredder blades 
Four blades on top, eight 
below, shred leaves and 
other small debris fast 










ast, powerful, versatile—but heavy, large, noisy * 

























Hopper 


Large ones are easier 
year oe Annem < to load with small, loose 
debris, slows feeding to he -——~____ material like leaves Chipper chute 


prevent the engine from Large ones accept 


overloading and stalling oor an es 
ranches whole, saving 


time. Some are hinged 
or removable for more 
compact storage 




















mermills 
ick metal fingers attached 
O an axle, they mash softer Exit chute 
aterial into small particles Gate can be raised or lowered 
to direct or vary texture of 
output. Rods and cotter pins 
come out easily to expose 


creens : 
blades for clearing clogs 


creens bounce material back 
gainst hammermills until it’s 

@ enough to pass through. 
tandard %4- to 1-inch holes do 
ost jobs well. Optional grates 
ith large holes or bars let wet 
tuff through faster; small holes 


ake potting soil or fine mulch Gas engine 


Minimum size for 
large limbs and 
other heavy-duty 
jobs is 5 hp. 

To save money or 
boost power, 
sometimes you 
can use an engine 
from equipment 
you already own 





SS) Wheels, rest stand, handles 
A, Rock machine to check stability. 
Tradeoff for stable design is 
often a bit less maneuverability, * $490 to $1,010, 170 to 315 pounds, 

larger storage needs about 2’ by 4’ by 3%’ tall 


ghtweight, compact, quiet—but less powerful, more limited input ** 
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Hopper 
Thick plastic or rubber 
is quieter than metal. 
Shallow dish and narrow slot 
make loading slow but safe, 
limit input to amount 

the motor can handle 


“Eee 





Motor and 7 : re : 

extension cord Compound blades 
About 1 to 2 hp; use a 12- On many models, V- or diamond- 
gauge outdoor extension cord as \\ shaped cutters preshred material; 


' sharp-edged disks finish the job, 
also chip limbs from side chute 

Chipper chute 

Takes limbs up to 1¥2 inches 

thick—but only if they're 

almost straight and have 

most side limbs gjpped off 


no longer than 100 feet, or 
shredding power may drop \ 
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‘. Wheels 
** $140 to $340, 22 to 67 pounds = Wide spacing takes more room 


about 2' by 2’ by 3’ tall ‘ to store but is more stable 
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What can a 
erinder do for 
you? Eliminate 
trips to the dump, 


produce mulch 


: DARROW M WATT 
Say goodbye to stuff-the-car hassles 
and frequent drives to the dump 


safer and more efficient it is as well; frus- 
tration or fatigue can lead to misuse. 


Make it a habit to shred material while 
it’s fresh and before the pile becomes 
formidable. Alternate shredding with 
pruning or pulling out so you don’t amass 
more debris than you can handle in a few 
days. Dry material is dusty; if it’s also 
woody, grinding it is bone-jarring, ear- 
splitting, and hard on cutting blades. 
Green wood zips through and smells good. 


Learn the limitations of your machine, 
and don’t try to push it beyond them; 
you'll save time in the long run. Listen to 
the engine; when you force limbs in too 
fast or load too much into the hopper, you 
can hear the motor slow down. If you stop 
soon enough, the machine can usually 
recover and keep going. Once the machine 
stalls, you have to disconnect the power, 
open it up, and clear the blades and the 
exit chute. 
Every machine stalls once in a while— 
pecially while youre learning what 
vorks and what doesn’t. But if yours con- 
stall often, it’s likely that either 
heavier-duty machine to proc- 
kinds and quantities of material 
> at the speed you want, or the 
needs maintenance. 


cleanup by shredding onto a 






years, it will decompose to enrich soil 












Garden debris of all kinds goes in 





Dry leaves by the shovelful 

can be loaded into big hoppers; 
small hoppers make it tedious work. 
Avoid rocks—they damage blades 


Branches up to 3 inches thick can 
be chipped in heavy-duty gas 
machines, electric chippers are 
limited to ones about an inch thick 





Hine-textured stuff comes out 




























Leaf duff is nature’s soil conditioner. 
Shredding makes it useful faster. 
Use it now or bag it dry for spring 


Wood chips break down slowly 
unless you add nitrogen—advisable 
if you spread it over plant roots 


Here are five ways to use a grinder’s output 





K AT Ost ee ees 
Short-term paving. A 3- to 5-inch-thick 
layer lets water in but keeps feet dry 
and discourages weeds. In two to three 








Mulch. Spread a layer 3 to 4 inches thic 
to improve soil, keep it cool, damp, weed- 
free. Garden looks groomed even when 
plants are young or ground is bare 


SUNSET 




























Coarse compost. After 11 months of 
composting with cut grass, chunks 
from commercial chipper are punky; 
grinding speeds decomposition 


Moist greens are the material most 
likely to clog all machines. Alternate 
them with dry stuff, or let the greens 
dry for a few days before shredding 




























Wet shredded greens are high in 
nitrogen, speeding up composting 
of woodier garden debris 


Ground-up compost is ready to use, 
a black, spongy substance that 
looks, feels, and smells good 
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_ Compost. Mixed green and dry grindings 
can become usable compost in four weeks. 
il eep pile damp and shady; turn every 
week or two. Use when crumbly 


Soil amendment. To convert clay or 
sandy soil into rich loam, work 4 to 6 
inches of compost into the top 12 to 18 
inches of soil each time you plant 
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tarp, directly onto the compost pile, or 
into a bag or container. By spreading a 
tarp first, you can even shred on a lawn. 
All machines need a level space with solid 
footing to operate. Many directions warn 
against operating the machines on pave- 
ment or gravel; such surfaces cause mate- 
rial to ricochet, and tend to magnify the 
machine’s vibrations and noise. 


Where to learn more 


You can find a few garden shredders at 
stores that sell power equipment for lawns 
or farms (look in the yellow pages under 
Garden & Lawn Equipment or Farm 
Equipment). To explore the full range of 
shredders available, write to manufactur- 
ers listed on page 266 for brochures, price 
lists, and dealer locations. Some, especial- 
ly the small electric ones, are shipped 
directly to the customer. Most of these 
need partial assembly. Some arrive with 
all the tools and instructions you'll need; 
others take some figuring out. 


For all shredders, compare safety and 
working features. How sturdy and well 
crafted is the machine itself? How stable? 
If it clogs, how much time and effort will 
it take to open it for clean-out? Could I 
get my hand close to moving blades by 
accident? (The large and small machines 
we tested have guards and usually tall 
hoppers to reduce this hazard; some mid- 
size machines require more caution. ) 

For any model you're considering, find 
out how long it’s been on the market and 
what improvements have been made on it 
over the years. If possible, use the ma- 
chine yourself or talk with someone who 
has used it (ask the dealer or manufactur- 
er for references to local customers). 


A good garden grinder can do heavy work 
for many years. Buy the best design and 
workmanship your budget allows for the 
job you plan to do. 

















Instant potting soil. It’s so rich, dilute with 
about % gritty sand and 4 soil for most 
plants. For ferns and others that like 
humus-rich soil, you can use it straight 
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They're semi-serious. pancakes 


Choose from surprising batters and even more surprising 


toppings. This is a casual cook-it-yourself party 


Laced with fall flavors and served with a 
collection of condiments, pancakes are the 
focus of this casual cook-it-yourself party 
that takes the pressure off the hosts. 


Try this menu for a weekend brunch, 
after a rousing football game, or even for 
a midnight gala following a play or movie. 


The mainstays are three pancake batters: 
one studded with corn kernels, another 
loaded with crunchy wild rice, and a souf- 
flé version mixed with red peppers. You 
cook some of the pancake ingredients the 
day before, then assemble the rest at the 
last minute—but make sure all the ele- 
ments are measured and ready to go. 


For cooking, set up an electric griddle in 
the family room or dining room, or use 
frying pans on the stove. Bake one of each 
pancake, experiment with several top- 
pings, and then cook up another batch. 


Many of the toppings are purchased ready 
to eat and require little preparation. 


Splurge on dessert. Pecan pie, caramel ice 
cream, and pears make choices for all. 


Fall pancake party for 12 


If you want to serve the pancakes sepa- 
rately for another occasion, each recipe 
makes 4 servings. 


Fresh Corn Pancakes 
Wild Rice Pancakes 
Red Pepper Soufflé Pancakes 
Sour Cream Chopped Onions 
Smoked Trout or Alaskan Cod 
Chévre Salmon Caviar 
Pickled Herring Sauce 


Salad Greens Olive Oil Vinegar 
Hot Pecan Pie Caramel Ice Cream 
Ripe Pears 


Dry Gewiirztraminer or Dry Sparkling Wine 


Cook corn and rice up to a day ahead. The 
batters go together quickly. Group bowls 


of batter—each with a ladle—next to the 
griddle. Place several wide spatulas and a 
small bowl of oil with a brush alongside. 
For the toppings, buy 2 or 3 cups sour 
cream, a medium-size red onion to slice 
thin to 1 pound smoked fish (remove 
skin and any bones), % to | pound unrip- 
ned chevre (goat cheese), 4 to 6 ounces 
‘salmon caviar, and ingredients for the 
herring sauce. Present each food in a sep- 
dish, or arrange together on trays. 
idividual salads, offer a large basket 


-of washed and crisped salad greens (allow 


about 1% cups lightly packed greens per 
person) and cruets of oil and vinegar. 


If you serve pecan pie, warm it slowly in 
the oven while guests enjoy the party. 


To cook pancakes, heat an electric griddle 
to 400° or place | or 2 frying pans, 10- to 
12-inch size, over medium heat. Lightly 
brush griddle with salad oil. For each 
pancake, ladle 2 to 3 tablespoons batter 
onto griddle, allowing about 1 inch be- 
tween cakes (use a 2- to 3-tablespoon size 
ladle or a 4-cup measure, filling 2 to % 
full). Quickly spread cakes to '4-inch 
thickness with the back of ladle or spoon. 
Cook pancakes, turning once, until each 
side is golden, about 5 minutes total. 
Serve hot. Repeat for remaining batter. 


Fresh Corn Pancakes 

1 medium-size red bell pepper, 

stemmed, seeded, and diced 

2 tablespoons butter or margarine 
1% cups fresh or frozen corn kernels 

Y2 cup minced onion 

23 cup yellow cornmeal or polenta 

¥3 cup regular-strength chicken broth 

4 large eggs 

3 tablespoons grated parmesan 

cheese 
Salt 

In a 10- to 12-inch frying pan over 
medium-high heat, cook pepper in butter 
until limp and just beginning to brown, 
about 5 minutes; stir often. With a slotted 
spoon, set pepper aside. 
Add corn and onion to pan and cook in 
remaining butter until onion is limp and 
just beginning to brown, about 7 minutes; 
stir often. 
Add corn mixture to a food processor or 
blender along with cornmeal, chicken 
broth, eggs, and cheese. Whirl mixture 
just enough to chop corn coarsely; do not 
purée. Stir in cooked pepper. Add salt to 
taste. (If made ahead, cover and chill up 
to 24 hours; stir before using.) 
Cook pancakes as directed, preceding. 
Makes 2 to 24% dozen pancakes.—Mi- 
chael Roberts, Los Angeles. 


Wild Rice Pancakes 


Ye cup minced onion 
1 tablespoon butter or margarine 
1% cups water 
74 cup wild rice (4-0z. package), 
rinsed and drained 
1 cup all-purpose flour 
1 teaspoon baking powder 


3 large eggs 

1% cups regular-strength chicken broth 
Salt 

In a 2- to 3-quart pan on medium-high 
heat, cook onion in butter until limp and 
just beginning to brown, about 5 minutes; 
stir often. Add water and bring to boiling — 
on high heat. Add rice; return to boiling. 
Cover pan and reduce heat; simmer until 
rice is tender to bite, about 50 minutes. 
Let rice cool to room temperature. (If — 
made ahead, cover and chill up to over- 
night.) Drain any liquid off rice. 


In a bowl, mix flour with baking powder. 
Add rice, eggs, and broth; stir until batter 
is evenly moistened. Add salt to taste. 
Cook pancakes as directed, preceding. 
Makes 2 to 22 dozen. 


Red Pepper Souffle Pancakes 
1 jar (7 oz.) roasted red peppers, or 
¥%4 cup roasted, peeled, 
stemmed, and seeded red bell 
peppers 
Ya cup chopped onion 
1 tablespoon butter or margarine 
6 large eggs, separated 
2 tablespoons salty black olives, 
such as calamata, pitted 
Y2 cup all-purpose flour 
¥%4 teaspoon baking powder 
Y4 teaspoon baking soda 
Y2 teaspoon cream of tartar 
Salt 
In a food processor or blender, purée pep- 
pers; set aside. In a 10- to 12-inch frying 
pan over medium-high heat, cook onion in 
butter until slightly browned, about 5 
minutes; stir often. Add onions to pepper 
purée along with egg yolks, olives, flour, 
baking powder, and baking soda. Whirl 
mixture just enough to blend ingredients. 


In a large bowl, beat egg whites and 
cream of tartar with an electric mixer 
until whites form stiff, moist peaks. Gent- 
ly but thoroughly fold pepper mixture into 
egg whites. Add salt to taste. Cook pan-— 
cakes as directed, preceding. Makes 2 to 
2% dozen. 


Pickled Herring Sauce i 
1 jar (6 oz.) pickled herring in 
vinegar, drained and chopped 
1 tablespoon sherry vinegar or dry 
sherry y 
Y2 cup whipping cream, optional 
In a bowl, mix together chopped herring, 
sherry, and cream. Use, or cover and chill - 
up to 2 days. Makes % to % cup. oy 


SUNSET | 





NORMAN A PLATE Gyests cook their own pancakes (left), embellish them with a 
= choice of toppings (above), and enjoy. Make them small so you 
can try different combinations of pancakes and toppings. 
The three batters are shown below: red pepper, corn, and wild rice 











Young artists go mola 


These throw pillows immortalize 


children’s drawings. They use the 


mola cut-out technique 


of Panama’s Cuna Indians 


Using a reverse appliqué technique, the 
Cuna Indians of Panama make fabric 
paintings called molas out of layers of 
colorful material. Well suited to simple 
designs, the method offers a delightful 
way to immortalize a budding artist’s 
work by turning it into a throw pillow. 
Basically, the Cuna cut shaped holes in an 
upper layer of fabric to reveal the color of 
a lower layer. While a complex mola may 
have more than eight layers highlighted 
with embroidered detail, these pillows 
have only three layers. 

Choose childrens’ drawings with bold 
forms similar to those on the animal pil- 
lows at right. They were designed by Roxi 
Alderete of Fremont, California. 
Selecting the materials. For the front of 
the pillow, choose lightweight, tightly 
woven cotton or cotton-polyester blends. 
Look for bright, solid, contrasting colors. 
The back of the pillow may be a slightly 
heavier fabric (but remember that to fin- 
ish the pillow you need to sew through 
four fabric layers as well as the piping). 
Size the pillow to the drawing—or decide 
pillow size first and have the drawing 
made to scale. 

For each pillow, you’ll need: 

© 3 pieces cotton (preshrink, if necessary) 
or cotton-polyester, all equal size 

*'| backing piece of equal size 

* Piping to coordinate with a top color, 
(enough for pillow perimeter) 

¢ Embroidery cotton 


3 e Clip fabric every inch (closer for 
curved areas) right up to traced line. 
Turn under raw edges of top fabric 
and stitch to lower layers 


¢ Polyester stuffing 

¢ Dressmaker’s carbon paper (white) 

¢ Tracing paper sized to drawing 

You'll also need a sewing machine, small 
sharp scissors, a needle, straight pins, 
transparent tape, thread to match fabric, 
and an embroidery hoop, if available. 
Assembling the pillow. Start by tracing 
the outline of the drawing on the tracing 
paper and follow steps | through 5 below. 
When cutting through the top layer, make 
a tiny, shallow snip first to avoid cutting 
the layers beneath. On curves, the tighter 
the arc, the closer the clips on the seams 
should be. 


i - Tape tracing of outline over carbon 
paper and top fabric layer; transfer 
design. Include top fabric details 
such as the signature and antennae 





4, « Copy details for second fabric layer 
onto tracing paper (here, the body 
of the butterfly and the spots). 

For the body, repeat steps 2 and 3 








A. StTES 
4 ireees 
peg 


NORMAN A. PLATE 
Colorful pillows on facing page were 
inspired by young artists’ drawings. Trace 
drawings carefully to preserve exact outline, 
but take artistic license with the colors 


Make the appliqué stitches about % inch 
apart—closer around curves. When you 
have completed both layers, use the em- 
broidery hoop and three strands of em- 
broidery cotton for adding details. Press 
the fabric to create a smooth surface. 


Baste the piping between the right sides of 
the front and back fabric layers, aligning 
the raw edges of piping and fabric for a 
%4-inch seam; leave a 4- to 5-inch opening 
for the stuffing. Using a zipper foot, ma- 
chine-stitch the basted area. Turn the pil- 
low right side out and stuff it to the 
desired firmness. Stitch the opening 
closed by hand. 














e Pin marked fabric to other top 
layers 2 inch outside outline. 
Taking care not to clip lower layers, 
cut out shape /%4 inch inside line 





5 e For small holes (spots), cut a slit 
and clip at tiny intervals. Secure 
fabric near slits with pins, fold 
under, and stitch to bottom layer 
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NORMAN A. PLATE 


Like a pimiento too big for its olive, bulky fireplace (left) overwhelmed living area. Cutbacks 
in fireplace and partition allowed existing central skylight to create a brighter, more spacious feeling 


To open and brighten, they 


Architectural pruning might best describe 
Los Angeles architect Jean Bellman’s ap- 
proach to remodeling Ron Wood's 
canyon-side house. Kitchen, dining room, 
living room, and den occupied four quad- 
rants of a square space and shared a 
pyramid-shaped ceiling. But the original 
design never used the potential for open- 


















did some “‘architectural pruning” 


ness, light, and a link with the outdoors. 


“The freestanding fireplace between the 
living room and den was probably meant 
to promote a sense of openness,” Bellman 
said. “But because of its height and dark 
wood paneling, it loomed over both 
rooms.” 


The solution: trim 2 feet off the top of the 
mantel and reduce the chimney’s bulk 
with a round metal sleeve. The two rooms 
remained separated, but the attractive 
exposed-beam ceiling became more visi- 
ble, giving the space a brighter, more open 
look. By extending the hearth on two 
sides, Bellman also created seating and an 
island for plants. 

For views of the garden, she replaced the 
wall between living room and dining area 
with tile-topped cabinets. They permit 
sight lines across the house, act as buffet 
counters, and provide ample storage for 
dishes and linens. Oo 
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what homemade soup 
looks like, cut this out and 


| 
| ~<If you've forgotten 
| 
putit on your table. 


Presenting Home Cookin’ Soup from 


bell. There has never been a soup that looks 
oye Noha BN. Com A Ob ESe 
Plump pieces of chicken, sliced carrots and broad 
egg noodles, all in a delicate homemade-style broth. 
Six ready-to-serve varieties, all delicately seasoned, 
all delicious. Ree Ee 


ane _ Home gine 
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Home Cookin. A taste so close to home. 
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© 1986 Campbell Soup Company 


Consider Buick. 
Not because It’s perfect. 


But because it’s SO good 
at the things 5 ; 


The perfect automobile 
has yet to be built. But Buick 
has been working hard 
over the years on the things 
that matter. For example .. . 
Long trips 

If you want to find out how 
good your car really is, take itona 
long trip. The Electra Park Avenue 
seats provide solid support 
with real comfort. The interior is 
quiet, with minimal wind or road 
noise. It even has an automatic 
load leveling system in the suspen- 
sion to keep you on an even keel. 
Buick takes pride in the way 
our Own- 
ers feel 
about us 
at the 
end of 
along 
ans LE day's 
ei CriVe. 
= Onetrip 

eee IN AN 
Electra should tell you why. 
At rush hour 

Anyone who says he can 
make a traffic jam enjoyable hasn't 
been in one. But there are ways to 
make it acceptable. The Electra 
Park Avenue has sumptuous 
velour upholstery in the seating 
areas, air conditioning, tilt steering 
column, even a seek and scan 






[a 


system with clock. (And there are 
other available systems that range 
all the way up to mind-boggling.) 

It's all there to make sure you 
can continue smiling, even when 
you're stuck at a standstill. 
In awful weather ,~ 

When the weather is ef 
grim, your automobile ought 
to shine. It should start quickly 
and easily and reliably, the 
way you expect with a 
Buick. Solid-state sensors 
that “feel” the state of the 
engine and the weather 
and adjust ignition timing, 
fuel mixture and other functions 
are there to make Electra that 
kind of automobile. 

Naturally, Electra is built to 
keep you warm, dry and in com- 
mand, no matter what's going on 
outside. There’s even an electronic 
anti-lock braking system available to 
help make stopping smooth and 
controlled, even in rain 
or snow. It’s allthere 





Where better really matters. 
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Delco ETR AM-FM stereo sound 
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to make Electra a fine place to be 
when the outside is not. 
On rough roads 

Some of the things you do 
not want when you're traveling | 
on rough roads are rattles, squeaks, | 
jounces and that disconcerting 
feeling that your Suspension is 

adrift on the bumps like a 

small boat in a heavy sea. 
Electra is built to resist all 
that, with body panels that are 
? —robot-welded to such close 
tolerances that they are mea- 
sured with a laser beam. 
With intelligently placed 
sound deadening material 
and compressible spacers 
to isolate jolts and noise. And its 
fully independent suspension 
smooths out bumps while keeping 
all four tires in maximum contact 
for control. 

Buckle up and see your Buick 
dealer for a test drive in a new 
Electra. 

For more information, a 
brochure or a test drive, call 
1-800-87-BUICK ey 
(1-800-872-8425). 
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DAVID STUBBS 
Window seat fits into midstair bay at Sara and 
Brad Bilsten’s house in See Canyon, California. 
Architect: Roger Marshall, San Luis Obispo 


Happy landings 


wasted stair space put 


to good use 











GLENN CHRISTIANSEN 


Separating two half-flights of stairs, partition wall has lighted display 
niches, glazed display case at the end. Lined planter boxes 
are set into top, near rail. Owner-architect: Paul Dermanis, Seattle 


Stair landings have more potential than is 
usually realized. Too often, they’re just 
wasted intervals on the way from one level 
to another. But the situations you see here 
and on page 122 show what a little plan- 
ning can achieve. 

A landing can become a curl-up nook, a 
work area, or even a cozy sleeping plat- 
form for an overnight guest. The turn in 
the stairs can make a good display place, 
as the partition with niches and glass 
cases above or the book-and-artifact 
shelves on page 122 show. 

Sharing the stairwell’s vertical volume, 
even small landings can feel spacious, es- 
pecially if skylights bring in abundant 
light. If the stairwell is open, rooms at 
both upper and lower levels share this 
sense of spaciousness. A relatively small 
midlevel space (like the sewing table at 
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DON NORMARK 





Cushioned platform can sleep an overnight 
guest. The 44- by 104-inch alcove is above 
entry hall. Design: Jim Ruscitto. Owner: 
Gretchen Guard, Ketchum, Idaho 


PETER CHRISTIANSEN 





1 cascade of boxes, particle-board 
Ives attach to concrete-block wall 
with concealed clips nailed into mortar. 
irchitect: Michae! Brendle, Denver 
Ss ng counter topped with laminate 
spans landing. Underneath are slim 
iwers. Owner-designer: Dwight 


ynan, Redlands, California 








‘ DARROW M. WATT 
Switchback landing with windows and twin benches makes in-between spot for reading. 
Architect: George Cody, Palo Alto, California. Owners: Roxanne and Bud Coleman 


left) can also benefit from this sense of | 
volume, looking bigger than it is and re- 
taining a sense of communication with 
other activities in the house. 


Because landings are used primarily as 
transition points between levels and are 
generally at least half a story above the 
ground, protecting privacy—both from 
other rooms indoors and from the outside 
looking in—when they take on other uses 
isn’t usually a problem. 

A tight space may not allow for much 
more than a built-in seat for reading. But 
with careful planning and attention to | 
dimensions, the cushioned platform at up- 
per left was made to double as an emer- 
gency “guest room.” Recessed lights in 
the ceiling above the platform make it a 
good place to curl up with a book after the 
guest departs. Oo 
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GROUND HEARTIER TO TASTE GREAT: 


Introducing cat food with a whole new dimension 
in texture and taste. New 9 Lives’ Hearty Ground. 
Hearty Beef, Hearty Meaty Meal and Hearty 
Turkey. They're heartier than ordinary ground. 
| With more texture, for even more temptation. 
Hearty Ground. Only from 9 Lives. A delicious 


breakthrough for finicky cats everywhere. 
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§ © 1986 Star-Kist Foods, Inc 





i 





Colored pictures and symbols on 
plastic buckets of small toys help 
beginning reader keep things neat 


Partition separates paneled 
bunk beds, giving each 
boy his own private berth 


Two-boy bedroom from a two-car garage 


Two boys share this bedroom-playroom 
converted from a two-car garage. The 
remodeled space also includes their bath- 
room and an adult-size walk-in closet. 


Elevated bunk beds, built over a concrete 
end wall of the former garage, extend over 


what was an unfinished crawl space. A 
carpet-covered step at the base helps the 
boys crawl up into bed. 

The step also serves as a bench, and part 


of the top lifts for storage of large toys. 
Shelves along a side wall hold more toys 
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rable gifts for men and women. Shown, our haitd-ribbed walnut desk set with 10 karat gold. filled: a 
0. Other desk sets from $50 to $1,250. rMseliQnnply guaranteed against mechanical. are sears Of: age. 
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DARROW M. WATT 


and books, leaving most of the floor open 
for play. 

The shelves and sleeping berths have their 
own down lights. The dark-stained birch 
plywood, trimmed with pine molding, | 
echoes the detailing of the rest of the 
house. To bring in plenty of light, a win- | 
dow wall replaced the garage door. Archi- } 
tect: Ron Klemmedson for Diane and Jim 
Lautz and their sons, Eric and Grant, of 
Orinda, California. a 
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_ ‘THE PERFECT 
~~. CHRISTMAS GIFT 









Gift No. 49 





Gift No. 197 


For over 60 years, y a 


§ Knott’s Berry Farm has been. 
making Christmas gift-giving 
easy for thousands of west coast families. The 

items shown on this page are our most popular selections. — 
Eee Cur mode aCe mm THIEL NY en 






Gift No. 19 


ur Preserves and Marmalade Are Always Welcome! 


esented in a gaily decorated gift package, we offer half-pound jars of 

dysenberry, Strawberry, Apricot and Pineapple Preserves, plus Orange 

armalade. Four jars in all... and we've named it “Famous Favorites.” 
Order Gift No. 19 . . . Delivered $10.70 


idge, Syrup, Preserves, Jellies, Meat Relish, Pickles and 
lives Combine for a Most Welcome Gift! 


2've named this gift “Country Cupboard.” It’s a marvelous combination a 
foods to complement any meal. Make someone happy, give Knott’s 
2rry Farm Gifts. This package includes the following favorites: 

\ One-Pound Chocolate Nut Fudge 

\n 8-Ounce Bottle of Boysenberry Syrup 

fwo 12-Ounce Jars of Strawberry and Boysenberry Preserves 

-ive Half-Pound Jars of Knott’s Preserves and Jellies 

Dne 10-Ounce Jar of Steakhouse Meat Relish 

\ 9-Ounce Jar of Cucumber and Onion Pickles 

\ 10-Ounce Jar of Spiced Green Olives 


Order Gift No. 35. . 


ine Flavors in One Package! 
lis beautifully decorated gift box contains nine half-pound jars of . 


To Order—Please fill out this form and mail, along with the 
Name(s) and Addresse(s) of your gift eroltea) Co 

ie (eoe=l-10e mat 

PO. Box 1989, Placentia, CA 92670 


If you are paying by Check or Money Order, please enclose 


payment with your order. If paying by erent Card, be sure to 
give us your card hon | usitn Aas Ae Ta) ib rood Ces 


es 


Your Name 

Your Address. 

City. 

Your Phone Number 


Your Signature. 
Method of Payment 
Check 
Money Order 
VISA 
MasterCard 
American Express 


Order Form 


Item Oty $ Amt 
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Gift #49 


dysenberry, Apricot-Pineapple, Bing Cherry, California Plum, Kadota Fig, 
>ach, Strawberry Preserves, Concord Grape Jelly and eet ae 
armalade. We call this gift package “Tempting Treats.” It’s the Pouce 


ieee Oasis. Order Gift No. 49. me $18.75 
hildren Love Us Too! 


hat youngster would not be delighted to receive this gift? Two 10-ounce 
‘s filled with Strawberry Preserves, Concord Grape Jelly, and a jar of 
2anut Butter, along with a large 3-ounce Milk Chocolate Bar. And, it’s all 
icked inside of “Snoopy’s Lunch Box”’! 


Order Gift No. 197. . . Delivered $15.95 





Credit Card Number Ls 
LETT TET TTT TTT TTT Jexpiration pete 
List Your Gift Recipient’s Name and Address Below (We will fill out a gift card) 


TaGittiNimberes 2). ee a 
To: 
Name. oo 


2. Gift Number 


Address. Address. 


City. State. Zip. City State. Zip. 


From From 


If you are sending more than 2 gift packages, use your stationery and follow the form above. 


To Order by Phone—Call TOLL FREE 1-800-654-6167 | 
CA residents call 1-800-227-7087 


ES See and attractiv: 

Combo 65A under-the-counter ice 
space, time and energy. 

This party favorite NEEDS NO DRAIN. It nee eee 
fresh, holds plenty of party supplies and delivers up to 1,025 
cubes a day (bucket holds 600 cubes). And it uses less energy 
aria MolOR lia ele] lem 


U-Line compact ice makers, refrigerators, freezers and beer 


tappers are the result of three generations of pioneering in re- 
frigeration. 

Next time, go with the hit of every party — the quality ice 
makers/refrigerators from U-Line. 


ya) 


= CORPORATION 
8900 North 55th Street - Milwaukee, WI 53223 + 414-354-0300 
WEL alee mee ele Balt g 

















DAVID STUBBS 


Sewing table built into 25-inch-deep 
storage wall has flanking shelves 



















Bifold shutters open utility room to 
bedroom. Washer, dryer, and laundry 
baskets are behind her 


It’s a sewing and 
laundry room 


This utility room has several functions. By 
adding a sewing area to a long, narrow 
laundry room, architect Robert Zinkhan 
of Santa Rosa, California, made a multi- 
purpose space that also keeps clutter in 
one out-of-sight location. 

Really a room within a room, the laundry 
and sewing space sits at one end of the 
open-beam master bedroom at Pat and 
Dave Summers’ house. An 8-foot-high, 
25-inch-deep storage wall divides the two 
areas but stops short of the ceiling. Two 
pairs of wood-paneled shutters open to the 
bedroom. Covered with cedar, they blend 
with the bedroom wall when closed. oO 
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THIS IS THE EXCLUSIVE 
TRIMODE MICROWAVE/COMBINATION OVEN 
THAT COOKS THESE SIX WAYS... 
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1. MICROWAVE 
(Oele a Tia) 
microwave speed 
and convenience in 
a full-size oven. 


4. REGULAR 
BAKING 

For traditional 
baking and roasting 
at its best. 


2. MICRO/BAKE 
oe) Visi wslely 

The Tri-Mode offers 
microwave and 
baking together, at 
fates in Cd 
eel 
foods cook in to 
Ve the time. 


5. REGULAR 
BROILING 

Cool, energy 
efficient, closed door 
broiling locks in true 
lo) ce) i(=10 mit-WUe) 


6. SLO-COOK 

A Modern Maid 
exclusive! An entire 
meal can Slo-Cook 
in a single oven for 
the savory, 
old-fashioned flavor 
of crockery style 
cooking. 


3. MICRO/BROIL 
OO) sii wee). 
Regular broiling 

combines with the 
el-1-10 me) 
microwaves at the 

Tam a Ld 

Fale 


Tri-Mode Wall. Oven. No other oven can cook six 
different ways in a single, full-size, self cleaning oven. No other oven offers the 
features of the Tri-Mode while cooking most foods in half the time. And no other 
oven does it all with the touch of a finger. 

The Tri-Mode from Modern Maid. The only oven that cooks six}ways, in half the 
time, with touch control ease. 

For more information, write the Modern Maid Company, 
403 N. Main St. 
Topton, Pennsylvania 
19562-1499 
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The television generation grew up. 






mber the excitement when you first started Today, however, with network TV, cable TY, satellite 
lV? TV, MTV,™ stereo TV, video games, home computers, 
h the picture was black and white, the and VCRs, the entertainment possibilities are so vast 
_ and the choice limited, it didn't matter that the quality of television rests on the quality of youl 


as all so new and so mesmerizing. television set. 


National Broadcasting Company, Inc. All Rights Reserved. MTV is a trademark of MTV Networks 


ica 








The television did, too. 


That's precisely why Sony created the Trinitron XBR __ whose picture rivals the best direct-view sets. 
ries. All centered around our highest resolution Each one makes watching television a brand-new 
initron Microblack™ picture and our hi-fi stereo sound. experience, all over again. 


It's a series with everything from built-in VCRs to “8 ® * 
uilt-in computers, even a 36-inch rear projection TV Trinitron XBR Series SONY. 


1986 Sony Corporation of America. Sony, Trinitron, Microblack and The One and Only are trademarks of Sony. Model shown: 25-inch Trinitron XBR 
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Punch-and-sew cards 





or ornaments | 
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DARROW M. WATT 
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| 
Stitchery greeting cards can lead second lives as Christmas tree ornaments (dog, top left) or framed pictures (duck, above). | 
Eyes on animals and Santa are stick-on paper dots. Ornament hangs on narrow ribbon tied to thread on back 


Grade-schoolers or anyone who likes 
stitchery will enjoy making these Christ- 
mas cards. The end result: personalized 
greeting cards that can also serve as tree 
ornaments or even be framed as gifts. 


Each card takes about an hour to make. 
Just choose a motif, draw it on graph 
paper, poke holes through the graph pa- 
per into the blotting paper, and fill in with 
stitches (we used Algerian eye stitches, 
backstitches, and running stitches). 


Materials for the project include: 


To punch pattern, poke nine holes for each 
eye stitch (one in center of star, eight 

at tips of radiating arms). For running 
stitch (tree trunk), puncture card at 

the top and bottom of each vertical line 





¢ Graph paper (8 squares per inch; $2 to 
$7 per 8- by 11-inch pad) 

¢ Blotting paper (about $1.75 for a 24- by 
38-inch sheet) 

¢ Cotton embroidery thread (about 40 
cents per skein) or metallic polyester viscose 
thread (sold at needlework stores; $2 to $3 
per spool) 

¢ Envelopes (1 per card) 

You'll also need a tapestry needle, paper 
clips, and polyester batting or other pad- 
ding to protect your work surface. 


To poke the holes, we used a lab teasing 


To sew eye stitches, knot thread and push 
needle up through back of card, beginning 
at a corner hole. Then pass needle down 
through center hole. Repeat to create 
each arm; repeat until pattern is complete 


needle, available at laboratory supply 
stores for about 50 cents. Or make yout 
own device by inserting the eye end of 2 
large darning needle into a cork. 

First measure an envelope, then cut blot+ 
ting paper to fit when folded in half. 


To draw the design, mark your image or 
graph paper with a pencil. You can usé 
our motifs, invent your own, or borrow 
from cross-stitch pattern books available 
at some needlework stores. | 
For each eye stitch, draw a %4-inch-square: 
double cross. For backstitches (wreath 
house, Santa’s nose) or running stitche: 
(tree trunk), draw a solid line. Space eys 

stitches and outlines at least s inch apart 
if they’re closer, the paper may tear. 

To punch the pattern, center graph pape) 

on the open card; secure with paper clips | 
Place batting beneath, then poke throug} | 
both graph and blotting paper. 
For eye and running stitches, see the pic 

ture at far left. For backstitches, poki 

holes every s inch for tight curves, ever) | 
Ys inch for gentler curves or straight lines | 
To start stitching, knot thread and pas 

needle from back to front of card. Kno 

thread on the back as it runs out. if 
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The free holiday ornaments } from : 
Maxwell House-are here. 


It's that time of year again. And you'll find all the beautiful 
new holiday ornaments in specially marked cans of Maxwell 
House® Coffee. But for a limited time only. So hurry to your 
favorite retail store and start collecting your set now. 

It's a great way to start the holidays. — orsesceneraiFoods Corporation 





PAGEY ELAN: | 
ELASS AE COFFEEMAKING 
EROPA PAELITTA. 


They're here. Melitta’s new Elan 
collection, the ultimate in elegant, 
sophisticated European design coffee- 
makers, offering the world-famous 
Melitta cone filter process for perfect 
coffeemaking. 


Coffee. Coffee filters. 
Coffeemakers. 





COFFEE PERFECTION 


Melitta's Elan series is available 
at leading gourmet and department 
stores, including: 


Northern California 
Emporium Capwell 
Gottchalks 

Macy's 

Peet's 

Weinstocks 

William Glen 
Williams-Sonoma 


Southern California 
Brewery 

Brock’s 

Buffums 

Coffee Merchant 
Harris Company 
Ingrid’s 

Pannikin 
Robinsons 

Upper Crust 


ey] 
in Bean 
offee Mer: 
Fran 
» Frank 
‘fon 
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Each shallow, wall-mounted shelf weighs about 20 pounds when loaded with 
compact disks, so wall tracks (notched into 1-by-2s) are screwed to studs 


Shelf system holds a growing 


collection of compact disks 


Devoted audiophiles have turned to com- 
pact disk players with great enthusiasm, 
but now must find ways of storing the 
small but expensive disks. Homeowner 
Bill Richter of Sunnyvale, California, de- 
signed and built this simple shelf system 
to hold his growing collection. 


He made the wall-mounted unit out of red 
oak (you could use any wood) and brass- 
anodized aluminum shelf track and 
brackets. His six-shelf system, taking up 
about a 2- by 4-foot section of wall space, 
will hold more than 300 disks. 

You'll need a table saw with dado blades, 
a router with a round-over bit, and a drill 
with a bit for countersinking screws. 
You'll also need: 


¢ 9 feet of 1-by-2 

e 12 feet of 1-by-8 

¢ One 6-foot and one 8-foot |-by-4 

¢ Two shelf tracks (4 feet long) 

12 brackets (about 6% inches long) 

10 2'%-inch brass flat-head woodscrews 
48 14-inch #8 woodscrews 

24 decorative wooden plugs 

Stain and sealer 

¢ Scrap of stick-on foam weatherstripping 


The wooden track rails 

On the 1-by-2, center and cut a groove for 
the shelf track using the table saw and 
dado blades. The groove should be Mé | 
inch wider and shallower than the track 
(so track protrudes slightly). Round over 
both outside edges of the grooved side 
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~ The meeting was y 
nevitable. The 

world of high fashion 
always recognizes 
sophisticated lines. 
For more than 75 
years, Melitta has 
soeen doing just one 
thing —to perfection. 
Making coffee wo 
and coffeemaking ~~ is 
oroducts for people ‘ 

who know the 

difference. , 

Melitta. One 

2ncounter with our 
chic European 
models and you'll 
know the differ- 
ence too. Even if 
you missed the fall 
collections. 
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COFFEE PERFECTION 


TOP MODEL 
MEETS 
EUROPEAN DESIGN. 












with the router and cut the l-by-2 into 
two 48'4-inch-long pieces. 


The L-shaped shelves 


With the router, round over the top and 
bottom of one edge of the 1-by-8. Mark 


eases we patil ae , q 
spy crusts, soggy centers, and 





Decorative plugs 
over woodscrews 


Basically burnt. You know the signs — 









Countersunk 
woodscrew Yat 


the point where the rounding stops and 
measure 6% inches toward the other 
side. Rip the board at that point and cut it 
into six 22-inch-long pieces. In the front 
underside of each shelf, cut a shallow 
groove deeper and wider than the raised 


it’s the curse of the black plague and most toaster ovens are 
the villains. Until now, The Oven Up™ Toaster Oven Broiler from West Bend® 
found the cure. Unlike other ovens, Oven Up has the unique ability to 
contract from its full position to a compact position for superior toasting 
performance. Simply turn the side handles and Oven Up expands 
for your complete baking, roasting, and broiling needs. 
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us toll free at 
310-438-5326 


art Industries Inc 


Preducts tor Tedays | iyestyle 
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Side view drawing shows end piece 
(fight tone) in relation to shelf. 
Bracket tip fits in groove 

along front underside of shelf 


tip of the shelf bracket (see sketch). 


Round over the top and bottom of both 
edges of the 6-foot 1-by-4, then rip it into 
two 1'2-inch-wide pieces. Cut them into 
22-inch lengths and mount them along the 
top back of each shelf piece; use 4 coun- 
tersunk woodscrews (running up from the 
bottom) for each shelf. 


Decorative ends, movable stop 


Rip the remaining |-by-4 to 3 inches wide 
and cut it into 7%-inch lengths. Use the 
router to round over all the edges. To 
avoid a splintered finish, first round the 
short edges (across the grain). 


Sand all the components before mounting 
the end pieces. Countersink the screws 
and cover with the decorative plugs. 


Use scrap wood from the project to make 
a movable divider. Cut a 6-inch length of 
the 3-inch-wide wood for the top. Cut the 
45-inch side and 6-inch bottom from a 
piece of scrap ripped to measure *%4 by %4 
inch. Nail and glue the three pieces to- 
gether to create a C shape with a %-inch- 
wide opening that slips over the shelf. 
Round over the top, bottom, and front 
edges. Mount a scrap of '%-inch weather- 
stripping to the bottom piece for a snug fit 
with the shelf. 


Finish the wood with a stain of your 
choice and several coats of lacquer, var- 
nish, or polyurethane sealer. Positioning 
the two 4-foot-long track pieces so they 
are vertical and start at the same level, 
mount them to wall studs with the 2'- 
inch woodscrews. oO 
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Movable divider, with weatherstripping on 
bottom piece, fits snugly over shelf 
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“lake 20 years 
off your furniture 
~ in 20 minutes.” 
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Introducing new Formby’s Furniture Face Lift. 


Until now, if you wanted to make an 
old piece of furniture look young again, 
you had only one option—refinish it. 

But not all furniture requires such 
major surgery. That's why I created new 
Formby’s’ Furniture Face Lift!” It’s my 
secret for restoring a youthful complex- 
ion to tired, worn furniture. 


Face Lift literally wipes away the years 
| and leaves a permanent shine—without 

| changing the color of wood. It removes 

| rings and minor surface blemishes, and 
then puts down a brilliant new finish 

| that'll last for years. 

| Believe me, my new Face Lift can 
make an incredible difference—without a 


lot of hard work. In fact, it’s so easy to 
use, you can perform a Face Lift right in 
your own living room. There are no harsh 
chemicals or overpowering fumes to 
worry about. 

In just 20 minutes, you can bring back 
the beautiful shine your furniture was 
born with. tip. 

So if you have some dull ge 
old furniture that could we Ey 
use a make-over, give it a ) 
Face Lift. 

Ican't guarantee aa 
it will change your 
life. But I guarantee 
it sure will make 
your furniture 
look younger. 


FORMBY’S’ 
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COUNTRY LIVING 
IN THE WEST: 


Adding a stable 
to the garage 


Making the most of their property in 
Napa, California, Claudia and Ed Bubnis 
extended their garage by 26 feet to make 
enough room for two generous stalls, a 
carpeted tack room, and a grooming area. 
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Extended garage has two horse stalls in back. Breezeway connects garage and house 


“Tt’s a European idea—attaching a stable 
to a living area,” Mrs. Bubnis says. By not 
building a freestanding barn, she saved 
space for a back-yard riding arena. 

Designed and built by the owners, the 23- 


Join the growing ranks of Americans 
who have discovered the free- 
dom of the West Bend® FreeStyle® 
Cordless lron. Because it’s cord- 
less, you can’t get tangled or 
wrapped up in a dangling, trouble- 
some cord. Other features include 
surge of steam, spraymist, full 
range of temperature settings and 
a SilverStone® coated soleplate. 


Call us toll free at 1-800-438-5326. 


WEST BEND. 


© Products fr Tadays | yestibe, 
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NORMAN A. PLATE 
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Alfalfa-cube bin, lined with gypsum board, 
is filled four times a year. It measures 40 
inches deep, 41 inches high, 80 inches wide. 
Shovel, rake, other tools hang at right 


by 48-foot garage-stable is finished with 

the same shake roof that covers the house. | 
A breezeway links the two structures. Re- 
cycled bricks and timbers, used in plant- 
ers and along walkways, also tie the build 
ings together. Recycling saved money | 
elsewhere too: Mr. Bubnis welded the cor- 

ral’s fence from pipe salvaged from a Sa 
Francisco demolition project. 


The spotless stable area is home for the 
Bubnis’ 13-year-old Thoroughbred and ¢ 
31-year-old Shetland pony. Their stall 
have rubber flooring, automatic wat 
dispensers, heat lamps, and automati 
insecticide dispensers. Just outside thi 
breezeway is a wash area with hot ane 
cold water. 


With limited space, the owners use com: 
pressed alfalfa cubes rather than bales 0 
hay for feed. They can store a three 
month supply (about 1% tons) in a stud 
framed bin at one side of the garage. O 
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her feet get cold. His chest gets hot. Anda 
fills the room. Yet they never notice. 
1ey sleep through the night undisturbed. Because 
pales ber Rest blanket senses and responds to all these 
‘changes. Sending more warmth to her feet, less to his chest, 
simultaneously. And warming up all over ren nke 
too cold. 

Yet all they know is comfort. To them, body heat is a 
sensation. To Slumber Rest, it is a science. 









- - 


The PM. Personal 
Monitoring System is the 
brain behind the blanket, 
which adjusts to both body 
and room temperatures. 
Each tiny section inde- 
eat Cos ans Ry ake 


warmth is needed. And 
oo ING i eae where ia ya] ‘a 
Soft, warm and 


Reta washable, ae Slumber Rest PM. System blanket 
PIN aR Oe Sent Ara ken GamUitenttaleonle cents 
ing luxury. Available at fine department stores. For more 


information, write Slumber Rest 

PUM ee eel Monitoring ° ee ct 
System, PO. Box 59266, 

Chicago, IL 60659. BLANKETS 


. 3 las Rest, PM. Personal Monitoring. 
i A ©1985 Northern Electric Company. 
se goateneee oan Ciee An Allegheny International Company. 





Long horizontal 
cabinet door gives 
maximum access to 
above-counter storage 
without breaking flow 
of metallic facing. 
Kitchen is gleaming, 
streamlined corner in 
lofty, multi-use room 











A 1924 French building inspired 
this sleek, open Seattle kitchen 


The living, dining, and cooking spaces in 
this Seattle house all open to one another, 
so designer and builder Bill Baum wanted 
“‘a sleek, stylish, un-kitchen-like kitchen.” 
His inspiration came from a 1924 French 
building designed by art-deco architect 
Robert Mallet-Stevens. Baum’s layout is 
conventional, but curving corners and 
gleaming metallic finishes in horizontal 
patterns give the kitchen a distinctive 
sculptural quality. 


Hardworking inside, this cupboard 
has adjustable shelves, recessed to 
make space for door-hung rack that 
stores spices within easy reach 
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Set into the corner of the large room, the 
kitchen is a triangle, the base of which is a 
work island facing the living area. The 
island holds a cooktop and, on the other 
side, offers bar-height seating. 


Cabinets were constructed of 34-inch ply- 
wood, with high-density fiberboard doors 
(to resist warping). The rounded corners 
of the end units were made by scoring and 
soaking %4-inch plywood and bending it 
around 2-by-4 framing. 

Once it was in place, Baum covered the 
wood with gray plastic laminate. Atop the ~ 
laminate, he used contact cement to affix 
8-inch-wide bands of aluminum facing 
(from a building supply), which he cut to” 
size on a table saw with a fine-tooth car- 
bide blade. The laminate underlay gives 
the metal a hard, perfectly smooth foun- 
dation and makes it less susceptible to 
dents. For visual interest, 1-inch-wide 
bands of the laminate were left visible as 
slight recesses. 

At one end of the long horizontal door, 
Baum installed a hydraulic strut (sold at 
auto supply stores for rear hatches), mak- 
ing it easy to swing open the heavy door. O 
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A composition of rectangles, end-wall structure is both stairs and bookshelves. 


Detail (left) shows stair framework —treads and risers measure 9 inches 


Books under stairs, on the wall, 
overhead in the hall 


Blending function and esthetics, the end | 
wall of this remodeled living room became | 
a stairway to a loft as well as a storage © 
and display wall. Architect John Evans of 
Half Moon Bay, California, says his» 
space-efficient design was inspired by 
Japanese housing. 
Except for the open area above the stairs, 
the wall provides floor-to-ceiling storage. 
The 27-inch-high cabinets along the bot- 
tom have oak-framed doors; the top flows 
into the stair landing. 
From the landing, the rise and run of the 
stairs establish the spacing for the storage 
compartments below them. Stair treads 
are solid fir; the risers and shelf frame- 
work are %-inch fir plywood with '2- by 
¥4-inch edge trim. 
Over an adjoining hallway, Evans also 
Rolling ladder provides access created a bookcase in the triangle formed 
to storage platform and “ by the roof gable. Progressively shorter 2- 
voluminous bookshelf above eg ee by-12 shelves run between the top of the 
shoji-screened laundry center ‘ bo .. Re is 2 | laundry closet and the roof peak. oO 
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The days of struggle with old, clunky, underpowered vacuum 
cleaners are over. The new Eureka Express Power Team is here. 

a. a 4.3 peak horsepower motor, the Eureka Express 
will clean every surface of your home 
with the strength ofindustrial suction 
power. That’ at least twice the power 

of many older cleaners. Yet the Eureka 
we Express 1s ight enough to ae in 
one hand. 

A complete set of at- 
tachments for above the , 
floor cleaning is contained 
within the cleaner. 

For carpets, there’ a 
arn rent mi its own motor-driven beater/ 
brush, to beat carpet fibers like an upright. Press 

\ a button, the beater/brush stops Qj 
turning,and you can use the same | 
attachment to vacuum bare floors. | 

We know ofno more powerful, | 
versatile cleaner anywhere. 

. Forademonstration,see your ire 
dealer He sells vacuum cleaners for today. 


Not eres EUREKA is X PRESS 


© 1986, The Eureka Company, Bloomington, IL 61701. In Canada—Eureka Div: ada Inc., Cambridge 
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DAVID GELBARD 


Before, the corner door (above) seemed 
exposed but remote. Now, a boulder- 
and plant-lined walk (right) steps up 

from the street, curving to arrive at an 
entry patio behind the stuccoed wall 


Low wall, brick patio, and trellis define entry. Front beam, which seems unsupported 
over steps, is bolted from above to projecting end joist secured to wall 


Now it’s a real entry garden 


A less-direct approach gives the new entry 
to this house in Burbank, California, more 
privacy, a front sitting patio, and lusher 
landscaping. A gently curving walkway 
tarts at a streetside landing, steps up the 
loping lawn, and leads to the raised patio. 
disguise the newness of Corrine and 

id Gelbard’s remodeled yard, land- 
lesigner Nick Williams of Calaba- 

| the used-brick walk with dense 

and boulders, and placed a sec- 

olit-rail fence near a lantern- 

base. Shrubby raphiolepis 

ningle with annuals—lobelia, 


pansies, and sweet alyssum—and perenni- 
als—agapanthus, gazania, and statice. 
Near the front door, a 44-inch-high 
concrete-block wall wraps around the pa- 
tio, visually isolating it from the street. 
Planting beds on both sides of the wall 
contain young trees that will further 
screen the patio from direct view. 

A sturdy trellis runs above the front door 
and an L-shaped brick bench. Its corner 
post is four 4-by-4s spaced 4 inches apart 
by a 4-by-6 and a 4-by-8 beam. Translu- 
cent white stain covers all wood—rough- 
sawn Douglas fir with rounded edges. © 
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NORMAN A. PLATE 


Tendrils of young wisteria climb up | 
trellis’s four-part corner post. 
Intersecting beams space 4-by-4s 
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Hidden beneath a roof shaped roughly lil 
a hexagonal doughnut, a complete garden | 
work center sits on the downhill slope of | 
this back yard in Laguna Hills, Califor- 
nia. Viewed from the house and patio 
above, the roof of 2-by-4s on edge unifies | 
a 9'2- by 15-foot greenhouse, an I1- by 
12-foot lath house, beds for shade plants, | 
a. walkway, and a boulder-lined central | 
sitting area. 1 


. To determine the pitch of the work cen- || 
“ter’s roof, landscape architect Dick Jones) 
of Jones/Peterson Associates of Anaheim 
used the roof angle of the ready-made | 
greenhouse. To support the center’s six | 
gabled roof segments, he designed a SYS-) 
tem of 6- by-6 posts, double 4-by-10 in 
and outer rim beams, and double 4-by- 
rafters. 


An existing retaining wall established t r 


Under the lath root is a of the center’s sides. Jones built the others 


to complement their arrangement. As th 
gray-colored tones in the diagram show, 


complete garden work center he designed the roof as two interlocking 


arms that blend into a single shape. 


ee >. 
RICHARD FISH 
Shade roof over greenhouse, lath house, and 


planting beds has six sections, open middle 





Ready-made greenhouse fits under ridge of larger structure. 
Overhead 2-by-4s and side-wall 1-by-2s screen out sun. Double 
4-by-10 rafters have chamfered edges; inset 2-by-6s add mass 


yn 
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Down-slope side has storage and raised beds. 
Vertical 1-by-2s at right shield greenhouse. Path 
leads to sunny midsection and lath house 


Lath house, seen from roofless middle area, butts 
against existing stucco-covered retaining wall. 
Walkway at left leads to steps up hill to house 
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INTRODUCING 
THE NEW NISSAN 
PATHFINDER SE 4X4, 


ane 


ae 














NOTHING THIS RUCGI 


It started with an obsession: Make a vehi- 
cle tough enough to conquer almost any 


trail. Yet sophisticated and comfortable 
enough to be at home on city streets and 
superhighways. What was created was a 
4X4 so different, so new, so versatile that 

it literally breaks new ground in transpor- 
tation. Recreation. All-around driving style 
and comfort. And that’s why we named 

it Pathfinder. 

LUXURY AND COMFORT. Inside, 
Pathfinder SE’s level of luxury defies com- 
parison. And it’s all designed to put you in 
complete control. To give your passengers 
uncompromised luxury and comfort. The 5- 
way adjustable driver's seat and tilt steering 
column let you customize your position. 
The super-wide windshield gives you a 


commanding view. For easy loading, the 
front passenger seat has a quick-release, 
slide-forward feature so passengers can 
actually walk into the rear bench seat. 
There’s room for three to sit back and 
relax. Side windows pop 


open for flow-through ees 


rear seat ventilation. And 
the floors are covered in 
deep pile carpeting. Up 
front, the 4-speaker elec- 
tronically tuned AM/FM 
stereo delivers award- 
quality sound. Order the 
Sport/Power Package and 
you get a cassette, plus a 
pop-up sunroof and power 
windows, door locks and 





mirrors. And for easy storage, the rear | 
compartment has a 2-way action: open t: 
liftgate and fold down the seat for big 
loads. Flip up the glass hatch to stow 
smaller items with ease. 
CHOOSE YOUR 
RIDE. Pathfinder is on 
sophisticated vehicle. It 





button and this exclusive 
Nissan feature adjusts th) 
suspension. Go from 
SporT setting for trails 
to TOURING position for jj 
highways. Change from “| 
to 4-wheel drive just as 





FELT THis: RICH... 


easily with a shift of a 
lever. And you never 
have to get out of 
your seat. Because 
the front hubs lock 
automatically. 
POWER 
PACKED. This 4x4 is 
made to get up and go. 
Its dominant 3.0-liter, 
fuel-injected, 140 hp V6 
provides true ground- 
breaking power. 
ith standard 5-speed stick or 


The standard big-bite 

P235/75R15_ steel-belted 

radials give sure grip. With 

power steering standard, Path- 

finder lets you master even the 

most difficult driving conditions 

easily. Surely. 

THERE’S NOTHING LIKE IT. Making 
a vehicle that’s tough wasn’t enough. 
Neither was making one that was civilized. 
We had to break new ground and 


create a vehicle that does 
both. We did it. It’s Pathfinder. 
AVAILABLE: 
5 YEAR/100,000 MILE 
WARRANTY. Pathfinder is 
built rugged. It’s crafted well. 
That's why we can offer true 
security and back Pathfinder with an 
optional 5 yearN00,000 mile extended 
service—Security Plus.—at participating 
Nissan Dealers. 
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OR RODE THIS SIWOOTH, 


Pathfinder is just about everything you 
ever wanted in a car or utility vehicle 
combined. It has luxury for the city, It’s 
tough when you need it. It’s a 4X4 bruiser 
on command. And it gives you all of this 
with surprising agility and handling. 
EXCEPTIONAL RIDE. A smooth ride 
starts with a great suspension system. 
Pathfinder is unique. Up front, it has inde- 
pendent suspension. With it, each tire 
acts by itself. While one tire absorbs a 
bump, the other can dip into a hole. Inde- 
pendent of each other. That way the 
whole vehicle doesn’t absorb the indi- 
vidual shocks. This helps increase steering 
control. Keeps the steering wheel from 
lurching from one side to the other. 

In back, Pathfinder has a 5-link coil sus- 
pension. The only 4X4 in its class 
to have one. It’s specifically designed for 
passenger comfort. The coil springs give it 
a progressive suspension. On highways 


and streets, it can absorb small bumps 
and still give a smooth ride. Yet, on rough 
trails, it’s stiff enough to cushion big jolts 
from tough driving. 

Together, independent front and rear 
coil suspension give Pathfinder a con- 
trolled, smooth ride like no other 4x4 
passenger vehicle. 

WIDE, LONG AND HIGH. By placing 
the tires wide apart, Pathfinder develops 

a secure stance. It helps stabilize the ride 
and keep it level. Keep it civilized and 
controlled even on rocks. 

On highways, the long wheelbase 
makes Pathfinder stable. Maneuverable. 
Responsive at speed. 

And because Pathfinder has a high 
ground clearance, you have the confi- 
dence to take on the rough roads. The 
tough trails. 


THE BREAKTHROUGH /S PATHFINDER 


THE NAME 1S MISSAN 


SMOOTH, SURE POWER. The high- 
torque V6 engine makes it a performance 
machine no matter where you drive. High 
up in the mountains, on roads or off, the 
extra torque of this V6 keeps it running 
smooth. Breathing easy. It gives you 
power in reserve. You can tear up trails. 
Create your own. Take a drive in the coun- 
try. Or a trip on a highway. This engine is 
built for versatility. So is Pathfinder. 

IT STANDS ALONE. Pathfinder is a 
breakthrough vehicle. Nothing else com- 
bines this much luxury with this much 
performance and toughness. To fully 
understand it, you have to drive a Path- 
finder. Drive it in the wilds. It’s tough. Take 
it out on Saturday night. It’s sharp. But 
don’t miss out. Test drive one today at 
your Nissan 

Dealer. 
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Versatile grid wall in new dining room wraps around built-in sideboard 


with mirrored back and marble top; white framework contrasts with 
dark blue of door fronts below counter. Near the kitchen table (right), 


glass panels bring in light from dining room windows beyond ma 


kor storage and light, 
a glass grid divider 





Built-in wet bar opens to living room, has 
mirrored recess with glass shelves to right 


NOVEMBER 1986 





Glass panels set in a grid wall serve both 
as cabinet doors and a transparent room 
divider for a new dining room. With their 
beveled edges, the 11'2-inch-square pan- 
els complement the formality of the 
room’s furnishings. Framed in a 3-inch- 
wide wood grid, the glass also has a clean, 
contemporary style. 

The 16-foot wall, designed by San Fran- 
cisco architect Roger East, is part of a 
former exterior wall incorporated into the 
dining room addition. The new 12- by 20- 
foot room has a vaulted ceiling and opens 
onto a remodeled kitchen and living room. 
On the 7-foot stretch where the glass wall 
borders the kitchen, it admits light and 
views from the dining room and patio 





beyond. In the dining room section, the 
grid breaks into glass-fronted doors cover- 
ing 19-inch-deep shelves and drawers. A 
6-foot-long built-in sideboard makes a 
handy buffet surface. 

A small wet bar is set in a wing wall 
adjoining the living room. A framed open- 
ing has a marble counter and gives guests 
in the living room a glimpse of the grid 
wall behind. Owner is Sarah Donaldson of 
Stanford, California. Oo 
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a 
. ee | Storage alcoves in converted home office 
AN , { are old bedroom closets with doors 
removed. Shelves rest on spaced paneling 


Adjustable shelves 


between boards 


The bold horizontal patterns in this study 
are actually the backbone for a neat sys- 
tem of adjustable shelving. Spaces be- 
tween cedar boards allow shelves to slide 
in at any height, and helped transform a 
small extra bedroom into a functional 
home office. 

Architect John Caldwell of Santa Monica 
began the remodel of this 12- by 12-foot 
room by removing the closet doors and 
painting all the walls black. (“We were a 
little skeptical at that point,” the owners 
admit. ) 

Next he nailed rough-sawn cedar boards 
to the studs of all four walls and the closet 
recesses. He started at the floor with 3 
rows of |-by-8, then 2 rows of 1-by-6 (one 
below and one above the counter), and 
finally 11 rows of 1l-by-4. Each row is 
separated by a gap just a hair wider than 
the thickness of the round-nosed stair 
tread that serves as shelving. (Caldwell 
used 34-inch oak tread, a size not widely 
available; you might have to settle for %4- 
inch-thick milled lumber or thicker stair 
tread.) 

Just below the ceiling, the paneling was 
framed out from the wall to create a 
wrap-around soffit for indirect lighting. 
Additional indirect lights are mounted to 


the ceilings of the closets. Oo 
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everything you need to finish your weather 
tight home shell, including top-quality 
doors, windows, shingles and hardware-— 
plus a complete roof package that saves 
you two-thirds the time and expense of 
other log home roofs. 

Precision-milled, full-length logs. 
We use prime quality pine and cedar, care 
fully machined to airtight 4” tolerances. 
And since our logs are not pre-cut, they 
cost less and allow you to make changes as 
you build. 

Faster and easier to build. Our 8" logs 


require 33% fewer courses and less building 


time than other packages with 6” logs. And 
with our simple “Stack "N Build 


™ system, 
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| The log home 
| allit’s built up 





three people can build a basic home shell 
in just one to two weeks. 

Affordable company financing. You 
can buy your home for just 10% down with 
our unique financing program. 

Flexibility of design. Choose froma 
variety of homes with a rounded log or 


WeatherBloc® clapboard exterior, or cus- 
tom design your own model. 

Unmatched quality and warranty. 
Our homes are among the very few to meet 
all the standards of BOCA, ICBO and 


SI —/ >A In (al 
| 
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Traditional WeatherBloc® clapboard 


rounded log exteriors 


exterior 


Visit a model home soon! 








SBCCL And we back each package with 
our exclusive 100-year warranty. 

Seeing is believing. There's only one 
way to fully appreciate the quality, comfort 
and affordability of an Original Lincoln 
Logs home: You have to visit one of our 
model homes. For the dealer nearest you, 
call 800-833-2461 toll free (in NYS: 
518-494-4777). When you visit, get your 
copy of our 62-page full-color Plans Kit 
for just $6 — or send for it by mailing in 
the coupon below. And find out for your- 
self why our log homes are all they’re 
built up to be. 


THE ORIGINAL 


= Lincoln Logs 


13650 Bowman Road, Dept. 11626 LT D. 
Auburn, CA 95603 | 








Mail coupon with check or money order for $6.00 
| or call 800-833-2461 toll free (in NYS: 518-494-4777) 
to charge by Visa or MasterCard. We'll send your 
| 62-page, full-color Plans Kit right away! 





Address 





City State Zip 


County Phone ( ) 


Name | 


ae own land 0 Yes 


OY 0) No(Check one) 


For the dealer nearest you, call 800-833-2461 toll free (in NYS: 518-494-4777). =iscitones 


Lincoln Logs is the only publicly held company in the industry. Charter member of NALH( 


Add up the advantages of Original Lincoln 
Logs and get everything you'd expect from 
an industry leader: 
More home for your money. A Lincoln 
Logs home not only costs less than most 
packages—it’s also more complete. You get 
| 
| 


© 1986, Lincoln Logs Ltd PS 


There are over 200 different microwave ovens available today. 9 


aba just improved 





Introducing microwave cookware 
good enough to improve the performance 
of your microwave oven. 

Designed with the same quality 
that for over 40 years has gone into 
Farberware’s stainless-steel cookware, our 
new line-up features advanced materials 
and special shapes that actually help 
your microwave oven cook food more 

Farberware Made in U.S.A 


thent all. 






efficiently. Best of all, the complete line 
sports a clean, contemporary style. 
So every piece looks good enough to put 
on your best-set table. 

Farberware microwave cookware. 
Your micro- 


wave oven : 
Will really FARBERWARE 


cook now. KIDDE 


SUNSET 
i 
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—- 
Service 
porch 
Kitchen 
7 o_o " 
| Breakfast 
Pantry area 
| — 
| Dining | Dining | 
Before After 
Interior walls divided Open plan guides traffic 
kitchen into three nearly smoothly past breakfast 
equal rooms, cutting off area to work center. 
light and creating a Peninsula separates spaces 
tortuous traffic pattern without blocking light 





Wide-open kitchen lines up working, dining, and storage zones that use 
space efficiently; glass-faced cabinets in breakfast area (right) were 
recycled. Windows on three sides bring in maximum light 


The old kitchen didn’t 


have space for a table 


More is less when unnecessary walls rob a room of needed living 
or working space. In an old-fashioned kitchen compartmented 
into pantry, service porch, and cooking area, the walls came out 
and the space became the single, airy, open room shown here. 
Counter placement establishes the kitchen functions previously 
separated by walls. 

The original kitchen didn’t even have enough space for a table. 
Berkeley architect Jay Claiborne replaced the wall between 
pantry and service porch with a butcher block—-topped peninsu- 
la. By setting the new peninsula 3 feet inside the space of the old 
service porch, he gained enough space for a breakfast table. 


Claiborne also removed the wall between the service porch and a4 





the kitchen proper, taking advantage of existing windows on eet b 
three sides to create a single work zone with a flood of natural irene y 





light. The sink, refrigerator, and range are carefully situated off 
the main traffic path, which leads through the back of the 
kitchen to a guest room beyond. 

A new sliding door, hung on a barn-door track, opens to the 
dining room, taking up less space than a conventional swinging 
door would. 

The old kitchen did have handsome, glass-faced upper cabinets, 
as well as serviceable drawers and under-counter cabinets; these 
were recycled to serve the present room. 


table closes 

s area from 

= formal dining 
room beyond 
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MADE IN SWITZERLAND BY Chocolal Jobler LTD, BERNE 









GLENN CHRISTIANSEN 


Continuous surface of built-in desk, 
bookshelves, and balcony railing wraps 
around light well, overlooks entry below 


A built-in study 


on a tiny balcony 


Like an apostrophe, this little alcove off a 
Stairway signifies a contraction. It’s a tiny 
version of a study, complete with desk and 
bookshelves snugly built into a diminutive 
25-square-foot balcony. 

Santa Monica architects John Ruble and 
Buzz Yudell designed the study area to be 
as compact as possible without appearing 
cramped. To keep an open feeling, they 
made it an extension of an intermediary 
Stair. (The staircase continues a few more 
steps up to a loft.) Built as a small bridge 
beneath a steeply pitched ceiling, the al- 
cove runs from the stair to the outside 
wall of the house; it overlooks the kitchen 
on one side and the entry on the other. 


A square north-facing casement window 
set 2 inches above the desk surface brings 
in abundant daylight, making the area 
feel less confining. 

The walls of the alcove are sheathed with 
plywood, forming a sort of box beam that 
adds structural integrity. The wide top of 
the wraparound bookshelves can serve as 
display space. 
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QUALITY...BY DESIGN! 


Its not the same old grind. : 


It doesn’t make sense (or good 
coffee) to buy coffee beans, then 
let a poor grinding take away all 
their flavor and aroma. 

What does make sense isthe — 
Krups “Fast Touch” Coffee Mill. 
Easy to hold, easy to pour, 


escape of flavor andaroma. 
For the purist, there’s “Coffina 
Super,” which grinds from two 
cups to a whole hill of beans, from 
~= coarse to powder fine. 
w To filter out bitter 
coffee oils and 








the unique oval shape sediments, we offer - \ 
encourages uniform, Krups Filter Papers and 
even grinding. “Goldfilter’”—a gold 

And extra insulation, plated filter that can be 
together with a super-fast used hundreds of times. 
blade, insures a lower So from the beans to 


grinding temperature. 
So there’s much less 


the cup, nothing gets lost 
in the translation. ~~ 


/ 


*Nothing translates ground beans into perfect coffee better than Krups coffee makers. ~~ 
© 1986 Robert Krups, North America, Closter, N.J. 07624 


i4acnielivend 








Information || 
Catalog 


.., Bright Idea 


You can count on the Consumer Information Catalog to turn youon 
to new ideas that help solve problems and brighten your world. 

The Catalog lists more than 200 federal publications you can 
send for. Many are free and all are helpful. They cover everything 
from cars to calories, jobs to jogging, babies to budgets. Look to 
the Consumer Information Catalog for help in finding the answers 
you need. 

So send for a copy. It’s free for the asking. Write— 


CONSUMER INFORMATION CENTER 


DEPT. LB, PUEBLO, COLORADO 81009 
143 
















Tiled shower floor steps up 
to 52-inch-wide platform 
that serves as shower bench 


and whirlpool-tub surround 


Bath platform 
extends into 
the shower... 
as a seat 


Extending a bathtub platform into the adjacent shower stall 
unified the look of this remodeled bathroom and gave the 
shower a built-in bench. 

The platform is 17 inches high. It runs 8 feet, then steps down 
into the shower basin. At the end of the tub opposite the shower, 
a tiled stair makes access easy—both to the tub and to controls 
for narrow blinds over the double-glazed bathroom windows. 





NORMAN A. PLATE 


Designed by Raymond Miller of Altos Architectural and Con- 
struction Companies, the bathroom’s floor, platform, shower 
area, and countertops are all covered with 4-inch white ceramic 
tile. An extra-tall (84 inches) clear glass shower surround 
stands unobtrusively in the bright room. 


Displayed on the tile surround, a collection of house plants } 


thrives in the humidity and filtered sunlight. Oo 





AWHITER SHADE OF WARM. 


an enjoy the superior 


ny of wood heat, with- 


in superb style. 


on ir sense of style. 
Stack \ovative com- 
echnok ed double 
tricienc istribution 
») / 
DU roIF ( EYare de- 
V cheery 
b P (GT URE Du BO WAE 
ct. Que ironwith 640 STYLED IN 


a choice of five colors to heat your home 


Look for Stack High EnergyCom- D | 
bustion Stoves at leading specialty stores. 


STACK 





HIGH ENERGY COMBUSTION STOVES 


SPTASGUK -ValeSatigx 
WARM 


CAST-IRON 

rinesox 0 YEAR GUARANTEE | 
S TRIB U F Ofek 
Distributed throughout the Western 

USA by PACIFIC ENERGY SYSTEMS INC 


7410 SW MACADAM AVE PORTLAND, 
OR. 97219 (503) 2455546 


Distributed throughout California and 
Nevada by BUCK STOVES WEST INC 3855 
SPRIG WAY BENICIA, CA. 94510 (707) 7458175 
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_ Tradition. 


Grandfather clocks 
by Seth Thomas. 









SAIC ner orale 


Make this holiday season special by bringing a new family tradition into your 
home. The Seth Thomas tradition of handcrafted grandfather clocks. For a 
limited time, we're offering four distinguished variations of Mae stately 
timepieces at special savings. 

PMO ia ol cum meee reschltis styling #3460, Reg. $1399 Sale rhe 
B. Ash-burl and oak with moon dial'#3463, Reg. $1799 Sale $1099 

C. Beautiful oak-finish with brass moon dial #3465, Reg. $2999 Sale $1999 

D. Rich cherry-finish with brass moon dial #3466, Reg. $2499 Sale $1499 


UGnon acy, 


Sale prices effective through Saturday, December 27. Clocks are not available outside normal delivery area. Small charge 
for delivery within normal delivery area. Phone your JCPenney store for details. Available only at JCPenney stores with 
furniture departments. Not available in Hawaii. Prices higher in Alaska. 
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To get from 





driveway to front 





Be ee einai aera zigzag 


door, this ramp 





Because she uses a wheelchair, Mrs. Will 
Moore had to solve the problem of getting 
in and out of her house without assistance. 
There simply was not enough room be- 
tween the garage and front door to build a 
ramp with the appropriate slope (no more 
than a l-inch rise in a 10-inch run) 
straight out from the door. 

For Mrs. Moore, the easiest route is the 


longer way around. The 3-foot-wide ramp 

‘ON \ VOI i le i e rises 16 inches to a 7-foot-wide deck (wide 

eee enough for an easy U-turn) and a 4-foot- 

| 0 wide house-hugging runway to the front 
Curélends dry skin. 


y STEPHEN CRIDLAND 
Zigzag approach allows wheelchair access from driveway to front door. Front 
of garage blocked construction of ramp straight out from entrance 






door. From her car, she transfers to her 
lightweight chair and wheels up the ramp, 
along the runway, and across the front 
door’s flat threshold. 

Where the wood meets the concrete, a 
smooth transition is critical. A lip or gap 
could flip the chair. The wedge-shaped 
slope of concrete was poured first, and the 
wooden ramp was built to meet it with 
precision. A 2-by-4 rail on the driveway 
side of the ramp prevents the chair from 
going over the edge. A narrower rail 
flanks the deck itself. 

Architect John Hasenberg of Portland, 
Oregon, designed the ramp. 













-Curel$,clinically-proven formula delivers 
DP onee cai twauyoper oe iuverslel-meerlemiyleeh Corel emt cemaea 
dry skin for most women. 

~ And more'than,7 out of 10 women surveyed 
surél over therapeutic Keri lotion. 
s it was better. Better 
setter at moisturizing. 
on the skin. 
migst women agree 

















Cedar ramp connects smoothly with 
concrete walk; otherwise, chair could flip 


Ae 





eens ||: |=) S.C, Retin & Son, Inc: 
, SUNSET 






et 









a 


New Golden Kingswood 

_ and Golden Juilliard. 

- Both stainless with 24k gold. 
Both without equal. 
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Moen life. 


Your home reflects your delight 
in the nature of things. 
Weathered wood and polished brass. 
» choose your Moen faucet, 
ve no stones unturned. 





TANADYNE 





MOEN. 


own. For brochure, call 1-800-258-8787, ext. 215. (1-800-821-9400, in Ohio.) 


a ecco 


















NORMAN A. PLATE 


Like a framed artwork, stairs and diagonal 
railings create strong composition in 
5-foot-square cutout in living room wall 


Safe and 


sculptural stairs 


Make it sculptural, make it safe: Santa) 
Monica architects Rebecca Binder and) 
Kim Walsh kept these requirements in 
mind when they designed this stairway. | 
The stair runs behind an opening in one} 
wall of the living room. Simple, safe, and | 
striking visually, the railing uses five 1'- § 
inch dowels with custom-milled curving | 
ends. Each dowel spans the opening, fol- | 
lowing the rise of the stairway. cy 
























The key word here is ‘‘just.” 
“Just a truck” implies mere 
adequacy. Functionality and 
nothing more. That’s the _— 
way trucks were. Ws. 
That’s not the way NOTEK 
GMC trucks are 

today. At all. 


Time was when trucks had to hide 
out in the alleys and byways of the 
country making pickups and 
deliveries. You just couldn’t take 
them anywhere. 

| That’s not the case today. A GMC 
truck is bred for better things. It 
will still pridefully perform the 
work of our nation. But it will do so 
with a lot more style. 


Light-duty GMC trucks come with 
the well-mannered niceties of a car. 
They offer air conditioning and 
stereo and plush seating and power 
this and power that. What’s more, 
there’s something about the lively 

» “lemme at it” look of a truck that 
hints of an active and probably 
interesting lifestyle. 


So, today, you will see GMC trucks 
perched proudly in the darndest 
places. Like the front of Restaurant 
Chez Posh. And the driveway of the 
| rather impressive split-level at the 
| end of your block. 


Trucks are the hottest- 
selling vehicles in the 
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WE'RE CIVILIZED. ~~ 


country today. And at GMC Truck, 
business has never been better. GMC 
trucks are preferred by tasteful 
buyers seeking quality and integrity. 


WE’RE PROUD. 

There was a time not so long ago, 
when a job putting together trucks 
was probably pretty unexciting. 
That’s when trucks were just trucks. 
Today, as the vehicles of preference 
for so many interesting buyers, 
trucks border on the glamorous. We 
can sense that feeling 
filtering from the 
showroom to the 
assembly line. 


From the design 
engineers to the people 
who assemble to the 
final inspection teams, there’s an 
infectious new sense of pride and 
purpose. Everyone knows they’re 
producing something important: 
trucks that more and more people 
want today. 


WE KEEP GOOD COMPANY. 
GMC Truck today is a beehive of 


WHY GMC TRUCK IS SAYING... 


“IT’S NOT JUST 
A TRUCK ANYMO 





” 


LET'S GET iT TOGETHER | .. BUCKLE UP. 
activity. We bring you heavy-duty 
Generals and medium-duty Top 
Kicks and buses for schools. We 
offer Jimmys and Safari Vans and 
small space-age pickups. All crafted 
with such enthusiasm, we’re saying 
they’re “not just trucks anymore.” 


Since we’re not just trucks, we feel 
most comfortable associating with 
other vehicles that are not run-of- 
the-mill. So in addition to our GMC 
Truck dealers, our trucks are sold 
by selected Buick, Cadillac, 
Oldsmobile and Pontiac dealers. 
Four fine names indeed. Not “just” 
cars. Or... maybe their cars are sold 
by our fine GMC Truck dealers. 
Depends on how you look at it. 
However you choose to, just look 

in the Yellow Pages under “Truck.” 
Or under “Automobile.” We’re 
listed under both. For increasingly 
obvious reasons. 


IT’S NOT JUST A TRUCK 
ANYMORE. 
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Multipurpose deck has sunny, exposed area for play and a trellis-covered 
section for a table; tree grows from opening in deck. Wood in 
trellis (left) was rounded with a router for Craftsman-style detailing 


THE MIXER SERIOUS COOKS 
ARE ATTACHED 











Just look at all the ways a 
KitchenAid” mixer can turn recipes 
into reality. Its complete line of optional 
attachments lets you do almost 
every job in the kitchen without buy- 
ing and storing separate appliances. 

For quality, performance and 
| durability, more serious cooks choose 
| a KitchenAid mixer than any other. 
Its exterior is all metal, no plastic. Its 
motor is heavy-duty. And it’s built 
so well, it's often handed down from 
mother to daughter. 

With a premium KitchenAid 
mixer, all you have to do is attach 
your imagination. 


a KitchenAid 









oo 
| 
" 


— Tee Tee 


KitchenAid, Dept C-4M, P.O. Box 3900, Peoria, IL61614..2=~*«*«é«~C*~*# y 


“KITCHENAID 
IR THE WAY IT’S MADE. 








SUNSET 


















Play space in 
the sun, dining 
under the trellis 


Craftsmanship and detailing make this 
side-yard deck in Medford, Oregon, a 
quiet standout. The L-shaped structure 
runs 30 feet along the side of the house, 
with the narrow section extending 10 feet 
into the garden, the wider part 15 feet. 
Over the deck’s slender section, a hand- 
some trellis projects from the roof, provid- 
ing moderate shade. Planed-down 6-by-6 
posts and a 6-by-8 beam support 3-by-6 
purlins that step down to 4-inch-deep dec- 
orative ends. Above, 2-by-3s spaced 2 
inches apart run parallel to the house. 
Countersunk and plugged screws secure 
them to the purlins. 

At opposite corners of the wider deck 
section, roughly triangular benches also 
serve as plant display stands or buffet 
tables. Each is 22 inches high and has a 
top of diagonal 2-by-4s. A 9-inch-wide 
cantilevered section allows heel room for 
people seated on the bench. The bench 
support has an inner wall of 2-by-12s 
faced with horizontal bands of 1-by-3s 
and a |-by-4 set 2 inch apart. All corners 
were mitered and glued. 

The deck was designed and built by archi- 
tect Jac Nickels of Architectural Design 
Works in Ashland for homeowner Ta- 
mara Burill. Oo 


Corner bench defines edge of deck. 
Horizontal |-by-3s, interrupted by a 1-by-4 
band, run along base and risers of steps 
























THE SILENT TREATMENT. 

Now America’s best dishwasher 
eliminates bothersome noise. The 
KitchenAid® Superba has an exclusive 
Whisper Quiet System so effective that 
you can talk on the kitchen phone or 
entertain guests and scarcely know the 
dishwasher is running. 

It also eliminates the messy chore 
of Heine Your dishes off before 
loading. An exclusive Triple Filtration 
System with a hard-food disposer grinds 
up food. So dishes g0 straight from 
the table to the dishwasher without 
handrinsing. 

And it's built with the KitchenAid 
ately which means unparalleled 

urability. 

See the incomparable KitchenAid 
Superba. 


KitchenAid. 


ia IL61614— 


KITCHENAID 
FOR THE WAY IT’S MADE. 


ee eee ere Oe 
t C-4D. PO. Box 3900, Pex 

















THE RICE 
eG ae 











is perfect, every sing etime. | 

But Rice-O-Mat does 
more than make the 
world’s greatest rice. It 
also boils, fries, and keeps 
a wide array of dishes 
serving-hot. 

And the exclusive see- 
through lid lets you check 
the cooker’s progress without 
losing steam. 

Look into the Rice-O- 
Mat. Nothing could be easier. 


fas National | 
Bed Rice-O-Mat Cooker™ 


Please send me Nozawa Trading, ine. 870 oe 
more information 





: Name ee 
about the National 
Rice-O-Mat. Address 
Dept. BA Ke ae im _ State Zip 





SEIKO 


QUARTZ 





Seat 
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Seiko Quartz makes the moon shine. Notched glass panels frame 
4a ate raniay gold- tone face with semi-circular display of the phases of the moon. 
=». , A unique wall clock bringing moon time into contemporary design. 
: Se. gh EL air: eel elo se one ol the many table, mantel, wall and 








EEO 


OO) Aa y7 CLOCKS © 


Rie ao 's Suggested Retail Price © 1986 Seiko Time Corp. 
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pxtra-wide washers, stepped corners, wall 
ght detail sides of deck-edge planter 


Raised bed has 


handsome details 


Aalleable iron washers are both practical 
nd decorative in this raised planter. 
heir basic job is to disperse the pressure 


If the lag screws holding the planter to- | 


ether and prevent the hexagonal heads 
irom sinking into the soft redwood of the 
porizontal 2-by-8s. 

he 2'2-inch-wide washers also add a vis- 
al accent where the side boards were 
ttached to-the 4-by-4 corner posts. Stop- 
ing an inch short of the 4-by-4s’ outside 
orners, the side boards reveal a portion of 
he posts. To leave space under the 2-by-8 
ap, the posts extend 1'2 inches above the 
ide boards. Sealing off the back of this 
pace are |-by-4s nailed to the inside just 
below the cap. Countersunk lag screws 
old the cap boards to the posts. 

n the planter end flanking the deck 
tairs, a shallow wall fixture washes the 
teps with soft light at night. San Diego 
landscape architect David Reed designed 
he planter for Anne and Bill Vogt. O 


Malleable 
iron 
washers___- 


Side view: 2-by-8 facing overlaps 
4-by-4, exposing corner of post 
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KITCHE ; 
FOR THE WAY IT’S MADE. 













TODAY'S COOKTOP 
FOR TODAY'S COOK. 


Wwe 





For literature write KitchenAid, Dept C-4T, P.O. Box 3900, Peoria, IL 61614 


The KitchenAid* cooktop is Burner to a “lower than low’ simmer. 


the one for the way modern It's designed to fit virtually all 

America lives and cooks. 33" or 36" cooktop cutouts, so it 
Its built-in grill brings outdoor — could replace your old-fashioned 

flavor indoors. And its stick- cooktop this week. 

resistant permanent finish gives The KitchenAid cooktop, for the 

you the easiest cleaning ever. sizzle to match your lifestyle. 


It has an extra-wide heat choice, 


too, from a 2600-watt Power™ KitchenAid. 


NAI D. 











“Revere, I adore 
your bakeware?’ 


eB or Roos OURO BM aicis 
cookware that I got 34 years ago. 
Imagine, bakeware made of the same 
heavy stainless steel. You can 
bet it’s going to look this 
pretty for years to come. I 
think stainless steel is why 
it bakes so well. My cakes 
turn out even. No highs 
and lows. And the pans 
clean up so easy | can’t 
believe it? 


Nn BYTE stro cot 
vaio es aris ee 


es 18 or ms 
REVERE The choice in cookwaré 
~, WARE Ey and bakeware. 


* *% 
Kant 


Hoo 








If you travel a lot you can benefit from 
the AT&T Card. 

The AT&T Card will free you from coins 
and delays, give you an itemized record and 
AT&T's lowest rates for state-to-state call- 
ing, next to direct dialing. And it costs less 
than calling collect, or making coin calls 
out-of-state. 

So, if you travel frequently, get the AT&T 
Card. It’s as simple as dialing 


1800 CALL ATT, Ext. 234. 


yyy, 


B | 


MN 


The right choice. 


© 1986 AT&T 








down walls, 


put up partitio) 
and stairs 


Knocking out interior walls and redivi« 
space gave this kitchen remodel a fee! 
of spaciousness while creating new ac 
to the floor above. | 
The bright 15- by 20-foot room, mad} 
combining the old kitchen and a ser} 
porch, opens to the back garden. Care # 
ly placed partitions help define coo 
and eating areas and traffic patterns v 
out sacrificing openness. 


















DAVID STUBBS 


Floor-to-ceiling 
cabinet with glass 
doors marks end 
of kitchen work area 
but links space to 
stairwell beyond 


b partition at end of counter hides 
zen clutter from dining area 


ind the center work island, a 5-foot- 
» china cabinet with glass doors on 
sides rises the full height of the 
in. The other side of the cabinet faces a 
) spiral staircase and directs traffic 
the work area. Set to one side near 
back wall, the space-saving staircase 
2s ample room for a breakfast table. 
litect Joseph Costarella of Berkeley 
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DOES IT DO? 


It’s called the pound button. And it lets 
you make multiple calls faster when you 
use an AT&T Card. 

Once you enter your AT&T Card num- 
ber, the AT&T Network automatically 
remembers it. So between calls, just press 
the pound button and make your next call. 

So, if you travel frequently, get the AT&T 
Card and save some time. Because time 
is something we can all use. Simply call 


1 800 CALL ATT, Ext. 234 


hi 
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The right choice. 
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anging free in a bedroom or tucked into 
garage corner, this cloth closet can add 
ignificantly to a room’s storage capacity. 
hree hardboard circles, accessible 
hrough zipper openings, form the shelves, 
hile three nylon cords support the fabric 
ylinder. Depending on your skills, you 
hould be able to make the closet over a 
eekend. It costs about $25. 


aterials you'll need include: 
2'2 yards of 45-inch-wide canvas, cotton 
luck, or heavy cotton-polyester blend 


Matching thread 


3 26-inch-long dual separating zippers 
about $2.50 each) 


12 feet of %4-inch nylon cord 

4- by 4-foot sheet of %4-inch hardboard 
rt plywood 

%-inch PVC plastic pipe coupling 

A sturdy screw hook 


‘ou'll also need a sewing machine, scis- 
ors, straight pins, a needle, a pencil, tai- 
or’s chalk, a saber saw, and a drill with a 
4-inch bit. 


ut and sew the canvas casing 


eferring to the diagram below, mark 
nd cut fabric to dimensions shown. 
ere should be one large rectangle, two 
l-inch-diameter circles, and four strips. 


Dn the large rectangle, chalk the marks 


Three zipper doors on sturdy cloth closet 
open to storage shelves. From the top, 
nylon cords knot under pipe coupling, 

then continue up to ceiling hook 


ge rectangle shows position of zippers 
mark on right side of fabric), support 

trips (mark on wrong side). Circle is for 
op and bottom and shelves. Note detail of — PARROW M. WATT 
ipper tape clipped to go around curve 





‘Cloth closet”’ 
st hangs from the ceiling. 







a Zippers open its 
ae three shelves 


2 fabric 
(21" diam.) Coupling 


Hanging 
cords 
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Incredible 
Snow White Down: 


Our comforters are filled with the purest 

Snow White Down (never blended as others may 
do). Right from our very own farms, the 

world’s largest. Compare our fill 

weights and direct-to-you 
prices with others. Our values 
are simply incredible! 


525-575 fill power 
in all our comforters! 


Every DownHome comforter is 
covered in 100% imported Cambric 
A Cotton: 226-230 threads per sq. in. 











AThe ultimate in quality craftsmanship, 
our True Karo Step comforter has a baffled wall 
construction to eliminate cold spots while ee re 
allowing maximum lofting ability of the Snow 
White Down inside. Normal Our 
Dimensions DownFill Retail Price 
Twin 60” x 86"  320z $245 $115 
Queen/Full 86” x 86” 46 02z $325 $155 
King 102” 86" 5202 $425 $195 
Colors: Light Blue, White, Pink, Creme, Light Grey 





ee: 


j 

Lda 
bd Ey 
A Our 12” Hand-stitched Box comforter has 
iB almost 1 02. of Snow White Down per box, 
making this one of the warmest and most alluring 
down comforters available. \ormai our 

Dimensions Down Fill Retail Price 

Twin 60” x 86” 300z. $210 $105 
Queen/Full 86” x86" 3802. . $275 $135 


King 102” x 86” 44 0z $335 $165 
Colors: Light Blue, White, Pink, Creme, Light Grey. 


e——" . i = } 
@ 
~ ~ y 






A Our plush Classic Channel features European 
style hand-sewn channels, each with almost 3 oz. 
of Snow White Down. Designed to prevent shif- 

ting; double-stitched corded edges add durability. 


Normal Our 

Dimensions Down Fill Retail Price 

Twin 60” x 86” 26 0z $160 $ 75 
Queen/Full 86” x86” 36 0z $220 $105 
King 102” x 86” 42 oz $280 $135 


Colors: Light Blue, White, Creme 


© SUPERWASH ° 


AThe year-round Ring-stitch has many intricately 
hand-sewn circles for a rich, sculptured look and 
cozy year-round comfort. jy oinar our 
Dimensions Down Fill Retail Price 
Twin 60”x 86" 2002. $200 $ 95 
Queen/Full 86” x86” 2802 $250 $120 
King 102”x 86" 340z. $300 $145 
Colors: Creme and White. 


FREE Vinyl Storage Bag ($5 value) 
with each comforter. 






A This 100% Merino Wooi Mattress Pad is 1” 
thick. Serving as a natural insulator, it keeps you 
warm in winter; cool in summer. And it’s machine 
washable, retaining its softness and durability. 
Fitted sheet style. 

Dimensions Normal Retail Our Price 





OUR GUARANTEE: 
If you’re not satisfied for any reason, 
return for full refund. 






S52" a SVBO $ 35 
leacaen.  NSHegee ieee Call toll free anytime: 1-800-552-9231 
$200 $105 Mich. residents, call collect: 1-616-241-3922 
30 $135 We ship within 24-48 hours via UPS. 


FOR OUR FREE CATALOG...with an exciting assortment of comforters, duvet comforter covers, 
pillows, merino wool mattress pads, towels, table linens and more! 


Dow nome’ vesco ne 


635 Evergreen St., S.€., Grand Rapids, Ml 49507 





-tape on both sides (see diagram), to help 
_ the zipper lie flat. Machine-stitch. 


for the support strip and zipper al 
ment: position the curved lines for the 
zippers on the right side of the fabric; on 
the wrong side, mark points Ai, Bi, A2, 
and B2 indicating where the support strip 
ends will be attached. 

To install the zippers, cut a slit for each 
opening, then turn under the raw edges of 
the fabric % inch and press. Pin and baste 
each zipper in place, first clipping into the 










































To form the shelf supports, fold the foun 
fabric strips in half lengthwise, then turn; 
long raw edges under % inch; press and 
machine-stitch. On wrong side of large 
piece of fabric, pin one end of each strip ta 
points Ai and Bi, leaving a 42-inch sea 

and with the raw edge down. Double- 
stitch the seam for added strength. 


Next, form the cylinder. Fold the fabric 
rectangle in half, joining the short edges: 
right sides together, and machine-stitch. 
allowing a 42-inch seam. Open one zipper. 
With a '2-inch seam, pin the fabric circles 
to the top and bottom edges of the cylin- 
der, right sides together; adjust fullness ag 
necessary (the circles may stretch). Baste 
and machine-stitch. Then turn cylinder 
right-side-out through the zipper opening: 
Working through the zipper openings, pir! 
the loose end of each support strip tc 
points A2 and Bz. Leaving a '-inck 
seam, double-stitch the strip in place wit 
the raw edge down. | 





Preparing the shelves | 


With the saber saw, cut four 20-inch: 
diameter circles from the hardboard. Or 
one circle (to rest at the top of the cylins 
der), mark three points 3 inches in from 
the perimeter and drill a 4-inch-diametey 
hole in each spot. Place this circle insid 
the fabric cylinder and hold it against the 
casing top. With a pencil, mark three 
corresponding holes in the fabric; cut. 


Finishing the hanging cylinder 

Cut three 48-inch lengths of the nylor 
cord, then tape or melt the ends of each t« 
keep them from unraveling. Next, pas: 
the cord ends through the corresponding 
holes in the fabric and hardwood circles 
Firmly knot each of the cords under the 
hardboard. 


Pull the cords upward until taut; tie to 
gether in a knot 24 inches from the cylin 
der’s top. Slip the PVC coupling over th: 
knot and then braid the remaining lengt! 
of cord. Knot securely. 

To finish, slip one of the remaining hard 
wood circles through the lowest zippe 
and position it on the bottom of the case 
Slip the other two circles through th 
middle and upper zippers, respectively 
and settle them on the crossed straps t 
form the upper shelves. 
The completed unit can hold quite a loac 
so hang it from a sturdy screw hoo 
mounted to a ceiling joist. | 
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Flopcorn is what you get when your popcorn 
doesn't pop. But you won't find much flopcorn 
in Pop Secret? 


Pop Secret leaves very few unpopped kernels. 
And it pops in any wattage microwave. 


So instead of flopcorn, you get great popcorn. 
Light. Fluffy. And fresh. 


Get Pop Secret in the popcorn section. And 
get popping! 






~—_ THE SECRET 
; TO BETTER MICROWAVE POPCORN. 








DARROW M. WATT 


A light box to help sor 


Light glowing When you have slides to sort or a slide 
aieny es show to arrange, this light box makes the 
hate process a pleasure instead of a chore. | 

lac d With room for 80 slides, it holds enough ; 
plastic, mounte ae 
inside a wooden ~ ‘© fill the traditional carousel tray. And | 
box, makes it ‘it’s small enough to store in a closet or a | 
easy to judge deep drawer. (A 140-slide version is de- / 
and sort slides scribed on the facing page.) | 















Inside look reveals light source: pair 

of fixtures plugged into an extension cord | 
threaded through one end of box. 

Bottom is perforated hardboard 







4. “They call me the Expandable 
Garment Bag and I don't care if you! 
stay three days or six days, because: 
my suit compartment doubles in 
size instantly to handle either trip?’ 


1. “I'm known on most airlines as “10 pockets.’ 
You've never travelled with a pamient bag 
like me. I’ve got over-the-shoulder pockets, a 
detachable toiletry kit and even a pocket to 
help keep your ties neat. And with my special 
hanger clamps, 
I’ve never met a 
hanger I couldn't 
lock in place? 











5. “I’m what you're pe to be- 
come The CEO exact title is : 
-On- eure rganizer, 
ye much describes me. 
me ie 









2. “T’m the Carry- delegate most respon- 
On Expandable sibilities. eee to my middle 
Valet and short compartment, pants and shirts to a 
trips are my suitcase compartment, and pens 
long suit. My , and calculators to the portfolio 
suitcase packs section.” 
bulky items, 
while my gar- 
ment bag 


1olds suits 
ana fuli 





together 
keeping 
me trim 
and i 
com- f 
pact.” 


3 Tm small, but I’m feisty The Expandable Carry-On is my 
handle. See my two outside compartments? They'll expand 
instantly. I'll become 50% bigger to bring back those sales 
meeting materials you promised to read? 


— Us Know What Its Lake 


lo rave! On Business: 


| ) Lark Luggage Co., P.O IOOG ver, CO 80239, (800) 








Luggage For Your Expanding Needs? 


es 
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carousel of slides 


This project goes best with a table saw or 
radial-arm saw. You'll also need a ham- 
mer, screwdriver, nailset, drill with a 1- 
inch bit, and these materials: 

e 2 18-inch single-bulb fluorescent lights 

e Extension cord 

¢ 8 feet of 1-by-6 (any wood) 

¢ A 16- by 20-inch piece of s-inch 
perforated hardboard 

¢ A 16- by 20-inch piece of %6-inch 
translucent acrylic plastic 

¢ 44-inch rubber bumper tacks 

¢ 24 |-inch finishing nails 

* Wood glue, filler, string or wire twist ties 
(the kind used as plant ties), and white 
enamel 

First buy the lights. We used under-the- 
cabinet units; these have their ballast and 
internal wiring alongside the bulb, and so 
fit into a tight space. Sold at home im- 
provement and lighting supply stores for 
$8 to $16, they come complete with bulb 
and wiring. 

You'll also need an extension cord to run 
from the light box to your wall outlet. If 


Its . 
ansive, 


But Its Free. 


This $130 duffle bag will 
expand to over one-third 
its original size. 

That makes it expansive. 

But during November, buy 
$250 worth of Lark Luggage 
and we'll toss it in. 

That makes it free. 


Luggage For Your ae Needs. 


Available at participating West Coast Lark Dealers 
and only in Lark 150 Senes colors. © 1986 Lark Luggage Co. 
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the fluorescent lights come with polarized 
plugs (one prong wider than the other), be 
sure to buy a suitable extension cord. 


Making the 80-slide box 

First, rip the 1-by-6 to make the 4'4-inch- 
wide side boards. 

For the hardboard base, cut a - by %- 
inch rabbet in one edge of the side board. 
For the plastic top, cut a ¥%- by ¥-inch 
rabbet in the other edge. Then cut the side 
board into two 16%- and two 20%-inch 
lengths, with ends cut at 45° to form 
mitered corners. Check for squareness, 
then glue and nail the joints. (If you like, 
use corner clamps or a stretch cord to hold 
them while glue dries.) Countersink and 
fill nail holes. 


Glue the hardboard base in place. Meas- 
ure the top opening (to edge of rabbets) 
carefully: it should be 16% by 20'% inches. 
Have your plastic supplier (look in the 
yellow pages under Plastics—Rods, 
Tubes, Sheets, Etc., Supply Centers) cut 
a 16- by 20-inch piece of ¥-inch translu- 
cent acrylic plastic. (If the opening is 
slightly more or less than 164% by 20% 
inches, have the plastic cut to s inch less 
than the actual measurement.) You can 
choose “lighting” (less opaque) or “sign” 
plastic (more opaque); we found sign 
plastic diffused the light better. 

For best light reflectance, paint the box’s 
inside surfaces glossy white. Add '2-inch 
rubber bumper tacks at the corners to 
raise the box for air circulation. Check to 
make sure lights are working, then place 
them at opposite sides of the the box, 2 to 
| inch in. Tie them to the base using twist 
ties or string. 

Drill a 1-inch hole in one side of the box, 
sand any rough edges, and thread the 
extension cord through the hole. Loop 
short lengths of string or twist ties 
through the perforated base to anchor the 
extension cord in the box. Add a short tab 
of tape to one side of the plastic top (for 
easy lift-out) and drop the top into place. 
To use the light box, simply plug in the 
cord. If you’ll be using it frequently, con- 
sider adding an in-line switch to the cord. 


Making a 140-slide version 

With a 20- by 28-inch viewing surface, 
this version will hold 140 slides—enough 
to fill a large-capacity carousel slide tray. 
Construction is similar to the 80-slide ver- 
sion, except as follows: 


—Use a 10-foot length of 1-by-6 (without 
ripping it) to make 20%- and 28%-inch 
sides; cut plastic and base to suit. 
—lInstall a double-tube, 2-foot-long light 
fixture down the center of the box; try it 
with and without its reflector or diffuser 
for most even lighting. 


If the light comes with its own cord, you 
may be able to use that to reach the 
nearest wall outlet; if not, use an exten- 
sion cord. 




















Meet a sweet 
little thing 
from Oregon 


the juiciest, sweetest 
pear you've ever tasted. 


There's still time to discover 
luscious, world famous Comice 
Pears, the sweetest, juiciest 


pears you've ever tasted, 
ordered from around the 
country since 1937. So smooth 
and creamy, we guarantee 
our Pinnacle Comice Pears will 
be the best you've ever eaten 
or your money back! Perfect 
gift for the choosiest friends. 


Send for our scrumptious 
catalog of fresh orchard fruits 
and lovely gourmet gifts with 
SPECIAL $3 INTRODUCTORY 
COUPON off your next order. 


Or order now 
TOLL FREE 1-800-547-0227 
with VISA, MC or AE. 











Yes, | want to enjoy your 
No. 1 box of sweet and 
juicy Comice Pears. 

Just $17.95. 

Delivery included. 


J Yes, Please send a No. 1 
box of sweet and juicy 
Comice Pears to each special person on 
the enclosed list. Included are name, 
address, apt. and phone number of 
each recipient plus $17.95 each. 
Delivery included. 


] Yes, | want to receive your free Holiday 
Catalog of scrumptious orchard fruits 
and gourmet gifts. 


) PINNACLE 


ORCHARDS 


4415S. Fir, Dept. SS, Medford, OR 97501 
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SLEEP 6 =: 


100% PURE MERINO 
WOOL MATTRESS PADS: 


Europeans have enjoyed Australian wool pads for 
decades and have experienced that “Down-Under” 
restful night’s sleep year round. 


SUPERWASEI. The only wool that’s 


machine washable, hypo allergenic, odor free and 
shrink resistant. 


RESTFUL NIGHT'S SLEEP 


The wool pile relieves pressure points such as 
shoulders, hips, and back, which reduces 
tossing/turning and allows deeper, restful sleep. 


WARMER IN WINTER 


This pad has the unique ability to insulate your 
body heat by circulating air through the wool. 


COOLER IN SUMMER 


Wool pile also allows circulating air to absorb 
moisture so you stay cooler and drier on hot 
summer nights. 


30-DAY MONEY BACK 
GUARANTEE We are so sure you'll 


be satisifed, that we offer this full guarantee. 


weigh 









Q 






















Wisy? According to recent research, y 


body m \ 1 automatic 


minute workout. 


© PS! 1986 


om am endless rollercoaster 
‘et. You lose. You gain it back. 
it back. Up. Down. And round 


NordicTrack 141N Jonathan Blvd. N. * Chaska, MN 55318 


() CRIB [) QUEEN 
(28x52) 2995 (60x80) 
Compare $80.00 
") TWIN 

(39x75) g95 (72x84) 
Sone $100.00 Compare $200.00 


(1) FULL ay GO O (30x80) °"844G95 


(54x75) 
eee $120.00 


Copoue $140.00 
QTY SIZE | PRICE TOTAL 
| 


| 
SUB TOTAL 
CALIF RES. ADD 6%% SALES TAX 
ADD $5.00 EA PAD - SHIPPING 


CALLTOLU FREE) oo 
IN CA: 1-800-368-7600/ OUTSIDE: 1-800-543-6277 


4 
§(] M.c. 1) VISA () MONEY ORDER (1) CHECK 


HACCT # 

i EXP. DATE 
gp PRINT NAME 

ADDRESS 

ea 

f PHONE ( ) 


7995 


Compare $160.00 


_) KING 9995 








od) 


of Nac Vet aes es Vee ral co nT 























STATE ZIP 


940 BATTERY ST. « Dept. 111 
SAN FRANCISCO, CA 94111 


ALLOW 4,TO 6 WEEKS FOR DELIVERY 





t—look and feel great 


# GET OFF THE 
*< 
ol l e 


DIET 


et 
rcoas* 


Noraic rack 


e more effective than dieting 
e more lasting « more fun! 


More benefits. With regular use of the 
NordicTrack, you'll also e feel better ¢ live 
longer e reduce tension e reduce the possi- 
bility of heart trouble ¢ postpone aging 
symp ptoms e increase your vigor for facing 

e challenges of (eae fast-paced lifestyles. 
A proven product. Since 1976, Nordic- 


our Track has been used by tens of thousands of 













¢ “setpoint” men and women from their teens to their 
weigh: vu take off fat, your body 80s. Also used by corporate fitness pro- 
wants it t 4 grams, universities, athletic clubs, medical 
Gnivres F ; ..,,  Centers—and the Dallas Cowboys! 
nly exerc in 1oy etpoint . 
and make your ly want slimmer. 
And the besi cise? Health experts °¢ Folds and rolls away. 
say the cross-couns t 10tion—the ¢ Stands on end to require 
smooth, rhythmic Nordic- only 15” x 17” floor space. 
Track—uniformly « cles + 
than jogging, biking, swinim 12 a 
(Without causing joint or back pro 5.) 4 Ke FREE 
So you're toning your whole body—-for * 2 BROCHURE 
the best look in fitnéss! ? Se. 
Burns up to 600 calories per 20 800-328-5888 


in Minnesota—G612-448-6987 








STEPHEN CRIDLAND | 





Elevated woodstove allows easy stoking with | 
wood from compartment beneath hearth, 
puts flames where they're more easily seen 


Mantel for 


the woodstove 


The romance of a fire within a traditional 
hearth—but with the fuel efficiency of a 
woodstove—is what architect Fred Re- 
pass wanted in this family room. The idea 
of a big black firebox protruding into the) 
somewhat formal space didn’t work, so} 
Repass designed a brick alcove that pops) 
out from the side of the house and holds 
the stove, an attractive hearth and tradi-) 
tional mantel, and an indoor wood box. 


Essentially a brick chimney, the hearth 
was built onto the side of the house. In- 
side, a 2-foot-deep, 4-foot-wide, and 5- 
foot-high opening contains an_ airtight) 
Franklin-style stove on a brick shelf that’s) 
about 15 inches above floor level. Fire- 
wood can be stored under the shelf, which 
is supported by a 4-inch-thick steel plate. 
and the raised hearth puts the fire close tc) 
seated eye level. 


Another piece of 44-inch steel plate forms 
the firebox’s ceiling. Above that, the} 
bricks taper to form a narrow chimney) 
flue. The stovepipe fits through a hole cu’! 
in the ceiling plate. 

Owners Corky and Dick Morse of Kirk 
land, Washington, chose brick becaus«| 
they liked its look and because it provide: | 
thermal mass, trapping heat from thi} 
stove and releasing it slowly after the fir 

dies down. Woodwork and moldings sur 

round the brick opening, which is cappet | 
by a mantel 66 inches long and 5 inche | 
deep—big enough to hold everythin; 

from grandma’s old cream pitcher t 

Christmas stockings. [ 
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‘Six ways to make sure 
your family gobbles up the turkey” 


CHEF BYRON J. 

BARDY, C.M.C. 
One of only 29 
_ Certified Master Chefs in the country. 
> Creator of Heinz HomeStyle Gravies. 


“Making turkey may seem like a har- 
rowing experience. But follow these 
~~ easy steps and quit worrying. 

: 1, Start with a good pan. The bird 

-_ ~ Should have plenty of room. 

__~ 2. Stuff lightly. Never pack stuffing in 

tight. (Otherwise, the turkey will take 

“longer to cook to the center.) 

— 3, Tent with-heavy aluminum foil, or 
oiled-baking paper. 

4, One hour before bird is done, 

~— remove foil so skin will brown crisply 

>= __(‘hhour if using oiled paper). 


MALLE Layali 


ee 


} 


vm 


___ 5, Like wine, let it breathe. Before you 
Carve, let turkey stand for about 20. . 


at 


©1986 HJ. Heinz. co, ZEB 
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leave the meat dry. 

6. Relax. You've done enough. Let 
Heinz handle the gravy. With all due 
modesty, we've gone about making our 
gravies with the same attention to 
detail you've spent on this meal. 
Simmering just so long. Seasoning 
just right. Thickening just so. Stirring 
until ribbony smooth. We've even 
stored this marvelous turkey gravy ina 
glass jar, instead of a can." 


AN IDEA FOR THE DAY AFTER: 
Turkey Devonshire 
Combine 1 jar Heinz Turkey Gravy; cup 
milk, ' cup each grated Parmesan and 


- Swiss cheeses, 2 Tbsp. butter, '4 cup 


milk blended with-2 Tbsp. comstarch 
in saucepan. Heat and stir until thick 
and bubbly. Place a slice of toast in 4 


large slice cooked turkey, 2 slices 
cooked bacon and about */i cup sauce. 





individual casseroles; top each with |. 


Drizzle with a scant tsp. butter; dust 
with paprika. Bake in 475° F oven, 7 to 
10 min. or until hot and bubbly. Makes~- 
4 servings. ‘net 




















North, 
south, 
winter, 
summer — 
windows 
made with 
Sunglas 
Heat Reflective glass work like 
transparent insulation to save 
you valuable energy dollars 
year-round. 


« 





Sunalas HR also helps reduce 
ndensation and drafts to 
ep you more comfortable 

right no matter what 


Sun< . is the insulator that 
really i ow. A high-tech 
glass the like old- 
fashioned clear al but 
actually reduces bi it loss 
and heat gain eping 
radiant heat whe ant it: 


inside when it’s cold — 
and outside when it’s hot. 





















































“Some windows are too hot.” 


In other words, with Sunglas 
HR your windows are never 
too hot, or too cold — but 
just right. 


What's more, Sunglas HR 

also reduces the sun's harmful 
ultra-violet rays that cause 
premature fading of household 


fabrics. 
“Versus single glazing. Based upon *4” air 


space. Performance will change with the 
width of the air space 


— 








Sunglas HR is ideal for new 
homes and replacement 
windows, even for simple add- 
on storm windows. 


Sunglas HR also makes great 
energy sense for sunspaces. 
In fact, the larger your glass 
area, the more you need 
Sunglas HR. 


Ask for Sunglas Heat 
Reflective glass from Ford 
Glass by name, because when 
it comes to glass that works 24 
hours a day, 365 days a year, 
every year — Nobody 
outglasses Ford. 


See your local window dealer or call 


1-800-GLASS-HR for a free brochure. 


Glass Division 


Founded 1919. A division of Ford 
Motor Company. 





“Windows max'e with Sunglas" Heat Reflective glass are just right.’ 
g 














Dressing side of hall between bedroom and 
study has built-in storage, curtained closets 


The other side of the hall, opposite dressing area, has mirrored wall panels 
flanking pocket door to new bath. Door frames echo existing trim 


All of this replaced one little-used room 


“Divide and conquer” might have been 
architect Jennifer Clements’ battle cry 
when she made a good-size but little-used 
space in this San Francisco Victorian 
work harder. In her redesign, she packed 
a wall of closets and drawers, a combined 
sewing room-study, and a new bathroom 
into what had been an _ unnecessarily 
roomy (12'2 by 13'% feet) dressing area 
off the master bedroom. 

Clements’ design made every inch count 
while creating a workable traffic pattern. 
Dividing the space roughly in half, she put 
the study farthest from the master bed- 
room, with the new closets and bathroom 
along each side of a short hallway in 
between. 


The study also opens to the main stair 
hall, so in a pinch it can function as a 


Compact bath fits behind counter wall 
of study. Built-in shelf at end of 
tub keeps bathing necessities handy 






guest room (the small couch opens to 
become a bed). In daytime, this area gets 
plenty of natural light from a new sky- 
light overhead. 


NORMAN A. PLATE 





Pocket doors close off both the study and 
the bathroom from the hall, allowing pri- 
vacy without sacrificing floor space to 
door swings. 














To conserve floor space in tightly organized study-sewing area, 


overhead bookshelves and cabinets wrap around two walls 


The 
Changing 
Western 


Home’ 


Home Offices 
& Workspaces 


Ideas for All Rooms - Storage - Computer Furniture 





Sunset’s new book 
about at-home offices 


Whether it’s to run a business or 
run the house, a_ well-designed 
home office can make life a lot 
easier. A new Sunset book, Home 
Offices and Workspaces (Lane 
Publishing Co., Menlo Park, Calif. 
94025; $6.95), is packed with ideas 
and color photographs to help you 
get organiz 

A home office can go anywhere: a 
separate room, a converted garage, 
part of the family room or kitchen. 


The book gives ideas where to 
locate it, how much room to allow, 
and what types of equipment or fur- 
niture you might choose. (Plans and 


instructions for making several 
pieces of office furniture are incluc 

ed.) The book also discusses sub- 
jects like work surfaces, storage, 
and where to put a home computer. 


oo 





Their pantry is a telephone booth in disguise 


This small kitchen pantry does more 
than hold supplies—it also serves as a 
telephone booth. Architect Mark Haj- 
jar of Orinda, California, found that 
his two teen-age daughters needed a 


It’s a low fence, but deer won’t jump it 


An ordinary 4-foot-high fence won't 
stop hungry deer, but the design of this 
barrier keeps them out of the garden 
on the other side. Its secret is not 
height but width—deer are good high 
jumpers but poor long jumpers. 


NORMAN A. PLATE 
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place for long, private conversations. 
While remodeling his house, he added 
the pantry with a glass-paneled door 
angled across a corner. The telephones 
are mounted above a nearby desk. 











To deter them, homeowner Edward 
Eng of Novato, California, ran lengths 
of heavy-gauge galvanized wire paral- 
lel to the fence. He attached the wire 
to 8-foot-long 2-by-4s that angle from 
4-by-4 posts. 


SUNSET 
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PETER O. WHITELEY 


An unobtrusive barbecue shed contains another good idea 
A year-round barbecuer, Gary Wake- closet-door hardware. 
man of San Jose likes to keep cooking 
supplies close at hand but out of sight. 
He designed this rough-sawn redwood 
shell to house barbecue and charcoal. 

The open-backed shed of 1-by-2s and 


l-by-12s nailed to a 2-by-4 frame butts 
against a redwood fence. Measuring 36 
inches wide, 38 inches high, and 75 inches 
long, it has a top made of two layers of 1- 
by-12s separated by building paper and 
framed by 1-by-2s. Sliding doors roll on 


Since Mr. Wakeman barbecues several 
times a week, the shallow ash dish was 
often full. He used tinsnips to cut a 9- 
inch hole in the dish and put an easily 
removed galvanized bucket under it. 








Lessons from a reader 
in earthquake country 


Earthquake preparedness is a ne- 
cessity in the West, and Gail S. 
Smith, a Sunset reader and resident 
of quake-ravaged Bishop, Califor- 
nia, recently sent us a letter sharing 
some of the ways she protects her 
breakables. 

In her country-style kitchen, a bot- 
tle collection, porcelain animals, 
and crockery line cabinet tops. 
Elsewhere, she displays Indian pot- 
“tery and baskets. During recent 
earthquakes, not one piece moved, 
.So she’s doing something right. 


She secures the breakables with flo- 
rist’s clay, which is sold in '4- by 
300-inch rolls for about $6. After 
applying a strip around the bottom 
of each displayed item, she presses 
the objects in place. She also uses 
the clay at the bottom of plate rails 
and picture frames. 


Round-bottomed pottery rests in 
wooden doughnut-shaped stands, 
and baskets are held upright by 
wires that run through them, then 
secured to eye screws in the wall. 
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Slim pop-out saves space inside, protects wood outside 


By building an open box into the out- 
side wall of their family room, Linda 
and Bill Desler of San Jose made a 
place for their television and video- 
cassette recorder. They sized the box 
to fit their television—24 inches high 
and 21 inches deep—and made it 682 
inches long to hold the recorder, extra 
cassettes, and a display shelf. The %4- 
inch plywood box is framed like a win- 
dow—a header spans the opening and 
carries the weight of the wall studs— 
and nailed to the inside of the opening. 
Oak trim masks exposed ends. 


Outside, rigid foam insulation and 
stucco cover the knee-braced box. 
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PETER CHRISTIANSEN 


Cutout in wall next to new stairs offers views of soaring dining room ceiling. 
Doorway at right opens den to living room across newly defined entry area 


The stairway pays them back 


for space it borrows 


Adding a floor to this 1930s cottage left its 
exterior largely unchanged, while inside 
the new stairway helped open up the com- 
partmented first story. The only change in 
the existing floor plan was to borrow 
space for the stairs from adjacent rooms. 
The new staircase serves as a sculptural 
divider, separating but not enclosing liv- 
ing room, dining room, and den. 


Originally, the front door opened directly 





Before, two bedroom hous 
had an attractive exterior 
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with a traditional gable 
ut a cramped interior 


into the living room. Straight ahead, a 
hall led to the kitchen and bedrooms. To 
the right were the den and dining room. 
Architect John Matthews of San Mateo, 
California, replaced a wall common to the 
den, living room, and dining room with 
stairs extending 3 feet into the dining 
room and den. 


To lengthen sight lines and enhance the 
new feeling of spaciousness, Matthews 











After, upper gable ties new second floor to original house. Little 
else appears changed, belying first-floor improvements within 












China cupboard and bookcase inset under 
stairs make efficient use of space 


Bedroom Kitchen 
Se nnnrnerenenemerreeyrmeneell 
Bath re 
4 
g 


Dining 
room 


Up 


X 1 Ee 
Old walls (color tone) A tL 
created closed-in feeling. 


New stair and fin wall between 
entry and living room redistribute space 





Den 


made a giant cutout in the wall beside the 
stairway and widened the door to the den. 
To help define the entry area, he added a 
small wall just left of the front door. C 
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“The more you know about what goes into a down 
comforter, the more you'll want to buy one from 
The Company Store” 


We want you to know exactly what makes a 
quality down comforter. Like sumptuous 
cambric cotton. Hand guided stitching. And a 
scientifically-formulated down blend that 
outperformed everything else on fill power 
tests conducted by an independent laboratory. 


Fill power is the measurement of down's 
unique ability to loft. The higher the fill 
power, the greater the insulating value (R- 
value) of the down, and the more comfortable 
you will be. On fill power tests, The Company 
Store's SUPERIOR BLEND OF HAND SELECTED WHITE GOOSE AND 
DUCK DOWN * proved to have better insulating value than white duck 
down, most goose down and all t of synthetic fills (see graph). To 
equal the warmth of 44 ounces of down in our Karo Step Down Comforter, 
for instance, you'd need 12.12 pounds of the synthetic Hollofil II. 





President, 
The Company Store 


We tell you the fill power of our down comforters because we're proud of 









EUROPEAN HI-LOFT DOWN COMFORTER 


An Old World tradition — and all the luxury of fine white down. 

Poly/cotton fabric. 

Style #C111—Colors: Dusty Rose, White, Peach, Champagne or 
Light Blue 


Down OUR 

Dimensions Fill Value PRICE 

Twin 60” x 86” 300z. $220 $115 
Queen/Full 86” x 86” = 38 oz. $270 $145 
King 102” x 86” 440z. $320 $175 
Calif. King 102”x96" SOoz. $350 $195 







CLASSIC CHANNEL DOWN COMFORTER 


Timeless design and comfort. Ultrasmooth poly/cotton. Hand 

guided stitching . . . and it’s reversible. 

Style #C101—Solid Colors: Dusty Rose, White, Peach, 
Light Blue or Champagne 


Style #C102—Reversible Colors: Light Blue/Slate Blue, | DELIVERY 
Champagne/Caramel or Peach/White IMMEDIATE 
Down OUR We ship 
Dimensions Fill Value PRICE | within 24 to 
Twin 60" x 86" 240z. $150 $69 48 hours. 
Full 76" x 86" 30 0z. $180 $89 
Queen 86" x 86” = 32 oz. $200 $99 
King 102”x 86” 380z. $260 $129 
NOVEMBER 1986 


the quality of our down. We want you to know exactly what you're getting 
... . because the more you know about the quality of a Company Store 
down comforter, the more you'll want to own one. 

We back our quality with an Warmth Without Weight 
unbeatable guarantee. If you are poe RVALUE 
not completely satisfied with your 
down comforter, for any reason, 
call our toll free number and we 
will personally send a UPS truck 
to your home — at our expense 
— to pick up the product, and 
well make certain your receive an 
immediate refund (in full) or 
exchange. 









On independent laboratory tests, 
The Company Store's SUPERIOR 
BLEND OF HAND 
SELECTED WHITE 
GOOSE AND DUCK 
DOWN" proved to 
have a higher R-Value 
than white duck down 
and all types of 
synthetic fills. 





KARO STEP DOWN COMFORTER 


Distinctive design, the finest down. Natural luxury in soft 100% 

cambric cotton. 

Style #C177—Colors: Creme, Dusty Rose, White, Light Blue, 
Silver or Pink 


Down OUR 

Dimensions Fill Value PRICE 

Twin 60" x 86” 300z. $225 $120 
Queen/Full 86” x 86” 440z. $300 $160 
King 102” x 86” SOoz. $360 $200 


TO ORDER OR TO REQUEST A FREE CATALOG 
CALL TOLL FREE 1-800-356-9367, Ext. X212, 


= or use our coupon (call 7 days a week). CUS 


[Pe me rs ers re ee eee ee es ee ee ee ee ee ee ee ee es ee 


l Date 
We accept: | 
Acct. No. 
Name 
Address 
City/State/Zip 


qRED 
Tee 














Payment enclosed (check or money order) 
MasterCard lvISA American Express O Diners Club 
Ex. Date. 
































Daytime Phone ( ) 


STYLE # COLOR SIZE PRICE(ea.) TOTAL 


QTY 





















For delivery in IL-5% tax = 
For delivery in MN-6% tax = 
Ship., Hdlg. & Insur. -$5.00 per item = 


unless you request otherwise 


here. Federal Express Service add 
$8.50 to your order. 


SEND TO: The Company Store, Dept. X212, 500 Company Store Road, 
La Crosse, WI 54601. Our down is supplied by United Feather and Down, 
America’s premier down processor. 
12S OSS ee ee Se ee 2? SS ee ee ee eee ee 
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Sunset ’s 


Kitchen Cabinet’ 








For crisp cracker sticks, cut dough with 
pastry wheel, top with pepper, then bake 





You might offer tartar sauce to accent 
the clam flavor of this golden soufflé 





dressing subtly 
and vegetables 


Wadeira wine Seasons 


of spinach, cheese, 


rae 


New twists on familiar favorites en- 
hance this hearty November fare. A 
generous dose of pepper gives cheese 
crackers their heat. Offer them ‘as an 
appetizer or to accompany the vegeta- 
ble-laden pistou soup. 


Cheese Crackers 


Serve for snacks or with soup. 
2 tablespoons butter or 
margarine, at room 
temperature 
1 large egg 
Y2 teaspoon paprika 
Ya teaspoon ground pepper 
Ye to Ye teaspoon cayenne 
2 cups (¥2 Ib.) finely shredded 
extra-sharp cheddar cheese 
1 cup all-purpose flour 
Cracked pepper 
In medium-size bowl of an electric 
mixer, beat butter until creamy. Add 
egg, paprika, ground pepper, and cay- 
enne to taste; beat until blended. Beat 
in cheese, 4 at a time, until combined. 


Clam Souffle 


Pimientos and onions dot this soufflé. 
2 cans (6¥2 oz. each) minced 
clams 
Water 
tablespoons butter or margarine 
tablespoons sliced green onion 
tablespoons all-purpose flour 
teaspoon each pepper and 
ground nutmeg 
large eggs, separated 
tablespoons minced parsley 
small jar (2 oz.) diced pimientos, 
drained 
Drain clam juice into a measuring cup; 
add water if needed to make | cup. 


Place butter in a 7- to 8-inch frying 
pan over medium heat; cook onion in 


Sono 


-NOD 


~ ach salad. For dessert, try gingerbread | 


" 


Other entrée choices include clam 
soufflé and Cornish pasties, with eco-— 
nomical ground beef standing in for - 
the traditional minced steak. Either 
goes well with madeira-dressed spin- 


Stir in flour until thoroughly blended. 
Press dough into a ball. 


Divide dough in half. Evenly roll each } 
half between 2 sheets of waxed paper / 
to form a 7- by 14-inch rectangle. | 


With a pastry wheel or knife, cut! 
dough into 4- by 7-inch strips. Place: 
on 14- by 17-inch baking sheets. Sprin-- 
kle with cracked pepper; lightly press 
pepper into dough. Bake in a 400° 
oven until deep golden, 6 to 8 minutes. 


Serve; or transfer to racks, let cool 
completely, then store airtight up to i 
week. Makes 56 crackers. —Gloriag 
Danko, Bend, Ore. 





butter, stirring, until golden, about 44 
minutes. Blend in flour, pepper, and: 
nutmeg; stir for 1 minute. Gradually) 
whisk in clam juice. Stir until sauce’ 
boils, then remove from heat. 
In a bowl, lightly whisk yolks. Gradu-| 
ally whisk in sauce; stir in clams. | 
In another bowl, beat egg whites with! 
an electric mixer until they will hold: 
stiff, moist peaks. Gently fold yolk’ 
mixture, parsley, and pimientos into. 
whites. Turn into a greased 2-quart 
soufflé dish. 

Bake in a 350° oven until well 
browned, about 35 minutes. Serves: 
4.—Olga Davis, Lewiston, Idaho. 


Spinach Salad with Madeira Vinaigrette 


You can substitute apple juice for ma- 
deira in the dressing. 


6 strips bacon 

1 pound spinach (stems and 
wilted leaves discarded), 
washed and crisped 

Y4 pound Swiss cheese, shredded 

Ya pound mushrooms (ends 
trimmed), thinly sliced 

¥3 cup thinly sliced red onion 

2 large hard-cooked eggs, sliced 

8 cherry tomatoes, stemmed and 


halved 
Madeira vinaigrette (recipe 
follows) 
In a 10- to 12-inch frying pan over 


medium-high heat, cook bacon until 


crisp. Drain on paper towels, than 
crumble. 
Tear spinach into bite-size pieces int| 
a salad bowl; add cheese, mushrooms. 
bacon, onion, eggs, and tomatoes. Add 
vinaigrette; mix gently until spinach is 
evenly coated. Serves 6.—Karenr 
Smith, Spokane. 
Madeira vinaigrette. In a small bowl 
whisk until combined 4 cup madeira 
or apple juice, 2 large egg yolks, : 
tablespoons lemon juice, | tablespoor 
Dijon mustard, and | teaspoon dry tar: 
ragon. Add * cup salad oil; whisk unti | 
well blended. Season to taste with sali 
and pepper. 
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made with maple syrup and orange. 
To share your favorite original recipes 
with us, send them to Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, Ca- 
lif. 94025. We pay $25 for each recipe 
published. 


Pistou Soup with Sausage 


Serve with sourdough toast. 


1 pound leeks 
Y2 pound linguisa sausage, cut in 
Ya-inch pieces 
1 cup chopped carrot 
1% cups chopped thin-skinned 
potatoes 
6 cups each regular-strength 
chicken broth and water 
Y2 cup split peas, rinsed 
Y2 pound green beans, in 1-inch 
lengths 
24 cup 2-inch pieces dry spaghetti 
Pistou (recipe follows) 
Cut off and discard all but 3 inches of 
green tops from leeks. Split leeks 
lengthwise, rinse well, and slice. In a 6- 


Cornish Pasties 


Sage is the aromatic addition in these 
satisfying turnovers. 
%& pound ground lean beef 
¥%, cup minced onion 
Ys, cup minced carrot 
Ys cup minced turnip 
2 teaspoons ground sage 
Y2 teaspoon salt 
1 teaspoon pepper 
Pastry (recipe follows) 
All-purpose flour 


In a bowl, stir together beef, onion, 
carrot, turnip, sage, salt, and pepper 
until well mixed. 


Cut pastry into 4 equal portions. Roll 
each on a lightly floured board to a 9- 


Orange Gingerbread 


For a heartier variation, use all molas- 
ses in this tender bread. 


1 cup water 
Ye cup each dark molasses and 
maple syrup (or 1 cup dark 
molasses) 
1 tablespoon grated orange peel 
%& cup (% Ib.) butter or margarine, 
melted and cooled 
1 large egg 
2% cups all-purpose flour 
1¥2 teaspoons ground ginger 
1 teaspoon baking soda 
1 teaspoon ground cinnamon 
Ye teaspoon cayenne 
Whipped cream 
Orange slices 
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Spinach salad with madeira, gingerbread 


with orange... twists on the traditional 


to 8-quart pan over medium-high heat, 
brown sausage; stir often. Add carrot 
and leeks; stir until leeks are limp, 
about 8 minutes. 

Add potatoes, broth, water, and peas 
to pan. Simmer, covered, until peas are 
soft to bite, about | hour. Stir in beans, 
spaghetti, and pistou; simmer until 
spaghetti is barely tender to bite, about 
6 minutes more. Makes 8 servings. — 
Robin Warren, Fort Bragg, Calif. 
Pistou. Mix 4 cloves garlic, minced or 
pressed; | can (6 oz.) tomato paste; * 
cup grated parmesan cheese; 4 cup 
minced parsley; |'2 tablespoons dry 
basil leaves; and 4 cup olive oil. 


inch circle. Spoon 4 of meat mixture 
on half of each pastry circle to | inch 
of edge. Fold pastry over filling; crimp 
edges to seal. Cut 3 slits on the top of 
each pasty. 

Place pasties, well apart and slits up, 
on a greased 14- by 17-inch baking 
sheet. Bake in a 375° oven until well 
browned, about 45 minutes. Makes 4 
servings. —V.K. Miller, Dillon, Colo. 
Pastry. In a bowl, stir 2 cups all- 
purpose flour with '2 teaspoon salt. 
With fingers, mix in 4 cup shortening 
until fine crumbs form. Gradually stir 
in enough water (about 7 tablespoons) 
to moisten flour evenly. Pat into ball. 


In a large bowl, beat water, molasses, 
maple syrup, orange peel, butter, and 
egg until well combined. 

In another bowl, stir together flour, 
ginger, soda, cinnamon, and cayenne. 
Gradually beat flour mixture into egg 
mixture until smooth. 

Pour batter into a greased 9-inch 
square baking pan. Bake in a 350° 
oven until a wooden pick inserted in 
center comes out clean, about 40 min- 
utes. Serve warm; or let cool, cover, 
and let stand until next day. Offer with 
whipped cream and orange slices. 
Makes 9 servings.—Janet Hill, Sacra- 
mento, Calif. 





Whole-meal soup has spaghetti, chunks 
of potatoes and sausage, garlic, and basil 





Roll pastry into rounds, fill with meat 
and vegetables, seal, and cut slits on top 





Dress up homey gingerbread squares 
with whipped cream and orange slices 
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Layer paper-thin yam Slices 
* with butter and parmesan 
“cheese, then bake to form 
elegant, savory potatoes 
Anna. Cut into wedges 

to serve with turkey 


Playing down the sweet 
potato’s sweetness 


Most cooks play up the obvious side of 
sweet potatoes and yams, accenting their 
sweetness with more of the same. These 
dishes do the opposite, balancing natural 
flavors with savory overtones. 

Unlike most white potatoes, these orange- 
fleshed cousins don’t discolor readily, so 
each dish can be made ahead to fit into 
holiday meal plans. 

For an elegant presentation, serve the po- 
tatoes Anna, which features thin slices 
layered with cheese and butter, then 
baked to form a cake. A simpler option is 


potatoes au gratin; if you have room in the 
oven, it can bake alongside the turkey. Or 
begin dinner with the silky bisque, mildly 
flavored with curry 


Sweet Potatoes Anna 
2 pounds (about 4 medium-size) 
sweet potatoes or yams 
Ya cup (% |b.) butter or margarine, 
melted 
6 tablespoons grated parmesan 
cheese 
Salt (optional) and pepper 
Peel the potatoes. Using a food processor 
or thin-bladed sharp slicing knife, cut po- 
tatoes into paper-thin (about \4-in.) slices. 


Completely coat the bottom of a 9-inch 
cake pan with 1 tablespoon of the butter. 


Arrange % of the slices in an overlapping 
layer on bottom of the pan as pictured 
above. Drizzle potatoes with another ta- 
blespoon of butter and sprinkle with about 
1 tablespoon of the parmesan cheese, then 
sprinkle lightly with salt and pepper. Re- 
peat layering until all ingredients are 
used; drizzle top with any leftover butter. 
Cover pan with foil. Push down on pota- 
toes with your hands to compress. (If 
made ahead, chill up to overnight.) 


Bake on lowest rack of 425° oven for 30 
minutes (45 minutes if chilled). Uncover 
and continue baking until potatoes are 
brown and crisp on top and edges, 40 to 
45 minutes longer. Let stand 5 minutes. 


Using a large spatula to hold potatoes in 
place, drain off excess butter; reserve for 
another use. Loosen potatoes around the 
edges; invert onto a platter. Cut into 
wedges. Makes 6 servings. 


Sweet Potatoes au Gratin 
2 pounds (about 4 medium-size) 
sweet potatoes or yams, peeled 
and thinly sliced 
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¥4 cup whipping cream 

Y2 cup regular-strength chicken broth 

Y4 teaspoon ground nutmeg 

Y4 teaspoon salt (optional) 

Ya teaspoon white pepper 

1 cup (5 oz.) firmly packed shredded 

Swiss cheese 

Spread potato slices evenly in a shallow! 
1%- to 2-quart casserole. Mix cream,| 
broth, nutmeg, salt, and pepper. Pour over 
potatoes. Cover tightly. (If made ahead,! 
chill up to overnight.) 


Bake in a 325° oven for 40 minutes (601 
minutes if chilled). Uncover and continue’ 
baking for 30 minutes. Sprinkle evenly 
with cheese and continue baking, uncoy- 
ered, until potatoes are tender when 
pierced and cheese is lightly browned, 20 
to 30 minutes longer. Remove from oven; 
let stand 5 minutes. Makes 6 servings. 





Spiced Sweet Potato Bisque 
tablespoons butter or margarine 
large onion, chopped 
clove garlic, pressed or minced 
teaspoons ground coriander 
teaspoon curry powder 
Y2 teaspoon ground cumin 
pound (about 2 medium-size) sweet 

potatoes or yams, peeled and 

cut into 1-inch cubes 

1 quart regular-strength chicken 

broth 
Unflavored yogurt 
Cumin seed (optional) 

In a 3- to 4-quart pan, melt butter ove! 
medium heat. Add onion and garlic; sti 
often until onion is very limp, 5 to 7 
minutes. Add coriander, curry, anc 
ground cumin; stir for about 30 seconds 
Add potatoes and broth. Bring to boiling 
over high heat, then cover and simme 
until potatoes are tender when pierced, 1° 
to 20 minutes. 


Pour mixture, about half at a time, into; 
blender; whirl until smooth. Return -t 
pan. (If made ahead, cool, cover, and chil 
up to overnight.) Stir over medium-loy 
heat until hot. Pour into a tureen or bowls 
Garnish with a dollop of yogurt and a fey 
cumin seeds. Makes 4 to 6 servings. 


SUNSE 


eekrNO Lk =k NS 


_ 





Eo 


Presenting the glorious 
union of croissant pastry 


an 


The Pepperidge Farm” pastry chefs 
are clever matchmakers indeed. Who 
else could marry croissant pastry with 
mozzarella cheese and rich tomato 
sauce to create Croissant Pastry Pizza? 

This revolutionary new pizza 
combines two irresistible tastes. The 
crust is real croissant pastry, baked 

golden, light and flaky. 

The top is pure pizza, piled high 
with the toppings you love best. 
Choose classic Cheese, zesty Pepperoni, 

| | tasty Sausage or lavish Deluxe, loaded 
|| with pepperoni, sausage, mushrooms 


IZZa. 


and green peppers. 
Croissant Pastry Pizza comes froz®n 
fresh in rectangular slices. And thanks 
to special packaging, even the croissant 
crust heats to 7 2 
perfection ina ey a | 














microwave or ns 
regular oven. p< 
So treat a — 
: Mail, ( CHEESE ») 
yourself to a slice. » «Sell 
And toast the ! 


glorious union of 
croissant pastry 
and pizza. 











Stonehenge 





Be especially good to those 
you love this holiday season. 


Send them our tasty, crunchy, GE. ee, 
fresh-shelled almonds. Besides Gees 
being a chic treat, almonds are . 
an exceptionally good source 
of riboflavin, vitamin E, 
magnesium and eight other 
nutrients. And, they contain 
no cholesterol. 

Go ahead. Give your fam- 
ily and friends the treat they de- 
serve, and exhibit your own 
good taste. In time for holiday en- 
tertaining and home baking. It’s easy. 
For just $19.75 per 5 Ib. box, we'll ship 





on ee 





directly to everyone on your gift list. (You 
might even want to include yourself!) 

Send your order — with street addresses — and your check or 
money order to: 


Mariani Nut Company 
P.O. Box 664, Dept. SN 
709 Dutton Street 
Winters, California 95694 















Unusual savings on handsome, durable oven-to-table 
English tronstone by Midwinter, a member of the 
Wedgwood Group. 45 piece set includes 8 each: dinner 
plates, bread and butter plates, bowls, Cups and saucers; 
plus 12” serving platter, vegetable dish, creamer, and 
covered sugar. Microwave and dishwasher Safe. A 
230.00 value, now only 95.00. This set makes a perfect 
gift for college students, newlyweds, or for that second 
home. Limited Quantities 


White by 
Midwinter 
45 pc. Set 


Call Toll Free 


OC! OO 1-800-535.79 12 in continental U.S 
° 1-800-662-77 13 in Louisiana 
722 Canal Street 
New Orleans, La. 70130 


(504)523-5292 
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DAVID STUBBS 
re , 


Wilted shreds of cabbage play off their 
bright magenta against orange wedges 


Hot cabbage, 


cold oranges 


Dramatically contrasting textures and 
temperatures give this cabbage salad 
fresh appeal. You briefly wilt the cabbage 
in bacon drippings over high heat, then 
add crumbled bacon, thyme dressing, and 
chilled orange segments. Serve at once to 
savor the hot-cold qualities. 


Hot Red Cabbage—Cold Orange Salad 
2 medium-size oranges 
6 slices bacon 
8 cups finely shredded red cabbage 
Lemon-thyme dressing (recipe 
follows) 
Salt and pepper 
With a knife, cut peel and white mem 
brane from oranges. Cut out fruit seg 
ments and chill; discard the membran 
and peel. ; 


In a 5- to 6-quart pan, cook bacon ove 
medium-high heat until crisp. Remove 
pan from heat, lift out bacon, and drair 
on paper towels; let cool. 


Pour off fat and discard all but | table: 
spoon of pan drippings. Place pan on high 
heat and add cabbage. Cook, stirring con 
stantly, until cabbage wilts, about 4 min 
utes. Put onto a platter or into a bowl. 


Crumble bacon over cabbage, add dress 
ing, and mix. Scatter orange segment 
over cabbage. Spoon salad onto plates 
add salt and pepper to taste. Makes 4 to‘ 
servings. 

Lemon-thyme dressing. In a small bow] 
mix 2 teaspoons grated lemon peel, | tea 
spoon dry thyme leaves, 2 tablespoons sug 
ar, 4 cup lemon juice, and 4 cup mincet 
shallots. { 
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Use the season’s abundant supply of do- 
mestic kiwi fruit to make this ginger- 
spiced chutney. It’s delicious with holiday 
turkey, or try it on pork or chicken. 


Ginger Kiwi Chutney 
Water 
large firm-ripe kiwi fruit (3 Ib. total), 
peeled and quartered lengthwise 
1 large lemon, halved lengthwise and 
thinly sliced, ends and seeds 
discarded 
3 medium-size onions, chopped 
1 cup firmly packed brown sugar 
¥%4 cup cider vinegar 
Y2 cup (3 oz.) chopped crystallized 
ginger 
1 teaspoon salt 
1 cup golden raisins 
Y4 teaspoon cayenne 
Keep 3 clean pint-size canning jars and 
jar rings covered in hot water until ready 
to use, then drain. Follow manufacturer’s 
directions to sterilize new jar lids. 
In a 5- to 6-quart pan, combine kiwi fruit, 
lemon, onions, sugar, vinegar, ginger, salt, 
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To make chutney, peel kiwis and quarter, 
then simmer with lemon, onions, sugar, 
vinegar, ginger, raisins, and cayenne 







New Lire! 


nd that new life is yours. 
We know your life has 
new pressures, new 


demands on your time. 

We know you're concerned— 
more than ever—with healthy 
nutrition, with using seasonal, fresh 
ingredients, and with getting good 
value for your money. 

So we've completely revised 
your favorite cookbook to reflect the 
way you live today. 

‘@ attractive, easy-to-follow 
layout 

‘@ 16 pages in full color 

‘@ calorie counts for each recipe 

‘@ nutrition information for each 
recipe 

‘@ important tips from the Editor's 
kitchen 

‘@ how-to-drawings—handy 
help for skilled procedures 

‘@ total preparation and cooking 
time for each recipe 

‘@ microwave recipes—a special 
chapter that is a cookbook in itself! 











Autumn’s kiwis go into 
this ginger-spiced chutney 


AMERICAS Most 
"TRUSTED COOKBOOK TAKES ON A 


HEARST BOoKs 


An affiliate of William Morrow 



















raisins, and cayenne. Bring to boiling over 
high heat; reduce heat and simmer, un- 
covered and stirring often, until mixture 
-thickens and most of the liquid evapor- 
ates, 45 to 60 minutes. 


Ladle hot fruit mixture into the hot jars to 
within 2 inch of top. Run a plastic knife 
around insides of jars to release any 
trapped air. Wipe rims clean. Set canning 
lids and rings on jars and screw on firmly. 


Set jars on a rack in a 10-quart or larger . 
kettle of simmering water. If needed, add — 

more hot water to cover jars by | inch. 
Bring water to 180° (use a candy ther-_ 
mometer to measure) and hold, uncov- — 
ered, at that temperature for 15 minutes. © 


Lift jars from water (do not tip jars) and 
set on a towel. Let stand until cool. Press * 
center of lids to test seal; if lids don’t pop — 
up, jars are sealed. Store the sealed chut-— 
ney in a cool, dark place up to | year. — 
Chill unsealed jars (and any opened ones) 
up to 2 months. Makes 3 pints.—Carmen 
Prince, Santa Cruz, Calif. oF 
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Now the best-selling GOOD 
HOUSEKEEPING COOKBOOK, the 
most trusted cookbook for genera- 
tions of American women, has 
been totally updated and redesigned 
with over 2,000 recipes. There are 
Editor's tips on shopping, canning, 
freezing, storage, carving, serving 
and entertaining from the GOOD 
HOUSEKEEPING kitchens—the 
kitchens that triple-test each recipe 
for tasty, foolproof results. 

But the best reasons to buy the 
848-page NEW GOOD HOUSEKEEP- 
ING COOKBOOK are the two magic 
words that have eamed your loyalty 
and confidence over the years: 
GOOD HOUSEKEEPING. It deserves 
to be the specialty of your house. 

A Main Selection 
of the Cooking & Crafts Club 
Selected by the Book-ofthe-Month Club 


and the Better Homes and Gardens 
Book Club 


SUNSET 
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Cranberries, cheese, and 
chestnuts ... on toast 


For simple fireside fare, sweet-tart cran- 
berries and cheese on toasted baguette 
slices make little open-faced sandwiches. 


Candied Cranberries 
with Cheese and Crisp Crusts 
2 cups (8 oz.) fresh or frozen 
cranberries 
About % cup sugar 
Y4 teaspoon whole mixed pickling 
spice 
Butter or margarine 
30 thin diagonal slices slender 
baguette 
Coarse (kosher) salt 
¥4 to 1 pound cheddar cheese 
6 medium-size butter lettuce leaves, 
washed and crisped 
6 candied chestnuts (optional) 
Ina 1'4- to 2-quart pan, combine cranber- 
ries, 44 cup sugar, and pickling spice. Cov- 
er and warm on lowest heat, stirring occa- 
sionally, until cranberries are translucent, 





All the makings for a 
do-it-yourself snack— 
bread, cheese, candied 
cranberries, and 
chestnut—sit on a 
plate, ready for 
assembly. Enjoy with 
a dry sipping sherry 


sugar dissolves, and a syrup forms, about 
30 minutes. Remove from heat and un- 
cover pan; set aside until cranberries ab- 
sorb much of syrup and are cool. If made 
ahead, cover airtight and chill up to | day. 
Butter each baguette slice on | side, then 
sprinkle lightly with sugar and salt. Place, 
buttered side up, on a rack in a 12- by 15- 
inch broiler pan. Bake in a 350° oven 
until bread is dry and golden at edges, 
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about 15 minutes; cool. If made ahead, 
wrap airtight and set aside up to | day. 

Cut cheese into 6 equal-size wedges, then 
into thin slices, if desired. Place a lettuce 
leaf on each of 6 plates and spoon equal 
portions of cranberries into each. Accom-| 
pany with 5 baguette slices, a wedge of 
cheese, and a chestnut. To assemble sand- 
wiches, top bread with cheese, cranber- 
ries, and a bit of chestnut. Serves 6. OG 


"If you love 
your husband, 
give him a pat. 


The natural goodness of butter enhances 


the flavor of everything it touches. And, it has no 
more calories than margarine. So when you 
cook for the people you love, do something special. 


Give them all a pat. And cook with butter. 


REAL BUTTER 


® 
©1986 CMAB 








An act of God is a 


hard act to follow 


The earthly origin of heavenly cheddar. That's 
Tillamook, Oregon. 

A place where seven rain-fed rivers meander, and 
merge, and then meet the Pacific. A place so green and 
bountiful, early settlers were awestruck. 

And thankful. 

Because they'd been led into the most promising land 
on earth for raising dairy cows. 

A kind of mecca for milk. 

From the beginning, our cheddar has benefited by 
Tillamook’s God-given conditions. And by traditional ched- 
daring methods, which we follow religiously to this day. 

Methods that preclude the use of preservatives. 

Or additives. 

All-natural Tillamook is aged slowly, too. In cool 

temperatures. So it’s more mellow and flavorful than 


ny other cheddar 
you needn't take our word for it. Not if you'll try 
the cheese we make here. 
> mm haa i Z : - 
we have it on good authority that Rr mire rea eniels 
ACUC | ler than words Tillamook Cheese 


PO Box 313 


Tillamook, Oregon 


97141 
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c/o Sunset Recipe Offer 





GUADALAJARA CASSEROLE 

2 Pounds Ground Chuck 

1 Small Onion, Chopped 

1 Clove Garlic, Minced 

1 Teaspoon Instant Coffee Powder 

2 Teaspoons Chile Powder 

1 Teaspoon Salt 

Ya Teaspoon Pepper 

2 Cans (8 Oz. Each) Tomato Sauce 

12 Tortillas 

1 Package (3 Oz.) Cream Cheese 

2 Cups Tillamook Medium Cheddar, Grated 
Brown meat with onion and garlic. Add 

seasonings and | can tomato sauce. Simmer 

for 3 minutes. Spread tortillas with cream 

cheese, add a spoonful of meat mixture. 

Fold in half and place in shallow baking dish. 

Pour over remaining can of tomato sauce 

Top with cheddar. Cover and bake for 20 

minutes at 350° Serves 4 to 5. 






















Heavenly cheddar from 
Tillamook, Oregon. 


- 102 or with any other dessert filling. 


| cool pastry on warm or cool pie. 


Easy and tender 


ple crust 


“Kasy as pie” takes on a literal meaning) 
with this sweet, buttery pastry. It’s a good) 
‘shell to use for the squash pies on page: 

























Simply whirl all the ingredients in a food 
processor, or use your fingers to combine. 
Overworking the dough isn’t a hazard— 
it’s cooky-like and tender rather than 
flaky and inclined to get tough. You can 
roll out the dough or press it into a pi 
pan. The dough tears easily, but you jus 
pinch edges to mend. 


To get a head start, you can make th 
dough and shape the shell ahead, if yo 
like. Cover the pastry shell and chill a 
long as overnight. 


Pastry Shell 
1¥2 cups all-purpose flour 

3 tablespoons sugar 
10 tablespoons cold butter or 

margarine, cut into chunks 

1 large egg 
In a food processor, whirl flour and suga 
to mix; add butter and process until mix- 
ture forms fine crumbs. (Or mix flour an 
sugar with your fingers, then add butter 
and rub until fine crumbs form.) 


Add egg; process, or stir with a fork, unti! 
dough holds together. Pat dough into ¢ 
flat, smooth round. 


To roll dough, place it on a well-floure 
board and roll it into a 13-inch-diametey 
round. Gently lift one edge of the pastry 
over the rolling pin, then roll pin lightly 
over pastry to gather it onto pin. Hold pir 
with pastry just over a 9-inch pie pan oy 
dish and unroll pastry into the pan. Trim 
pastry so rim overlap is about 2 inch 
reserve scraps for optional decorations: 
Fold pastry edge under, flush with pat 
rim. With floured fingers, pinch or deco 
ratively flute pastry rim. 

To form shell, first pinch off 4 to % cuy 
and set aside for optional decorations. Pu’ 
remaining dough in a 9-inch pie pan 0 
dish. With your fingers, press dough in ai 
even layer over bottom and sides of pan 
fluting decoratively around pan rim. 

If made ahead, cover shell and chill up t 
overnight. Fill and bake as directed 0 
page 102. 

To make decorations, pat dough scraps 0 
reserved portion into a ball. Roll out on 
floured board until about ¥% inch thick 
Using a knife or a cooky cutter, mak 
decorative shapes. Lay the shapes in 

small pan (such as an 8- or 9-in. pie pan; 
made ahead, cover and chill up to ovel 
night). Bake in a 350° oven until golde 
brown, about 15 minutes. Lay warm ¢ 
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»touffer'’s calls them Moonlight Miracles. 


Beneath the hills of western Pennsylvania, in a labyrinth of limestone 
unnels and caves, farmers attend to the delicacy of kings. Mushrooms! 
ouffer’s calls them Moonlight Miracles. From a place where it is always Stouffer's. 
ight and always springtime, they come. Plump and flavor-filled. 
Now you know one of the reasons why Stouffer’ S ” Escalloped eee As good as can be. 
ad Noodles with Mushrooms =o line 
as good as can be. 


Peek © 
chicken 
& noodles 
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The well-rounded breakfast. 


A toasty Thomas’ English Muffin with a glass of juice and a glass of milk 
makes an all-round smart breakfast. Which is just what you need to get through the morning. 
In original, honey wheat, cinnamon raisin and sourdough. 


wi i a ace —-------4 


' BUY5, GET ONE FREE. 
Thomas” nee Muffins. Coupon Refund Offer. 


ra sh Name One refund per household or or- 


ch ganization. Offer good only in U.S.A. 

fre ; ee (please print) Void where taxed, prohibited, 
Pash Muff ukne iy nddress licensed or restricted by law. Allow 
me To eg peas a Dt) SS ae, tea eR eR ERIE n = = acta in ne a a ne WS Te] Veco 





C request must be made on an official 
ay State Zip refund form. No mechanical repro- 
; ww . ductions will be honored. Offer 

ey ae : re expires January 31, 1987. 


Wis - 


— TP ee 
; a Yi uhins on j inal * a ‘ Official Refund Form 
i Box re : the Orig TH OMAS' ‘eotre . & s © S.B. Thomas, Inc. 1986 
Schaumbur 449 peat English MUFFINS - NTHO031-103A 


1. 
fein ee 7 & : —S se ee 


atau oy 
Thomas’ English Muffins. Every day should. start out this good. 
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Black sesame seeds are sold in 
Asian food stores and Oriental 
ections of supermarkets 


Tasty crust of black sesame seed keeps 
hicken breast succulent; serve with 


autéed mushrooms, steamed green beans 
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DAVID STUBBS 
Speckles in crisp, short cookies are sesame seeds—naturally black, not toasted 


Sesame seed works its black magic 


on cookies, chicken, carrots 


Sesame seed—grown in Africa, Asia, and 
Latin America—is naturally white, yel- 
low, gray, red, brown, or black. White is 
commonest, but black is a close second. 
Many people assume, mistakenly, that the 
black is simply toasted white seed. Sold in 
Asian markets, both cost about the same. 


The Japanese like the black sesame seed 
because of its dramatic look and the taste 
that it shares with the white. We take 
advantage of its color to give three simple 
dishes—entrée, vegetable, dessert—visual 
impact and good flavor. 

These chicken breasts look as if they’d 
had a close encounter with barbecue 
coals, the carrots as if they have been 
blackened with pepper, and the cookies— 
well, they just look good. 


Cinder Chicken Breasts 
Y2 cup black sesame seed 
2 whole chicken breasts (about 1 Ib. 
eath), split, boned, and skinned 
2 tablespoons butter or margarine 
2 tablespoons soy sauce 
Lemon wedges, optional 
Salt and pepper 
Spread sesame seed thickly in center of a 
large sheet of waxed paper. Turn breast 
pieces, | at a time, in seeds. Pat seeds to 
coat solidly; shake off loose ones. 


Arrange chicken breasts in a single layer 
in a 9- by 13-inch baking dish. Bake, 
uncovered, in a 400° oven until meat is no 
longer pink in thickest part (cut to test), 
about 15 minutes. 


Meanwhile, melt butter and stir in soy 
sauce. Serve chicken on plates or a plat- 
ter. Accompany with butter and soy, lem- 
on wedges, and salt and pepper to season 
to taste. Makes 2 or 4 servings. 


Sprinkle toasted black sesame seed into 
stir-fried shredded carrots seasoned 
with onion and crystallized ginger 


Sesame-blackened Carrots 
Y4 cup black sesame seed 
1 tablespoon olive or salad oil 
1 small onion, thinly sliced 
2 tablespoons butter or margarine 
1¥%2 pounds carrots (6 medium-size), 
peeled and shredded 
1 tablespoon minced crystallized 
ginger 
Salt and pepper 
Pour sesame seed into wok or 10- to 12- 
inch frying pan over medium heat; stir 
often until seeds taste toasted and the few 
light-colored seeds among the black turn 
golden, about 6 minutes. Pour seeds from 
pan and set aside. 


Add oil to wok; turn heat to medium-high. 
When oil is hot, add onion and stir-fry 
until limp, about 2 minutes. Add butter, 
carrots, and ginger; stir-fry until carrots 
are tender-crisp to bite, about 3 minutes. 
Stir in sesame seed and salt and pepper to 
taste. Pour carrots onto a platter. Makes 4 
to 6 servings. 


Black-and-White Sesame Sweets 
Ya cup (¥% lb.) butter or margarine, at 
room temperature 
34 cup sugar 
1 large egg 
1% cups all-purpose flour 
Y2_ teaspoon baking soda 
Ye cup toasted black sesame seed 
(see carrot recipe, preceding) 
In large bowl of electric mixer, beat but- 
ter, sugar, and egg until smoothly blend- 
ed. In another bowl, mix flour, baking 
soda, and sesame seed. Stir into butter 
mixture and mix well. Shape dough into 
l-inch balls. Place 12 inches apart on 
ungreased 12- by 15-inch baking sheets. 


Bake in a 350° oven until light brown, 
about 14 minutes; if using more than | 
pan, switch pan positions halfway through 
baking. Transfer cookies to racks to cool. 
Serve, or store airtight up to overnight at 
room temperature; freeze to store longer. 
Makes about 3 dozen. 
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Making candy: glass tube 2] dial on stand maintains constant Instant reading: slender probe gives qui 
with stainless steel sca ne when oven door is opened briefly results; dial has wide ran 
CRS ress svr 


Which thermometer? It makes a bis 


















Correct temperature is critical to success metal and glass column. (A third type connects to a spring made of two metals} 
im cooking. And whether you're aiming the digital probe—is expected on store sandwiched together. When the tempera= 
tor g shelves in the near future.) Within each ture changes, each metal expands or con 





category, different models are intended tracts at a different rate, causing the! 
for certain uses, from double-checking spring to wind or unwind. Because of 
oven temperature to tempering chocolate. slight inconsistencies in the expansion OF] 
Here we give a complete rundown to help Contraction rate, bimetal thermometers} 
you select the right thermometer—and, are best for uses where accuracy to the} 
on page 188, tips for getting the best Precise degree isn’t necessary. 





results, based on our Own experiences. One asset is that the dials are generally 

pe = SEN ; Se a : ; easy to read: some are especially large, 
readings. Which suits your needs tal: slo : mg: we asus at 

: Se eet Bimetal: slow to fast have magnifying covers, or come with ad- 


relps to realize there are two You can recognize bimetal thermometers _ jystable red arrows on the rim to use as 
ste types currently on the market: bi- by their dial face. The pointer in the dial temperature locators. 


Stand-mounted oven thermometers have 


Rr metal dial therm ~mevter: In oven herrmovrtete ~ »$? coél of . lifferent ~ . 
EOE POS Se —— ; a coil spring that reacts slowly to tem- 
cChed toget te Oxs (iKe mainspring of clock. In instant-read Style ra ~ : 
F eKinkdiog: obéethi Rare RsacoiGy tir aat : . perature changes so that briefly opening 





the oven door won't affect the reading. 
Stem-mounted food probes are faster, but 
sai their movement may be slightly jerky. 

> Instant-read thermometers, another br 

’ metal type, have the dial mounted on @ 

more slender stem that holds a faster 

reacting spring. Most can’t be left in the 

oven while food cooks (some models have 

parts that may melt), but their slim stem 

and quick response allow frequent use te 
check progress. 

Most bimetal styles cost $3 to $7; instant- 

read models range from $10 to $15. All 

are relatively durable. 


SUNSET 





Monitoring meat: metal sheath around 
glass tube goes into thickest part of roast 


lifference 


Glass: accurate but fragile 

A thin glass tube holds colored liquid 
(usually nontoxic alcohol for food use), 
which expands up the tube as it heats. A 





when oven door is opened. 


550°) Easy-to-read dial. 


to vigorous stirring. 
Dial is easy to read. 


about 2 inches of stem. 


Instant-read style good for 


different parts of the roast. 


Minus: Style with thicker stem is 


; sometimes less accurate. 
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The thermometers matched against the jobs 


Plus: Holds temperature longer 





Plus: Sturdy enough to hold up 


Minus: To record accurately, 
needs enough liquid to cover 


Plus: Temperature is easy to read. 


double-checking temperature. 
Slender stem can be used to test 


scale alongside records temperature. 
Choose this style when accuracy and con- 
sistency are important. If the thermom- 
eter is placed in the food or oven as it 
heats, it can respond almost instantly. 


Although some have a protective stainless 
steel shaft or sheath, the glass tube is 
fragile. If you heat the thermometer past 
its range, its top can blow off. If one is 
dropped, the liquid may get separated by 
an air bubble, making the readings inac- 
curate. Sometimes you can fix this by 
gently tapping the end on a flat surface. 


Look for a thermometer that is securely 
attached to its scale. If it comes loose 
from its moorings, it is hard to reposition. 


Because you need to read glass thermom- 
eters straight on to see the colored liquid, 
they are more difficult to read than most 
dial models. Cost is $8 to $10. 


Digital probes: style of the future? 
Already used in the food industry, digital 
thermometers with metal-resistance or 
thermocouple sensors provide very accu- 
rate, almost instantaneous readings. Sev- 
eral models for home-kitchen use are un- 
der development now. Some units may be 
built into ovens; others will be portable. 
Since temperature ranges will vary, watch 
for ones that suit your purposes. 


Which thermometer for what use? 


Keep this trade-off in mind: thermom- 
eters with wider temperature ranges are 
more versatile, but those with narrower 
ranges are more accurate and easier to 
read. Also, on long scales, accuracy is 
greatest towards the middle of the range. 
Our chart covers the three basic catego- 
ries: oven, candy or deep-frying, and meat 
thermometers. In addition, you may want 





Glass column 
















Plus: Very accurate. 
Minus: Temperature drops as soon as 
oven door is opened. 

Hard to read quickly. 






Plus: Needs less liquid to record 
accurately (usually just enough to 
cover base of column by '4 inch). 
Reacts quickly to changes. 
Consistently and highly accurate; 
registers small changes well. 

Minus: Fragile. Can be hard to read. 


Plus: Some include 

range for yeast. 

Minus: Oven heat on exposed column 
may inflate reading slightly. 

Hard to read temperature. 

Fragile, but metal sheathing helps 
protect. 


to consider the following models. 


Grill thermometers, designed to use in 
barbecues, have a range up to 600°. Spe- 
cial candy thermometers useful when 
tempering chocolate start around 80°. 
Floating models for monitoring fermenta- 
tion of yogurt, beer, or wine range from 
20° to 200°. For making cheese, you can 
use a glass body-temperature thermom- 
eter, since the short range is suitable. 


Instant-read thermometers, designed for 
multiple uses, have widely varying ranges; 
choose one that suits your needs. Micro- 
wave thermometers are all-purpose mod- 
els; since materials vary, check your 
oven’s instructions about suitable types. 


With any thermometer, expect price to 
reflect quality. Check for tight (perhaps 
dishwasher-safe) construction, sturdy 
housing, and clearly marked increments. 


Double-checking your oven temperature 


Many ovens run hotter or cooler than 
their setting. To check, put the thermom- 
eter in the oven where you intend to cook 
the food, generally in the middle. Preheat 
the oven; when it reaches the preset tem- 
perature, read the thermometer (allow 3 
to 5 minutes for bimetal ones to stabilize). 


If possible, read the temperature through 
a window in the door; otherwise, open the 
door for a quick read. Compare this tem- 
perature with the oven setting. If there is 
a difference, adjust the oven dial accord- 
ingly. Let the oven adjust to the new 
setting, then recheck the thermometer; it 
should be close to accurate. You can leave 
the thermometer in the oven, but it will 
fluctuate as the oven cycles on and off. 


Oven thermometers can also be used in 
covered barbecues over indirect heat. Do 
not set one directly over the coals; it may 
get too hot and break. 


Test for accuracy 

A thermometer is only as good as it is 
accurate. You can test most styles to ver- 
ify their readings. 

High altitudes and barometric pressure 
change the boiling point of water. If water 
at your altitude boils at 205° instead of 
212°, you'll need to subtract 7° from the 
temperature called for in recipes. 


With thermometers that stop below the 
boiling point, check them against a labor- 
atory one certified to a resolution of plus 
or minus 1°. Science equipment stores sell 
them for $5 to $10. 


Immerse the end (follow manufacturer’s 
recommendations for depth, usually 2 to 3 
inches) of the lab and testing thermom- 
eters (fully immerse glass oven styles) in 
the same container of water at the tem- 
perature range you want to check. Allow 
the thermometers a few minutes to stabi- 
lize, than compare temperatures. If there 
is a difference, allow for that when using 
that particular thermometer. 


Some bimetal meat thermometers whose 
187 





we 








Actual Size 


— a personalized family 
calendar beautifully illustrated 
with 12 original watercolors of 
KIDS AT PLAY. All of your 
loved ones’ birthdays, anniver- 
saries, graduations, etc., are 
highlighted as prominently as 
Christmas or the Fourth of 
July! 











sees as es CLIP AND MAIL TODAY -—-—-—~ 
FAMILY CALENDAR 
FAMILY NAME 
DATE NAME EVENT 
DATE NAME EVENT 
DATE NAME EVENT 


(ATTACH ADD'L SHEET IF NEEDED) 
THERE IS NO LIMIT TO NUMBER OF EVENTS, 
BUT WE MAY EDIT LENGTHY ENTRIES TO FIT. 

















First Calendar $9.95 
Add’. Calendars (same personal- 
ization) ____——s @ $6.95 ea. 
Add’l. Shipping Addresses 
(Quant.) 
Calif. Res. add 6% salestax §, 
TOTAL AMT. ENCLOSED $ 
L) check ] mo Jvisa (1) mastercard 
Card # re Exp. Dats 
Name 
Address =, 
City State Zip. = 





SEND ORDER TO 


FAMILY CALENDAR 


P.O. Box 10091 
Marina del Rey, CA 90295 
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range ends below boiling have a test zone 
to use in boiling water; if the pointer falls 
within this zone with the stem immersed 
in boiling water, it is fairly accurate. .. 
Bimetal oven thermometers are difficult 
to test at home. The best way is to place 
them in the oven with another thermom- 
eter you know to be accurate. 


Test accuracy of thermometers in’ 
boiling water; they should register | 
212° F. (or 100° C.) at sea level 


When is meat done? Myths and new thinking 


Meat rare or well done? 


Insert the thermometer so its end rests in 
the area you want to test for doneness. 
Most roasting charts are based on the 
internal temperature of the meat in the 
thickest part, usually the center in a bone- 
less roast. In a bone-in roast, it is com- 
monly suggested to place the thermom- 
eter tip in the thickest part without 
touching bone or fat. 


Contrary to most authorities, we find that 
bone does not seem to conduct heat; rath- 
er, a bone through the center of the roast 
is the last area to cook. If you prefer meat 
done to the bone, check the temperature 
at the bone in the thickest part. If you 
prefer most of the roast to be rare, place 
the thermometer tip in the thickest part 
between the bone and surface. 


Use doneness charts only as rough guide- 
lines; your experience matched with your 
own preference are better ways to judge. 


From a safety standpoint, meat does not 
need to cook as long as you might think or 
as some thermometers indicate. Trichino- 
sis in pork is destroyed when the tempera- 
ture reaches 137° and stays there for at 
least 1 minute; staphylococcus and sal- 
monella are killed at 140°. Pork is white 
throughout and much juicier at 150° to 
155° than at the currently accepted 170°. 


If you prefer meat done at a lower tem- 
perature, such as very rare beef at 120°, 
choose cuts that require minimum han- 
dling, such as whole muscles or bone-in 
roasts. To prevent the growth of undesira- 
ble bacteria or toxins, store it well chilled. 


Many manufacturers and cooks recom- 
mend you remove the roast from the oven 
5° to 15° below the preferred finished 
temperature, suggesting the meat contin- 
ues to cook after it comes out of the oven. 
We suggest you cook the meat until the 
thermometer reaches the desired done- 
ness, then let it rest before serving. 

In our many years of testing, we have 
seldom found the internal temperature to 
rise significantly outside the oven. In fact, 
with thermometers (especially glass) left 
in the roast during the entire cooking 
time, the change to cool air outside the 
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oven often causes the temperature to fa 
several degrees, then stabilize. Becausi 
instant-read thermometers aren’t subjec 
ed to the air temperature change, they ar 
good for rechecking the internal tempera’ 
ture; give them a minute or so to stabilize: 


After the roast rests 10 to 20 minute 
instead of a temperature increase we ofte! 
see a change in the interior meat’s textur/ 
and color as residual heat and meat juic 
redistribute themselves. Meats seem mor 
evenly cooked; even rare soft interio 
firm up slightly but stay pink. 


Candy making: a matter of degrees 


Glass thermometers provide the most cor 
sistent and accurate readings for can 
making and can be used with smalle 
quantities of liquid than bimetal ones ca 


Insert the thermometer so the bottom ¢ 
the glass tube clears the pan bottom ani 
the liquid covers the base of the tube b 
the depth recommended by the manufa 
turer, usually about 2 inch. Some mode 
are mounted on a metal shaft that wi 
keep it off the pan bottom; a clip holds + 
along the pan sides. With this type ¢ 
thermometer in place, you can continual: 
monitor the mixture’s progress. Small i 
crements of 2° to 5° are easier to read. 


Clip bimetal thermometers to the side « 
the pan so the tip clears the pan botto: 
and the stem is immersed in liquid by : 
least 2 to 2% inches or to the manufactu’ 
er’s recommended depth; you may need © 
tilt the pot to achieve this. 


Deep-frying: consistently crisp 
If the oil is too cool, results will be lim 
pale, and soggy. If it’s too hot, the exteri 
will brown before the interior is done. 
bimetal, instant-read, or glass colun 
registering 325° to 400° is adequate. 


Immerse a glass or bimetal thermomet 
in the oil by at least the depth recor 
mended by the manufacturer, usually 
inch for glass, 2 to 3 inches for bimeta 
Clip it to the pan side so its base clears t 
bottom. Or immerse an instant-read the 
mometer in oil periodically. After ea 
batch, let the oil return to the corre 
temperature before adding more food. 


SUNS 







Baked to 
Order 

for Your 

Christmas 


Discover Original DeLuxe, “that famous Corsicana, 
Texas Fruit Cake” — ordered by mail around 

the world since 1896. Crammed with luscious fruits 
and crisp, new-crop pecans (27% by wt.). Hand-deco- 
} rated, custom-baked, shipped fresh from our kitchen. 

} Guaranteed best you've ever bought, baked, or 
eaten, or money back! Order now; tell when wanted. 


Cash or charge card: MC, Visa, AE, DC. jai > 
Include number, expiration, signature. / 4. a \é 

Ppd: Reg. (1% Ibs.) $10.15; A 
Med. (2% lbs.) $14.65: 4 
| SES ee “ 
-800-624-5041 CREDIT CARDS, ANY HOUR 
EXT. 517 
COLLIN STREET BAKERY 
Box 517(408 W. 7th Ave.), Corsicana, Texas 75110. 




























pLg. (47% Ibs.) $23.95. 












GOOD THINGS TO EAT. 


iscover the Ultimate English Muffin in five 
ilavors: Original, Light Wheat, Cinnamon- 

aisin, Blueberry and Cheddar Cheese. 
_] Case #776: 4 dz. asst. $20 + $3.90 UPS 
_] Half-Case #775: 2 dz. asst. $13 + $2.90 

UPS (Order includes free holiday catalog.) 

|) Catalog #875 only. Enclose $1.00 

oll free 1-800-255-0169 or write 
ne Muffin Lane, N. Kansas City, MO 64116 
MasterCard, Visa and American Express 





_ CARA California Dates 
FZ meg = The Healthy Holiday Treat! 
. Li Let us take care of your holiday gift 
}? G list. We offer the finest quality tree- 
iy ripened dates from the Sunny Desert. Send 
j \ a unique gift pack to that special person this 


\ year, post paid, anywhere inthe U.S.! 
Order by check, MC, VISA, AE 


WRITE OR CALL FOR FREE BROCHURE!! 
X19. Medjhools - Soft & Sweet - 1 Ib. $12.00, 2 Ibs. $19.00 
Dates & Date Confections Sampler - 1 Ib. $15.00, 2 Ibs. $21.25 
Jensen's Sampler - 4 variety, 2% Ips. $17.00, 4% Ibs. $25.75 
Sunset Sampler - 9 variety pack - 2 Ibs. $15.00, 3 Ibs. $20.00 
(AK/HI Add $1.50 per box) 


JENSEN’S 


DATE & CITRUS GARDENS 
80-653 HWY 111 © INDIO, CA 92201 » (619) 347-3897 


New Bavarian Style 
Whipping Cream... 
Only in America 


(At your local supermarket) 


I've added my Pure Vanilla to this wonderfully deli- 
cious, sweet, heavy whipping cream. Whether you 
try it whipped over fresh fruit, pie, or in your coffee, 
it's a whipping cream with real old-world richness 


Ken Coor- 


Cook Flavoring Company 
—_ P.O. Box 890, Tacoma, WA 98401 





4 oo, ~~ KILLER WHALE 
<a INDIAN STYLE 
JESSE SMOKED SALMON 


Sex \S Low saLt 
~ King—1'-Ib. off side $45 
Sockeye—side (1%2-Ib.) $38 
Silver—side (112-Ib.) $29 
Chum—1¥%2-lb. off side $24 
Deluxe N.W. Indian gift boxes available. Send 
check, Visa or MasterCard no. with signature and 
exp. date to: 
KILLER WHALE FISH CO. 
1552 Avon Cutoff, Burlington, Wash. 98233 


Include recipient's name and street address. 
Phone orders-call 206-757-7717 
(no preservatives) 
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BUY NOW! 
GOURMET FOODS 
FOR LESS 


Find out how you can entertain expensively 
without paying unneccessarily high prices 
ESCARGOTS, 6. cans of 7 oz (24 snails)T103 $15.00 


Served in many fine restaurants for over 10 years 


CRABMEAT, 6 cans of 5 oz 1112 $12.50 


Used in salad, casserole, omelette, soup, etc. 


LUMPFISH CAVIAR, 
6 jars of 3% oz 1138 $13.50 


Impress your guests with this big spending. 


All products guarantee satisfaction or your 
money refunded! 

Send for your order today! 

(please include $2.50 for shipping and handling) 


Send check or money order: 





J & K TRADING COMPANY 
10808 Garland Dr. #5 
Culver City, CA 90230 
(213) 836-3334 
Also send for hundreds of other gourmet products/price list 
Offer expires; Dec. 1986 














A Taste of South Louisiana 


Cajun Gift Basket of spices, peppers, 
hot sauce, beignet mix (New Orleans 
doughnuts) & gumbo fixins, etc. Al 
Louisiana made and packed in a hand- 
a some, handmade, gift wrapped basket 
in shape of Louisiana. 13 items, $25.50+83.50 shipping. 
Baskets Available: $19.50 to £39.50 
; (send cash, check, money order) 
| VISA Cajun Kitchen of Louisiana (504)387-5534 iS Pe, 
= 264 Richland Ave., Baton Rouge, LA 70806 = 
For Brochure, send stamped, self-addressed envelope. 


JOVEMBER 1986 








SF 5 = 
SHIPPED ANYWHERE IN 


THE CONTINENTAL U.S. 


10 LB. Box $10% p50 


ALASKA-HAWAIl ADD $2.50 
ORDER BY DEC. 10th FOR CHRISTMAS 


Bernards Farms (503) 472-4933 
134.65 S.W. Hwy 18 McMinnville, OR 97128 








yea 
ANTONIO WiyKhS. 
hy RESTAURANT“ 


A Unique Place for Holiday Shopping (* 


© Gourmet Gift Baskets 

° California Redwood Gift Packs 

© Personalize your own Wine Labels 
© Wine Tasting and Tours 


UPS & Phone Orders Available 
Open 7 days + VISA | MasterCard 
737 Lamar Street 
Los Angeles 90031 © Off 1-5 North 
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BUBBLY ENOUGH 


FOR A 


CELEBRATION 


DELIGHTFULLY 


There's 
nothing 
like 
Martinelli’s 
Gold Medal 
Sparkling 
Cider! 


Since 1868 


ASK YOUR GROCER OR WRITE 


GOLD MEDAL» 
S. MARTINELLI & CO., Dept. S 
Box 549, Watsonville, Calif. 95077 













ing m 

longerx ta 

and easy foo 
where ne 

to carbon, 

The choice of 0 
ing schools an 


$7900 


james mah & « 
201 Sleepy Hollo\ 
San Anselmo, CA 94960 





that REALLY works! 


A Knife 
Sharpener 


“Chef's Choice™ 


Sharpener 


ch sha pens 














Since 1898 








EST 1927 
OLD FASHIONED 


SALT 
CURED 


PEPPER 
COATED 


19.95 


AVAILABLE NOW 
BY MAIL ORDER 


39.95 
2 - 2% Lbs. Center Slices Whole Ham 10 - 12 Lbs. 
Country Ham w/Wooden Gift Box Delivered Continental USA 
(INCLUDES SHIPPING & HANDLING) 
COZART PACKING COQ., INC. 
P.O. Box 856 - Goldsboro, N.C. 27530 
VISA OR MASTERCARD ORDER CALL (919) 735-1566 








ALMONDS 


Whole « Natural « Shelled 
BUY DIRECT & SAVE! We can take care of your Holiday 
gift needs. 3 lb. boxes shipped anywhere in the U.S.— 
$13.75; 5 Ib. box—$18.00. Add $3.00 for AK and HI. Send 
a gift card and we'll include with order. Check or M.O. 
Flanagan Almond Processors, Dept SN-86, 21319 


| Road 19, Chowchilla, CA 93610. (209) 665-4858 





o——- 













Publishers of a new American cookbook, el 
eé 
Our Cookies, Our ao 
invite you to submit your personal recipes, stories, 
and rememberances for publication. 
Send $15 and memorabilia” to: 
| ““Cookies’’ P.O. Box 883652 
San | Francisco, ¢ G A 94188-3652 





“materials cannot 
be returned. 






































Holiday 
Sampler 


Delicious dried fruits ane 
walnuts from California’ 
San Joaquin Valley, 
in a specially craftec 
reusable holiday bo» 
A perfect gift for 
family and friends! 
send UsyouN ea 
card, we'll i 
enclose it 9 
with your $ 18. 
order. 





include! 


For the serious baker... gift box 
9 Ibs. of tasty Grade A 
California walnut 
halves. Perfect for 





holi 

bang $19.95 pain NUTS 
snackhg y Ot Are 
or gifting! eee 


Me Namakas 


Order by check, MC, VISA Dept S-11 | 
(w/exp. date) Add $4.00 P.O, Box 1111 | 
shipping and handling any- Merced, CA 95341 |) 
where in Continental U.S (209) 722-2714 | 











5 Ib. Box fresh, shelled, 
whole hazelnuts... . . $15.00 ppd.* 


2Y lb. Box fresh, shelled, whole 
5.5 Setar eee ome $10.00 ppd.* * 


. For FREE brochure write: 


Westnut P.O. Box 218-S + 
, Forest Grove, OR 97116! 


*UPS shipping withia continental U.! 
included. 
Add $2.00 for Parcel Post shipments. 


























PISTACHIO Holiday Gift Packs 

#1. Partridge gift container 32 oz. of premium oe" 
rsted/salted pistachios. $15.95 ppd. #2: Gourmet Sei 
pound of chocolate dipped pistachios & 2 Ibs. Xf , 
rsted/salted pistachios in elegant wrap/gift box. “@tses* 
$19.95 ppd /3 Ibs. #3: Delicious pistachios by the Ib. $6.95 ppt 
(5 lbs. or more at $4.95 ppd /Ib.) Send check/money order °F 
MC/Visa info. (Name. card #. Exp. date. Signature). List g 
pack #'s, addresses, & name for gift cards. Mail to: Calif. Sungo 
P.O. Box 1625, Coarsegold CA 93614 or call (209) 442-4341” 
Toll FREE IN CALIFORNIA: 800-443-NUTS. 

1105 N. Wishon. Suite B. Fresno. CA 93728 








MIMI’S FRENCH FRUITCAKE. 


Experience the difference of French Fruitcake. Ba | 
the way only French pastry chefs can, with pure bu 
and the finest ingredients. A delightful gastronom 
treat for fruitcake lovers and non-fruitcake perse 7 
Shipped fresh, satis. guaran. Order cash or er | 
card: MC, Visa, AE. Include no., exp. date, signati 

Price ppd. $13.95 2-lb. cake. LeTour de Fran 
Route 1, Box 915, Eastsound, WA 98245. 













Bat Soe 
Canning CANNING 
& Dry Only book on home food preser 
Freezing: " that covers all three methods 
= Pete ” smoking and pickling! $5.95 + # 


handling per order, from retail 7 
or Sunset Books, 80 Willow @ 
Menlo Park, CA 94025. CA & 
dents add sales tax. 





SUP] 
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CALIFORNIA GOURMET GROUP 














DRIED FRUIT 
LOVERS! 


Order Direct from Grower & Save 










GIFT 
COLLECTION 


































Homemade cakes, cookies, and 
biscuits are always fluffy, moist, 
and better tasting when you bake 
from scratch. For quality and price, 
the best buy is Clabber Girl, the bal- 
anced double action baking powder! 


LABBE 
. GIRL P 


THE DOUBLE ACTING 


BAKING POWDER 


“PREFERRED SINCE 1899” 












SEND FOR FREE CATALOG 
loaded with delicious 
assortments of fruit & nuts. 

This special hand packed 


fruit is grown & harvested 


in Sunny fy - ,California. 
( 
FRU BASKET 


2730 S. DeWolf (T-1) Sanger, CA 93657 








EACH GIFT PACKAGE CONTAINS 6 
to 8 ASSORTED DELICACIES FROM 
THIS PRESTIGIOUS ASSOCIATION 


@ When Shipping within California add $3.90 Sales 
tax and $3.00 Shipping 

© Cheeks, VISA, MC, AE, Diner’s—With Expir- 
ation Date 

© Shipped anywhere in U.S. (Minimal UPS Charge) 


THE GIFT SHOP 


Fine Gifts & Dinnerware 
816 Fourth Street ¢ San Rafael e CA 94901 


(415) 457-2331 






























The 17%-inch 
Solution 


This good looking wine rack 
stores 60 bottles of your finest 
vintages in only 17% -inches of 
square floor space. Solidly built of 
14-ply birch from Finland, maple 
uprights, 44-inch powder coated 
wire grids, and the patented 
WOODLOCK joint, this finely 
crafted and practical storage unit 
makes a handsome display case 
for the wine connoisseur and 
collector. Available in black and 
natural and white and natural 
298.50. Other color combina 
tions and smaller sizes can be 
ordered. Visa and MasterCard 
accepted. Call or write to order 
Circle W. Mfg., Dept. S, Box 723 
North Fork, California 93643 
(209) 877-4516 
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GOOD COOKS 
NEED SHARP KNIVES 


Let JACK THE KNIFE® Sharpen Yours! 


Door-to-door service — via UPS — at low prices. 
A professional service, insured and bonded. 





Bet I'll Hook You 


CT Re DEL me UT 


MAHOGANY So a 


CREATED ESPECIALLY FOR YOU 
AND YOUR HOME 


Your favorite recipe beautifully arranged with 
natural ingredients in full color frameable and 
perfect for your home. Send $1.00 and self- 
addressed stamped envelope for picture recipe 
brochure to 

Jerry Wright, Retired Chef 
25212 Stockport Suite 35, Luguna Hills, CA 92653 


25 years in S.F. Bay Area. Jack the Knife sharpens for 
many of S.F.’s best restaurant chefs... and now for 
you! One phone call does it all. Price includes 
pickup, delivery and expert sharpening. Example: 
4 items only $12. Call for other quantity prices. 
Scissors and garden tools same low price. Serrated, 
pinkers, broken points no extra charge. In and out 
) same day. Satisfaction guaranteed or money back. 

Call today: 800 654-JACK. Out of N. Calif. (415) 
381-1425. 






$4.95 TOTAL 





















ies. $20 east of Rockies. See our ad on page 
264 Shopping Center Section. Meadow Farms Country Smokehouse 


HEGG & HEGG SMOKED SALMON 
Port Angeles, WA 98362 FAMOUS MAHOGANY SMOKED MEATS SINCE 1922 


free brochure today! 


HARRIS & HOLMES 


Tea Merchants 
P.O. Box 99146 ° Tacoma, WA 98499 











P.O.Box 1387 Bishop Ca 93614 (619) 873-6311 


| 150 MOUTHWATERING Jack the Knife® 
DELICIOUS RECIPES Redwood Highway 
r~S THE JOYS OF 
| ' CHICKEN COOKBOOK 
easy reading TUTTLE eae 
2133 Muirwood Ct. Y buy those “Run of the Mill” hickory smoked products i 
ee mcorstand San Jose, CA 95132 ae this cant bet re ae Bishop will you find the palaze 
gourmet flavor of my MAHOGANY SMOKED MEATS. Still smoked the old 
fashioned way in a deep wood pit with 300 year old mahogany logs, and 
; shipped to all 50 states in 1-2 days. 
| I'LL HOOK YOU on my mahogany smoked bacon, there’s no doubt 
about that. Then I'll hook you on my mahogai joked ha jerky, 
Ti SMOKED SALMON Nova Style cs, ke, sa, aan an, ete, ee. Then I sat picking 
; . up your friends as customers. There’: doubt about that either. So gr 
| 4 y Mild cured, lightly smoked Red Salmon ready saa tes Ti Wea I proelieseol 68. enclanaly Slighaea wild tare 
| a. sere ere se to slice and serve. Vacuum packed, shipped treat you will not find anywhere else. A great gift idea too. 
uperb teas, packaged for you mght out o ir -0Z. Si t $19 west of Rock- 
| shipping chests from the world over. Send for by Air. Full 16-0. sides at $ Send for Color Brochure today 
| 
; 


HOVEMBER 1986 191 








Sunset food & Wine Specialties 


TOME FRUIT 
STRIPPER 


The Tome Fruit Stripper makes this old saying 
come to life before your very eyes in a matter of 
seconds. Peeling fruits and vegetables, even cheese, 
for your favorite dishes is now quickly done by 
simply inserting the fruit or vegetable and turning 
the handle. The spring tensioned cutter peels the 
outer skin following the contour of the fruit, 
minimizing waste. No more scraped knuckles! 
Cleanup is fast and easy too—it’s dishwasher safe. 
Perfect for: 
¢ Fruit Pies ¢ Restaurants 
¢ Vegetable Preparation ¢ Individuals with 
¢ Canning with Arthritis 
—SATISFACTION GUARANTEED— 
Visa, MasterCard holders call Toll Free: 1-800-634-2255 EXT. 440 
In California call: 1-800-847-4663 EXT. 440 
OR Send $19.95 Postage Paid to: 
DT ENTERPRISES Dept. SU116 
PO. Box 6910 (8005 Frank Maes) 
las Cruces, NM_88006 





in good taste 


Select Holiday gifts for everyone on 

your list from The Cheese Factory. 
We'll ship delicious Gift Packs for 

you anywhere in the country. Call 
toll-free (800) 327-4044 for a free 
catalog. Outside California call 

collect (415) 846-2577. Visitors are 
welcome for tours, cheese tasting 

and gourmet deli dining. 


The Cheese Factory 


830 Main Street 
Pleasanton, California 94566 

















ANd MAC Gouda Cheese 


A lot of tradition goes 








into the fourth generation 
of cheese making at 
BULK FARMS, owned me 

by Walter and Lenneke \ 
Bulk. It shows in the high * 
quality 


cheeses _ they 

produce. For an irresistible 

two-pound sampler of " es 

Gouda cheese send $11.80 or send for a FREE 

gift pack catalog featuring Edam and Gouda 

cheeses. Mailed anywhere. 
a aa | ae BR a 

{] Enclose a check or M.O. for $11.80 

|| Send for a FREE color catalog & map 











Gourmet Smoked Poultry 
Turkey @ Chicken @ Duck 


No Additives, Never Frozen 
Smoked to order with selected hardwoods 
INTRODUCTORY OFFER 
Smoked Chicken (3 Ib. avg.) 
$9.95 plus shipping (Reg. $12.00) 
Visa/MasterCard accepted 


Shipping: Ground in No. Cal. $2.50 
2-Day Air $8.50 
2-4 Weeks delivery 
Write for Price List: 
Piotrkowski Poultry 
1285 Skillman Lane Petaluma, CA 94952 
Telephone: (707) 778-8482 











Sew = 
ARTE SN 





Name: 

Address: 

City, State, Zi; ad 
Send to: § ARMS) {25 => 
17487 § ES 
Escalon } 














AUTHENTIC ORIGINAL RECIPE 


GREEK BAKLAVA 


| 
11/2 Ibs $10.00 (24 PIECES 

2 Ibs. $14.00 (32 PIECES | 
3 Ibs $20.00 (48 PIECES | 








HOME “MADE WITH NU TS & HONEY 
NO PRESERVATIVES | 


Add $2.00 Shipping & Handling | | | 


CAN'T FIND IT? 


lf you have any trouble finding 
any of the products adver- 
tised in Sunset's Food & Wine 
Specialties Directory please 
let us KNOW. 





WRITE: Advertising Service 
Sunset Magazine as 
80 Willow Road 


Menlo Park, California 94025 









































DAVID STUBBS 


| 
Nibble nuggets of hot barbie lamb and} 
water chestnuts right from skewers. 
Mint flavors these make-ahead appetizers 


Grilled on a 


skewer: lamb and. 
water chestnuts 


Bites of lamb and water chestnuts, a 


rated with a sweet-tart marinade, grill 0, 
skewers to make flavorful appetizers. 


Blackberry Shish Kebabs 
1% pounds boned lamb leg or shoulder 
Ye cup blackberry syrup 
Y4 cup red wine vinegar 
2 tablespoons soy sauce 
2 tablespoons chopped fresh mint 
leaves 
2 garlic cloves, minced or pressed 
Ye teaspoon pepper 
2 cans (7 oz. each) whole water 
chestnuts, drained 
Trim excess fat from lamb and discari 
Cut meat into %4- to 1-inch cubes and pi 
in a deep bowl. Add syrup, vinegar, so. 
mint, garlic, pepper, and water chestnut: 
mix well. Cover and chill 4 hours or up © 
overnight; stir occasionally. 


Drain off and discard marinade. Divit 
meat and water chestnuts into 12 to | 
equal portions. Alternating meat at 
chestnuts, thread pieces onto 12 to 18 th 
wood or metal skewers, each about 
inches long. To avoid splitting chestnul 
rotate skewer as you pierce them. 


In a barbecue, stack about 60 charco | 
briquets on fire grate; ignite. When b) 
quets are gray with ash, spread them in| 
single solid layer. Place grill 4 to 6 inch 
above coals. Lay skewers slightly apart: 
grill. Cook, turning as needed, until me} 
is browned but still pink in center (cut 
test), about 8 minutes total. Makes 6 te 
appetizer servings of 2 skewers each. 
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THE LATEST INNOVATION IN COOKING. 


Lawry's introduces Natural 
Choice™ Seasonings. Three all- 
natural blends of all the herbs and 

_ spices you need. Completely salt- 
free. Without sugar and without 
- preservatives. 
There's a lemon herb blend 
__ for Chicken and Fish. An herb and 
| garlic blend for Meat. And spirited 





peppers for Vegetables and Salads. 
Each adds delicious flavor to your 
cooking. So now, no matter what 
youre making, Natural Choice is 
the only choice you have to make. 

How’ss that for the very latest 
in modern convenience? 


LAWRY'S NATURAL CHOICE. 


The natural way tobe a saltfree cook. 














DAVID STUBBS 
What a treat! Gooey, chewy toffee fills chocolate-covered cookies 


New Zealand remembrances .. . 


toffee-filled, chocolate-top cookies 


“If only I could take this home with me!” 
How often we express this sentiment after 
discovering a special food while traveling. 
In New Zealand grocery stores, toffee- 
filled, chocolate-topped cookies caught 
the fancy of Mary Anne Davis and Pris- 
cilla Wegars—so much so, in fact, that 
they carted home a whole case. When 
their supply ran out, they coordinated 
with a cooking friend to develop these 
facsimile 


You st with purchased cookies— 
round, re ular, or square. The tech- 
nique that follow varies with the 
cooky shaj 

Make the chewy, am! olored toffee; 
when it’s cool, pre ns with your 
fingers to fit on top of the cookies. Then 
coat the toffee-topped cookies with warm, 
melted chocolate—semi t or milk, as 


you prefer. 

Cooled, the chocolate forms a shei! that 
keeps the toffee in place. When you take a 
bite, the toffee is chewy, the cooky 
and the chocolate delicately brittle 


wh 
risp, 


To keep the chocolate firm and the cook- 


194 


ies fresh, store the cookies in the refrig- 
erator or freezer; but to enjoy their full 
range of textures, eat them at room tem- 
perature. 


New Zealand Chocolate-Toffee Cookies 


2 cups firmly packed light brown 
sugar 
¥4 cup whipping cream 
Ya cup (¥s Ib.) butter or margarine, cut 
into chunks 
Purchased square, rectangular, or 
round cookies (quantity and 
choices follow) 
1 package (12 oz., or 2 cups) 
semisweet or milk chocolate 
baking bits 
3 to 5 tablespoons shortening 
In a 2- to 3-quart pan, stir together sugar, 
cream, and butter. Bring to boiling over 
medium high heat; without stirring, cook 
until mixture reaches 240° (soft ball 
stage) on a thermometer. With a wet 
brush, clean sides of pan frequently. Pour 
hot toffee at once into a lightly buttered 
8- or 9-inch square pan; let stand undis- 
turbed until cool. If stirred, the candy 
may get grainy (crystallize). 






























Shape toffee to fit cooky tops. Work 
quickly since toffee spreads; if needed, 
chill toffee-topped cookies to firm 

candy before you coat with chocolate 


e. % eich 


 Y ‘ 
— 


For square or rectangular cookies, pour 
melted chocolate over cookies placed 
together in pan; before chocolate sets, 
lift cookies onto racks, spacing apart 


Sea Oe 


Set round cookies, topped with toffee, 
on racks over a pan to catch drips. 
Spoon chocolate onto cookies. Remelt 
drips to coat additional cookies 


While toffee cools, arrange cookies ¢ 
pans or racks as follows. 


Fit square or rectangular cookies clo; 
together in a single layer in a 10- by 1) 
inch rimmed pan. Fill pan completel 
cracked cookies can be used since tl 
topping and chocolate will hold them t 
gether. 


Set round cookies slightly apart on top | 
wire racks. 

With a sharp knife, score toffee surface 
mark portions equal to the number 

cookies. Cut toffee, a portion at a tim 
and remove from pan with a small spa} 
ula; shape toffee with your fingers to 

top of cooky, leaving a small margin 

cooky exposed. Repeat until all cooki 
are topped with toffee. Work quickly; t | 
toffee is soft and will gradually spre: 
over cooky and flow off, particularly if t 
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Velveeta presents the inside re a 


OUCH Goan Cll Oy 


Here’s the latest word on the easy way to make cheesy party dip. 
Loaf made with Velveeta Process Cheese Spread. This recipe is alwe 
eeta Process Cheese Spread uses a special blending of natural 


That's because Ve elvee 





Cheesy Spinach 


Party 
s the hit of any party. 


cheeses for a taste no single cheese can match. 


Cheesy Spinach Party Loaf 


1%-\b. round sour dough bread loaf 
'/4 Cup PARKAY Margarine 
*/; Cup chopped red or green pepper 
'/, cup chopped celery 
'/s Cup chopped onion 
| Ib. VELVEETA Pasteurized Process Cheese 
Spread, cubed 
| 10-02. pkg. frozen chopped spinach, 
cooked, drained, squeezed 
% teaspoon dried rosemary leaves, crushed 


Cut slice from top of bread; remove center leaving 


l-inch shell. Cut removed bread into bite 
pieces; reserve. Brush insides of shell wit 


There’s no single cheese like Velveeta. 


5 table- 


spoons margarine, melted. Place on cookie sheet 
with reserved bread. Bake at 350° 20 minutes. 
Sauté peppers, celery and oni in remaining 
margarine until tender. Add process cheese spread; 
stir over low heat until process cheese spread is 
melted. Stir in remaining ingredients; heat thor- 
oughly, stint ring constant our into bread shell; 
e ad, top slice and assorted 





€ 1986 Kraft, inc. 


For dessert or a 
snack, serve sweet, 
rich cookies with 
coffee; for fullest 
flavor, eat at room 
temperature 


room is hot. To slow its spreading, chill 
each rack or pan of toffee-topped cookies 
until all are ready to coat with chocolate. 
Place chocolate and 3 tablespoons short- 





DAVID STUBBS 


warm, soft, and pourable; if it cools and 
thickens, place over hot water and stir 
until soft. For more liquid chocolate that 
makes a thinner, smoother coating, add 


While chocolate is still soft, lift cookies 
with a spatula | at a time (gently shake] 
off chocolate drips); set cookies slightly; 
apart on racks to cool at room tempera- 
ture (or in refrigerator if room is hot) 
until chocolate is firm. 


For round cookies, set | rack of cookies at 
a time on a larger pan. Spoon melted 
chocolate over cookies, using a small spat- 
ula to cover any gaps. Lift rack from pan, 
and set aside for chocolate to cool and 


“firm at room temperature (or in refrigera-, 
. tor if room is hot). At once, scrape drips; 


on flat pan back into pan of melted choco- 
late; remelt if needed. Repeat until all 
cookies are coated. 


Serve cookies; or to store, stack chilled 
cookies in a container with waxed paper 
between layers. Close airtight; chill up to, 
2 weeks. Freeze to store longer. Serve at 
room temperature. Makes about 2 dozen 
large or 5 dozen small cookies. 














Cooky choices. Use mildly sweet, firm) 
cookies such as shortbread, sugar cookies, 
or vanilla wafers. For square or rectangu- 
lar cookies, you will need about 2 dozen il 
they are about 1%4 by 2% inches; allow 


ening over hot, but not simmering, water; TMaining shortening. more for smaller cookies, fewer for larger 
when chocolate begins to melt, remove For square or rectangular cookies, pour cookies. For round cookies, youll need 2) 








dozen that are 2% inches in diameter or a 
many as 5 dozen that are 1% inches in 
diameter. E 


from heat and stir until smooth. Take care 
not to get any moisture in chocolate; if 
you do, it will harden. Use chocolate while 


or spoon melted chocolate over toffee- 
covered cookies, completely covering tops; 
touch up any gaps, using a small spatula. 

























my husband is 
remarkably picky 
about any thing green. 
And like father fie son. 


SALLY SLEVIN SERIOUSLY 
UESTIONED THE SANITY 
FA FROZEN SALAD. 


WE KNEW WE WERE ONTO SOMETHING. 


Some people are just naturally gracious. 
Even amidst a barking dog, a bouncing 
boy, graphic design deadlines and a 
husband who ) insists the salad bowl ts 
meant for one thing: chips. 


How about a frozen 
salad? 


(Note expression 
at night) 
Well. taste aside it sounds kind of hard to eat. 





We do recommend you thaw tt a minute under cold 
water. See? 

Oh, I really like the colors! It's beautifully 
designed. Does it taste as good as it looks? 


Feel Free. 
O.K. One bite for me 
and one for lan. 


Uh-oh. 


Hum. Very crisp. 
And good flavor. 

Id even say fresh. 
What do you think, 
lan? (lan: Did they 

_ bring any dessert? ?) 


We gather all t/ islovine aren't salad fans? 


Unfortunately true. For an Irish American, 









Hell, did we pass? 


» With flying colors. It may sound crazy, but you could use vegetables 
At . v" : > . ~ . ty = 
this crisp ina stir fry...sort of sneak it up on my husband. 


Terrific idea. The first frozen salad you serve 
hot...why didn’t we think of that... 


YOU'RE WHY WE'RE BETTER. 


| - Ee @ qe 6 6 ee © \ 
Gota craving for, l 
_ Sure Shot, Top Dog, 
PRemeditatenly 
Outrageous 


TEXAS CHILI? 



















66 mnen youre talking Carroll Shelby’s 
Onginal Texas Brand chili mix. The tastiest 
bowl of red you ever ate! Just fire up your 
stove, brown some ground beef, add 
tomato sauce and let ‘er simmer. Then 
comes the good stuff in the bag. Carroll - 
Shelby’s Texas blend of spices. Onion, 
oregano, ground chili peppers, garlic, 
paprika. And there’s a separate packet of 
special cayenne pepper. If you like chili hot, 

. Slap ina lot! If you want it tame, pull back 
the rein! Are we communicatin’? Are we 

. talking Texas chili, authentic as 
whiskers on a cactus? Well, just 
rustle yourself up a batch and taste 
it. You'll see. When you say Carroll 
Shelby’s Original Texas Brand chili 
—you said a mouthful! PY 





s 
Xe 1986 Carroll Shelbys Original Texas Chili Company 
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Lime-drenched 
snack platter from 
Central America 


A popular snack in Nicaragua is crisp 
pork nuggets eaten with a cabbage slaw, 
cooked cassava (similar to potato), and an 
onion-chili salsa. A generous squeeze of 
lime over all ties the flavors together. 

Nicaraguans fry the pork, but here we use 
the oven to do a neater, more succulent 





job. Offer this platter as an appetizer with A Nicaraguan appetizer platter features crisp oven- 
beer or wine, or serve larger portions for a browned pork to serve with cabbage slaw, cassava, and 
casual supper entrée. chili salsa. Serve small portions for appetizers 








) 


recipe suggestions. Send your name, address and $1 to: 


_ What turns a hearty Black Bean Soup into “one of 
ie, ee Recipe Book, P.O. Box 7120, Clinton, 
5 3 


life's finer pleasures*?” GREY POUPON® Dijon 
Mustard, but of course! Of course you can spread it on 
a ham croissant sandwich, blend it into hollandaise 
sauce, ladle it over Steak Diane too! 

We're serving up a whole book of other Grey Poupon 


rey Poupon- 


©Del Monte Corporation 1986. 


Country Dijon and Black Bean Soup 
Add 1 to 2 Tbsp. Grey Poupon®Country Dijon Mustard 
to your favorite black bean soup. Garnish as desired. 








*Offer expires 12/31/87. Allow 6-8 wee} r shipping 
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Cabernet 
& Calamari, 


Why not! A good wine can be delicious with 
any food. Of course there are some combina- 
tions that traditionally have been more popu- 
lar than others. But drink what you want. You 
can’t miss with Louis M. Martini. 


1982 
North Coast 





in Central American marketplace 


; i i ; 
» nork and \ 1c] 
@ drenches pork and staw Snack 


ith a generous squeeze of lime 


cassava, a starchy tuber, is available in 
warkets selling Central American pro- 
uce. If it’s unavailable, use potatoes. 


Nicaraguan Pork Appetizer Plate 
2 pounds boneless pork butt or 
shoulder, cut into 1-inch cubes 

Water 

Salt and pepper 

large firm-ripe tomato, cored 

tablespoons salad oil 

Y% cup lime juice 

3 cups finely shredded cabbage 

¥Y2 cup finely chopped onion 

3 or 4 fresh jalapeno chilies 


stemmed, seeded, and minced 

1 pound cassava (yuca) or thin- 
skinned potatoes, peeled and 
cut into 2-inch-thick slices 


Lime wedges 


>| k 10- by 15 [ ° L, 4 
Place pork in a - bY |5-Inch roasting 0Ouq ge 
yan. Add '2 cup water. Cover pan tightly lis M. Mai 
und bake in a 400° oven until meat is very ~—ey 


ender when pierced, about | hour. Un- 
-over and continue roasting, stirring occa- Why not! A good wine can be delicious with 
sionally, until all liquid evaporates and any food. Of course there are some combina- 
meat is well browned, about 15 minutes tions that arvertetenel bY have been more popu- 
gonger. Add salt and pepper to taste. lar than others. But drink what you want. You 
Meanwhile, as meat cooks, cut 2 wedges can’t miss with Louis M. Martini: 
}rom tomato; dice remaining tomato. In a 


North Coast) 
parge bowl, mix diced tomato, oil, 3 table- > =e 3 
Spoons lime juice, cabbage, and salt and Demag ari? ee ry RH ey, ‘ Merlot q 
Pepper to taste; cover and chill. In a small  e Mee ae = THE wineRY BY LOllal 
90wl, mix | tablespoon of the lime juice, ’ , ee 
onion, and chilies to taste; cover and chill. 


mp — 


About 25 minutes before meat is done, 
pring about |'2 quarts water to boiling in 
a 3- to 4-quart pan. Add the cassava, 
Sover, and simmer until tender when 
pierced (cassava may break apart slight- 
y), 15 to 20 minutes; drain. 

When meat is well browned, lift with a 
slotted spoon onto a serving platter. Ar- 
range cabbage salad and hot cassava 
alongside. Garnish with tomato wedges. 
(Offer chili-onion salsa in a bowl and lime 
wedges to add to taste. Makes 6 to 8 
appetizer or 3 or 4 entrée servings. Oo 
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DAVID STUBBS 
Press moistened 
corners of flour 

tortillas together to 

enclose cheese and 
red peppers. Brush 
with water, bake 


Scoop green pea “guacamole” 
into hot, crisp quesadillas. 
Onion, hot chili, lemon, and 
cumin season the dip. Serve 
as an appetizer or entrée 


‘Not guacamole, 
this dip is 


green-pea-mole 





This refreshing dip is a surprise. Though ¥ 





cy a a 
ay 


, rj ik 


a ah ius mi 
Smucker’ makes a splash! 


iteceelareel Gerace oulim isonet cs ah 


Sent cc) tow OBEN CET Bea T Om oltlaee 
all natural ways to make a delicious 
splash! Luscious Strawberry! 


Cranberry! Red-ripe Raspberry! 
Boysenberry! Tropical Citrus! 
PU Bure CB execs pedo eloc MeO 


blend of America’s finest fruits. 

No artificial ingredients, flavoring 
or preservatives. And no added 
sugars. Just the juice of the fruit... 
and after 88 years, who knows more 
about good fruit than Smucker’s? 








looks like guacamole, it’s made—not wit} 
avocados—but with sweet green peas. I} 
Mexico, mole can be any sauce of mashe 
ingredients, so green pea mole is an agi 
propriate name. Offer with miniatur 
baked quesadillas. 










Green Pea Mole 

3 cups (16-0z. package) frozen peas, 
thawed and drained 

1 small onion, peeled and chopped 

1 tablespoon lemon juice 

Y2 to 1 fresh small hot chili, such as 
jalapeno or serrano, stemmed, 
seeded, and chopped 

Y2 teaspoon ground cumin (optional) 

1 jar (7 oz.) roasted red peppers, 
drained and cut into Y%-inch 
strips 

8 flour tortillas (about 8 in.), at room 
temperature 

2 cups (6 oz.) lightly packed 
shredded jack cheese 

Water 
Y4 to Y2 cup sour cream 
In a blender or food processor, combir| 
peas, onion, lemon juice, chili, and cumi) 
Whirl until coarsely puréed; set aside. 
Chop 2 or 3 strips of the roasted pepper} 
set aside. 
Cut tortillas into quarters. On each se 
tion, place an equal amount of roasté 
pepper strips and | tablespoon chees} 
Working | section at a time, dot corne} 
of curved edge with water; press mois} 
ened corners together to make them stic} 
forming a quesadilla. Place quesadill 
slightly apart on 2 baking sheets, 12- 1} 
15-inch size. Brush tops of quesadill 
lightly with water. Bake in a 350° ov 
until crisp, about 12 minutes. 
Mound pea mixture on | platter or | 
dinner plates; set quesadillas alongsid 
Spoon sour cream next to peas; sprinkj 
with reserved chopped red pepper. To es 
scoop or spoon guacamole into quesad 
las. Makes 4 to 6 appetizer or 2 or | 
entrée servings.—Michael Roberts, L 
Angeles. 
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Real Cheese 
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The amphibious cranberry 


surfaces in time 


for Thanksgiving dinner 


The amphibious cranberry spends more 
time under water than Jacques Cousteau. 
Growers flood the plants in winter to pre- 


vent cold damage, in spring to prevent 
frost damage, and in summer to protect 
them against extreme heat. At harvest 
time, growers flood the bogs, and me- 
chanical pickers pluck the fruit, which 
then floats to the bog edge for gathering. 
(Without flood: many berries would 


fall to the grou be lost.) 


Stewing the fruit ugar and water 


produces the classic sauce. The 
cranberry is a native A plant, and 
the sauce, although it is known in Europe, 
is not entirely understood there. H is 
what France’s Larousse Gastronoi 
202 


has to say on the subject: “Cranberry jelly 
is traditionally used as a condiment with 
game and fowl such as duck and goose.” 
But everybody knows that cranberry’s 
rightful place is at the side of a roast 
turkey, as it probably was in the days 
when Native Americans taught the Pil- 
grim Fathers how to sauce wild turkey 
without traditional English fruits. 

Once known only at Thanksgiving (and 
possibly Christmas), cranberry sauce is 
now to be had throughout the year. Fresh 
cranberries have a shorter season, al- 
though efficient cold storage or freezing 
has lengthened the period of availability. 
Use whole raw cranberries to make Dan 
Philpot’s elaborate, but ambrosial, sauce. 


Chel of | 


The Art of Cooking ... by men... for men} 



































Cranberry Sauce 
2 packages (12 oz. each, or 6 cups) 
fresh or frozen cranberries 
_ About 1% cups water 
24° cup sugar 
_ Yq cup cornstarch 
1 can (6 oz.) frozen orange juice 
concentrate 
2 tablespoons lemon juice 
2 cups bite-size pieces fresh 
pineapple (about 3 of a 3- to 4- 
Ib. fruit) 
2 large Red Delicious apples, peeled, 
cored, and diced 
1 tablespoon vanilla 
Ya cup brandy 
Rinse cranberries and place in a 3- to 4 
quart pan. Add 1'2 cups water and bring| 
to a boil over high heat. Cook just until 
cranberries begin to pop, 2 to 3 minutes 
Pour mixture into a strainer placed over a 
bowl; when drained, set berries aside. Re: 
turn 1% cups of the juice to pan (add 
water if needed, or discard any extra 
juice); stir in sugar and cornstarch. Add} 
orange juice concentrate and lemon juices 
Stirring, bring sauce to a boil over medi- 
um-high heat; set aside. 


In a large bowl, combine cranberries 
pineapple, apples, vanilla, brandy, and the) 
orange juice mixture and stir until welll 
combined. Let cool, then ladle into jars, 
cover, and refrigerate for at least 8 hours 
or as long as 1 week. Makes about 8 cups. 


Som  PkGud- 


Salinas, Calif. — 
i 


“Neither fish nor flesh nor good red her- 
ring” is a phrase sometimes used to de+ 
scribe the unclassifiable. Walter Soh, 
probably the most prolific and inventive 
of the Chefs of the West, sends us from 
Hawaii a recipe that is (to bring the 
phrase up to date) neither Japanese sashi- 
mi nor Mexican seviche nor good red 
Italian carpaccio. 


Like all of these, Chef Soh’s contributi 
is essentially raw animal protein heigh 
ened in flavor by various condiments. 
with carpaccio, its basic ingredient is raw) 
beef. As with seviche, the flesh is modifies 
by a sort of heatless cooking in which @ 
marinade “‘poaches” or coagulates the 
protein through the action of an acid 
Because it comes from Hawaii, where sa: 
shimi—raw fish—is a familiar item 0}] 
diet, Mr. Soh calls it Fishless Sashimi 
Purists who cannot imagine sashimi with 
out fish can call it Carpaccio Giapponese 


Actually, it is closer in spirit to carpae 
cio—paper-thin raw beef slices variousl} 
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~ “HS nice to know 


eae ace 
Pil Matts) caren 


Remeron aii 


~ 100% natural?’ 





hed—than to any of the other 
Soh appreciates the tender- 
ness of raw or rare beef but dislikes the 
color; he finds that his marinade keeps the 
beef tender and renders the color more 


tempting. 


dishes. Mr. 


Fishless Sashimi 

1 pound lean beef tenderloin, all fat 

trimmed off 

3 tablespoons oyster sauce 

3 tablespoons lemon juice 

Y4 teaspoon cayenne 

Y4 cup finely chopped onion 

Chopped parsley 

Cut beef into very thin slices, then cut 
slices into bite-size pieces. Place meat ina 
bowl and stir in oyster sauce, lemon juice, 
cayenne, and onion. Cover and refrigerate 
until the meat has lost all its bright red 
color, about 45 minutes. 


Arrange meat slices flat and overlapping 
on a serving plate; sprinkle with chopped 
parsley. Makes 6 to 8 appetizer servings. 


i Moy 
Kailua, Hawaii 


Hayford Peirce loves the contrasting fla- 
vors of sweet and sour pork and, as a San 


Francisco resident, he has ample opportu- 
nity to sample the many versions to be 
found there. He spends much of the year 
in Tahiti, where the heat and humidity 
make the batter, deep-frying, and occa- 
sionally cloying sauces inappropriate. He 
has invented a cold version in which a 
pork loin is cooked in a sweet and sour 
bath, then removed, chilled, sliced, and 
arranged in an aspic made of the cooking 
liquid and gelatin. 


Flavorful and cooling, as well as attrac- 
tive, this Sweet and Sour Pork en Gelée is” 


a splendid buffet dish or entrée. Peirce 
suggests that the dish be decorated with 
fruit, such as canned, drained lichees or 
thin slices of fresh pineapple, and a small 
spray of green leaves—perhaps mint. 


Sweet and Sour Pork en Gelée 

24 cup sugar 

Y2 cup distilled white vinegar 

2 cups regular-strength chicken broth 

2 tablespoons soy sauce 

2 thin slices fresh ginger, each about 
1 inch wide 

1 tablespoon dry sherry 

2 large cloves garlic, minced or 
pressed 

1 tablespoon catsup 

1 small dried hot red chili 

1 medium-size green bell pepper, 
stemmed, seeded, and cut into 
1-inch chunks 








1 boned pork loin roast (2 to 2% Ib.) 
2 large egg whites 
Water 

1 envelope unflavored gelatin 
In a 5- to 6-quart pan, combine suga 
vinegar, broth, soy sauce, ginger, sherr 
garlic, catsup, chili, and bell pepper. Coo 
on high heat, stirring often, until the sus 
ar has dissolved. Add the pork; bring to 


oil. Cover, reduce heat, and simmer unt 


the center of the pork reaches 155° { 
160° on a thermometer and is no longe 
pink (cut to test), about 1 hour. 


Lift out meat and set aside. Pour cookin 
liquid through a fine strainer into a bow 
discard seasonings. Cover and refrigerat 
liquid. Trim and discard all fat from por} 
then cover and refrigerate meat until cok 
at least 4 hours or overnight. 


Discard fat from cooking liquid; pour li 
uid into a 3- to 4-quart pan. Whisk in eg 
whites. Bring to a boil, reduce heat ar 
simmer slowly for 10 minutes; return he; 
to high and liquid to a rolling boil. S 
aside. Let liquid stand until cool ar 
cloudy mixture begins to separate fro, 
clear liquid, about 45 minutes. 
Set a colander in a large bowl; line cola) 
der with 4 layers of moistened chees, 
cloth. Carefully ladle in liquid with ey 
whites; lift ends of cloth and bring togeti 
er, squeezing gently to extract as mu 


_ ALWAYS RIPE, JUICY& READY IO, 


ready toeat. 


Choosing a ripe pineapple is easy. 
Just look for the label that says Hawaii. 

Hawaii's rich volcanic soil, trop- 
ical sun and warm rains produce the 
sweetest, juiciest pineapple you can 
find. We then take special care to 
harvest every pineapple when it’s at 
its ripest. Once picked, it doesn't 
ripen any more. 

That's why as long as the pine- 
apple you buy is from Hawaii, you can 
be sure that it’s juicy, sweet and 




















far liquid as possible. You should have 
| cups; add water, if needed. Rinse pan; 
burn liquid to it. 

}a small bowl, sprinkle gelatin over 4 
> water. When gelatin is moistened, stir 
0 pan with liquid. Place over medium 
mt until gelatin melts, stirring often. 
ice pan in a bowl of ice water; stir until 
zhtly thickened. 

eanwhile, cut the pork across the grain 
o \%-inch-thick slices. Arrange the 
>es, overlapping and as flat as possible, 
a large platter (such as a 14- by 18-in. 
il). Evenly spoon the slightly thickened 
atin mixture over the meat. Chill until 
}. Cover, without touching gelatin; chill 
il gelatin is set, at least 4 hours or as 
ig as overnight. Makes 6 to 8 servings. 


San Francisco 


anksgiving and Christmas, the two 
eat gourmandizing holidays, may leave 
u with more leftover chicken or turkey 
an your imagination can deal with. To 
2 rescue comes David Sexton with a 
ipe for Chicken Chilaquiles, an unmis- 
ably Mexican-inspired casserole with a 


fz . aii, 747 Front Street, San 
rancisco, CA 94111. 
_And next time, look for the 


~ Look for the label that says 


INEAPPLE GROWERS 
SSOCIATION OF HAWAII 





“The gourmandizing holidays may leave 
you with more leftover chicken or turkey 
than your imagination can deal with” 


distinctive green sauce of tomatillos and 
green chilies for zest, tortilla chips for 
added body, and cheese for richness. 


Chicken Chilaquiles 


1 dozen corn tortillas (6 to 7 in.) 

4 cups cooked, boned, and skinned 
chicken, torn into bite-size 
pieces 

Tomatillo sauce (recipe follows) 

1 cup sour cream 

Y2 cup whipping cream 

4 cups (1 Ib.) firmly packed shredded 
sharp cheddar cheese 

¥3 cup grated parmesan cheese 

1 large ripe avocado, pitted, peeled, 
and thinly sliced 


Stack 4 or 6 tortillas at a time, and cut 
stack into ’s- to 44-inch wide strips. 
Evenly pat half the chicken into a 9- by 
13-inch baking dish. Spread with half the 
tomatillo sauce. Stir together sour cream 
and whipping cream; spread half the mix- 
ture over the tomatillo sauce. Evenly top 
sauce with half the tortilla strips and half 
the cheddar cheese. Repeat layers, using 
remaining chicken, tomatillo sauce, sour 
cream mixture, and tortillas, ending with 
cheddar cheese. 

Cover and bake in a 350° oven for 40 
minutes. Uncover, evenly sprinkle with 
the parmesan cheese, and continue to 
bake until cheese is bubbly and casserole 
is hot through, 5 to 10 minutes more. 


Remove from oven. Let stand 10 minutes, 
then arrange avocado slices on top of cas- 
serole. To serve, cut into squares. Makes 6 
to 8 servings. 

Tomatillo sauce. In a blender or food 
processor, combine | can (13 oz.) tomatil- 
los and their liquid; 1 large onion, cut into 
chunks; 1 clove garlic; and | can (4 oz.) 
diced green chilies. Whirl until smooth. 


laud higtin 


Helena, Montana 











Glistening cranberry sauce accompanies lavish lamb-vegetable 
stew. Meat also braises tender in cranberry juice 


Cranberries go 
with lamb too 


And cranberry juice adds flavor as you 


cook lamb stew or lamb shanks 


Tart cranberries are a good foil for the 
rich flavor of lamb. Cooked berries punc- 


tuate these two lamb dishes; cranberry 
juice gives a boost to the cooking liquid. 
The first is a stew, handsomely garlanded 
with an array of vegetables and accompa- 
nied by a cooked cranberry sauce. There 
are lots of make-ahead steps. 

Baked lamb shank: little effort 
from the cook. The meat ! nes very 
moist and succulent in th 1. You add 


cranberries at the last, 
until they begin to pop 


lem just 


Lamb Stew with Cranberry Gem: 
3¥%2 pounds boneless lamb stew { 
or shoulder) 
2 cups cranberry juice cocktail 
8 whole cloves 
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2 cloves garlic, minced or pressed 
1 teaspoon dry rosemary 
Ya teaspoon pepper 
1 cup dry white or dry red wine 
2 to 2¥2 pounds medium-size (about 
¥3 Ib. each) thin-skinned 
potatoes, scrubbed and halved 
12 slender carrots, peeled 
Braised onions (recipe follows) 
Broccoli or green beans (recipe 
follows) 
Cranberry gems (recipe follows) 
1 cup whipping cream 
Salt and pepper 


Cut jamb into 14-inch pieces. In a 12- to 


14-inch frying pan or 5- to 6-quart pan, 
combine the lamb, 1 cup cranberry juice 
cocktail, cloves, garlic, rosemary, and 
pepper. Cover and bring to a boil on 


medium heat; reduce heat and simmer for 








Fe e 
* —. 
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DAVID STUBBS 



































30 minutes. Remove lid and boil over hif 
heat until meat starts to sizzle in its ov 
fat; reduce heat to medium and coe 
stirring frequently, until drippings 4 
richly browned and meat has brown glai 
Add remaining 1 cup cranberry ju 
cocktail and wine, stirring well to relez 
browned bits in pan. Lay potatoes a 
carrots on meat. Bring to a boil, th 
cover pan tightly; simmer over medi 
low heat until meat and vegetables @ 
tender when pierced, about 40 minutes 


With a slotted spoon, lift potatoes, ci 
rots, and meat from juices and mou! 
individually on a large platter. Cover a 
keep warm in a 150° oven (as long as 
minutes) while you prepare the sau 
onions, broccoli, and cranberry gems. 


Skim and discard fat from pan juic) 
Add cream to pan. Boil on highest he) 
until reduced to 1 cup. Pour sauce int 
small pitcher. Remove platter from oy 
and place the onions and broccoli on pl | 
ter. Pour cranberry gems into a sm 
bowl; set bowl on platter. Spoon porti 
of stew onto dinner plates and add eri 
berry gems, the sauce, and salt and pep} 
to taste. Makes 6 to 8 servings. 


Braised onions. Peel 24 small (1- to 1 
in.-diameter) onions. Put 3 tablespo 
butter or margarine in a 10- to 12-it 
frying pan; add onions. Cover and cook | 
medium heat for about 30 minutes, or j 
until onions are tender when pierced | 
still hold their shape; turn onions oc 
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DON’T 
TASTE 
OUR OIL. 


Taste your juicy tomatoes. Taste your cool crisp lettuce. 
_ Taste your radishes, mushrooms, and herbs. 
Crisco Oil is so light, so delicate, it lets even the subtle 
flavors come through. So what you taste is the 
taste of your food. Instead of the taste of our oil. 




















Fit quartered onions between cracked lam 
shanks resting in cranberry juice cocktail. 
Bake until tender, then add whole 
cranberries and bake a little longer 







sionally when they begin to brown light 
Keep warm (up to 2 hours) until ready 
serve. Stir drippings into stew sauce. 


Broccoli or green beans. Trim off ai 
discard tough stalk ends from | to 1 
pounds broccoli, cut into flowerets; 
trim ends from | to 1% pounds gre 
beans (or use 2 to % lb. of each veget 
ble). In a 5- to 6-quart pan, bring 2 t 
a quarts water to boiling on high heat. A 

EL, 1007 | vegetables to water; cook, uncovered, 
as til vegetables are barely tender wh 


















\VURE'S FINEST t 
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| pierced, 5 to 8 minutes. Drain and se 
© 1986 Welch's with stew. If made ahead, immerse ve 
CFS ST tables at once in ice water to cool; dra 
cover, and chill up to overnight. Imme 
in boiling water 3 or 4 minutes to rehej 


‘Toshiba ea as you then drain and use. 


O ° Cranberry gems. In a 1- to 1%2-quart p 
fresh sround ee) ila inan instant. combine 2 cups fresh or frozen cran 
ries, 2 cup orange juice, 2 tablesp 
sugar, and 4 teaspoon ground nutm 
Simmer, uncovered, until cranberries t 
gin to pop, about 5 minutes. Serve wa 
at room temperature, or chilled. If m 
ahead, cover and chill up to 3 days. 

































Oven Shanks and Cranberries 
4 lamb shanks (about 4 Ibs. tota/), 
cracked 
cup cranberry juice cocktail 
cloves garlic, minced or pressed 
small onions, cut in quarters 
cups fresh or frozen cranberries 
Salt and pepper 
Lay shanks, side by side or slightly ov) 
lapping, in a 9- by 13-inch baking di 
Mix cranberry juice cocktail and ga) 
and pour over shanks; tuck onions arol 
meat. Cover dish tightly with foil. 
Bake in a 400° oven, basting a few tim 
until meat is tender enough to pull ea: 
from bones, about 2 hours. Unco 
shanks and add whole cranberries; con! 


yA 





Pour in fresh be ‘in the water, select the grind and touch a ue baking until berries begin to pop, ab 
button. Minutes late; imazing My Café has made fresh coffee 10 minutes. Gently lift shanks from ¢ 
from fresh ground coffe is. Or, program it the night before to have and place on dinner plates; divide oni 
the fone Hey pu rs vaike up, Mi te comes in 8,10 or 12-cup sizes. and cranberries between servings. Sl 

or corree lovers, it's t! shest thing InTouch with Tomorrow fat from pan juices and offer juices 4 
to come along in years. TOSH ‘ BA sauce, serie noartieie Sprinkle la 
ine, 82 Totowa Road, Wayne, NIO7470 with salt and pepper to taste. Serves 4. 
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Fill bottomless cans (lined with parchment) with nut-and-fruit mixture 





Italian fruit cake miniatures... 
panfortinas packed with fruits, nuts 


Solid with nuts and candied fruits, the 
fruitcake-like Italian honey confection 
called panforte (strong bread) is typically 
baked in one large pan. 

I hostess gifts, we suggest baking 
smalier portions in cans. We call our min- 
iatures panfortinas. 

To make them, collect small cans such as 
those oO pack water chestnuts or 
tuna. Remove both eds and wash well. 
You'll also need parchment paper, sold in 
supermarkets alongside waxed paper. 


used 


Panfortinas 
About 2% tablespoons butter o 
margarine 
Flour 
2 Cups (% Ib ) WO! : ited 
almonds, o/ 
macadamias 
of nuts) 
1 cup candied orange | 
chopped 
1 cup candied lemon pe 


210 


1 teaspoon grated orange peel 

1 teaspoon ground cinnamon 

Y2 teaspoon ground ginger 

Y4 teaspoon ground allspice 

Y4 teaspoon ground nutmeg 

Ya cup all-purpose flour 

¥4 cup each granulated sugar and 

honey 
Powdered sugar 

Cut both ends off 6 cans (about 3 inches 
in diameter and 1% inches tall). Wash 
cans and dry. Measure the circumference 
and height of the can, then cut parchment 
paper strips to fit against sides. 
Lightly butter both sides of the paper 
strips. Heavily butter cans’ inner sides 
and press paper strips around sides so they 
stick. Lightly butter a 12- by 15-inch 
baking sheet and line with a piece of 
parchment paper. Butter the paper and 
lightly dust with flour. Set paper-lined 
cans slightly apart on pan. 
if nuts are not already roasted, place in a 
10- by 15-inch baking pan. Bake in a 350° 























For gifts, wrap panfortinas in clear plastic and tie with 
ribbon. Stored airtight, they keep well for two months 


He’s sampling a small 
wedge of sugar-coated 
panfortina. Serve the chewy 
confection with cups of 
strong espresso for dessert 


A 


DAVID SI 


oven until pale gold inside, 7 to 10 m 
utes. With filberts, wrap hot nuts if 
towel and rub gently to remove most 
the skin; discard skin. Rub macadamia 
towel to remove salt. 


In a large bowl, combine nuts, cand 
orange peel, candied lemon peel, gra 
orange peel, cinnamon, ginger, allsp 
nutmeg, and flour; mix to coat cand 
fruit with flour. } 
In a deep 3- to 4-quart pan, comb 
granulated sugar, honey, and 2 ta 
spoons butter. Cook over high heat, s 
ring, until syrup reaches 265° on a th 
mometer. Pour hot syrup into nut mixt 
and blend thoroughly. Spoon into f 
pared cans, filling them about % full. | 


Bake in a 300° oven until top is ligh 
browned all over, 30 to 35 minutes. 
cool. With a wide spatula, scrape pan} 
tinas free from baking sheet. Cut aro} 
bottom edge, if needed, to release; t 
gently push out panfortina. Peel off pa 
and generously coat cake with powde 
sugar. Cut in small wedges to serve. 
made ahead, wrap airtight and store} 
room temperature for up to 2 mont 
Makes 6 panfortinas; each serves 3 


4.—Susan Kahn, Berkeley. — 
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~ Wed like totell 
you what a big flu 
sandwich you can m 


with Buddig 


thin-sliced meats: 
But its not polite to tal 
with your mouth full. 





"Netra NaN 








-# “¥ hi A WT nh m, 
Buy any 3 packages ( ats and save 30 
3 ait : ah , ee / i Rte 
Consumer: Coupon must be absentee by the required purchase of 3-2'2 oz packages of Carl Buddig meats, any variety, and 
cannot be used in gombination with any other coupon. Retailer: We will redeem this coupon tor 30¢ plus 8¢ handling, provided you 
and the consumer have complied with the terms of this offer. Any sales lax must be paid by the consumer Invoices showing purchase 
-of sufficient stock to cover coupons must ie ea to. our insect Gn request Coupon may not be transferred cr assigned 
~ Void where taxed, restricted or prohibited by law Cash value 1/20 of one cent. = 
Send fo CARL BUDDIG & GO. PO. Box 9410, Newport Beach, CA. 92660. [_MANUFACTURERCOUPON | EXPIRES 12/37/86 
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Pork supper 
for a 
“sturmy” 


fall night 


In Austria each fall, many look forward to 
sampling sturm, the fermenting must of 
recently pressed white wine grapes. As the 
must ferments, the wine develops a fruity, 
effervescent quality much like a wine 
spritzer. To celebrate the brief period 
when the wine has this refreshing, bubbly 
taste, the Austrians serve it with a special 
supper of pork in various forms, dump- 
lings, and sauerkraut soup. 


For a festive fall gathering, you might try 
such a party at home. To duplicate sturm, 
we suggest a mixture of white wine, 
grapefruit juice, and sparkling water; the 
drinks taste remarkably similar. 

The meat and potatoes menu is easy to 
put together. Potatoes, sausages, dump- 
lings, and soup cook in one kettle. You 
roast the pork loin in the oven and brown 
the smoked chops in a frying pan. For 
lighter appetites, omit the pork roast. Of- 
fer a green salad, coarse-grain mustard, 
and hearty rye bread to eat alongside. 


Sturm Supper 


1 boneless pork loin roast (about 2 
Ib.), optional 
Salt and pepper 
3 to 4 tablespoons butter or 
margarine 
large onions, thinly sliced 
tablespoon cumin seed 
quarts regular-strength chicken 
broth 
1 large can (27 oz.) sauerkraut, 
rinsed, drained, and excess 
moisture squeezed out 
Dumplings (recipe follows) 
10 or 20 medium-size (2-in. diameter) 
red thin-skinned potatoes 
5 or 10 slender veal sausages (% to 
1¥ |b. tota/ or other frankfurter 
10 small smoked pork chops (each 
about 5 to 6 02.) 
10 dill pickles, cut in half § 
Sprinkle pork roast lightly with sali and 
pepper. Place on a rack in a 10- by 15- 
inch roasting pan. Bake in a 400° oven 
until meat reaches 155° on a thermom- 
eter inserted in thickest part of roast, 45 
minutes to | hour. 


@©—Mh 


gthwise 


Meanwhile, in a 10- to 1 2-quart pan, melt 
2 tablespoons of the butter over medium 
212 


Fill bowl with smoked pork chop, sausage, roast pork, potato, dumpling, and pickle, 
then ladle sauerkraut soup over all. Drink our version of Austrian sturm with the meal 





heat. Add onion and 2 teaspoons of the 
cumin seed, stirring often, until onion is 
very soft, about 10 minutes. Add broth. 
Reserve 2 cup sauerkraut for dumplings; 
idd remaining sauerkraut to broth. Bring 
broth to boiling over high heat; add pota- 
toes. Cover and simmer potatoes until 
‘ender when pierced, 25 to 30 minutes. 
Lift out potatoes with a slotted spoon and 
place on a platter; keep warm. Drop sau- 
sages into pan and simmer, covered, just 
until hot, about 5 minutes. With tongs, 
lift out sausages and place on the platter; 
keep warm. 

Raise heat and bring broth to a gentle 
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: 
boil; drop rounded tablespoons of dull 
ling batter into broth. Simmer, uney 
ered, until dumplings are puffy and rise 
the surface, about 5 minutes. Pour sq 
and dumplings into a tureen. 


Meanwhile, melt 1 tablespoon of the b 
ter in a 10- to 12-inch frying pan o} 
medium-high heat. Add 3 or 4 pork ché 
in a single layer and cook until brows 
on both sides, about 5 minutes total; ké 
warm. Repeat with remaining pork cho 
using more butter if necessary. Set che 
roast, and pickles on serving platter w 


the potatoes and sausages. Place the s¢ 
alongside. 


5 
For each serving, place in a wide sha 
soup bowl a pork chop, dumpling, 2 0 
sausage, | or 2 potatoes, | or 2 slices 
pork roast, and 2 pickle halves. Pour 
sauerkraut broth in bowl. Makes 10 g 
erous servings. 
Dumplings. In a 3- to 4-quart pan, © 
bine 2 cup each milk and water; bring 
boiling. Reduce heat to medium and ¢ 
Y. cup quick-cooking farina in a stei} 
stream, stirring constantly, until the m 
ture is thick and smooth and pulls fr 
the sides of pan, about | minute; rem) 
from heat. Beat in 1 tablespoon butte) 
margarine, | teaspoon cumin seed, 2 | 
reserved sauerkraut, and 2 large ef 
Cool to lukewarm. 


Sturm ! 
1 bottle (750 mi.) chilled Riesling or 
Rhine-type wine 
3 cups chilled grapefruit juice 
3 cups chilled sparkling water 
In a 3- to 4-quart pitcher or bowl, 
together wine, grapefruit juice, and wa 
Makes 10 servings, about 1 cup each. 
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“Hey, cupcake, 
















let's get 
Caramel " — 

Chocolate Nuts: ~ “Come on and “ 
follow me down ~ 
the Rocky Road” ~ 

F “Forget him. 
a I'll take you @ 
y over the Rainbow.” (a) 












a “I'll treat you twice 
- | as nice with 
Double Chocolate.” 


“So many frostings. 
So little time’’ 





me New Caramel Chocolate Nut, Rocky Road, 
Rainbow Chip and Double Chocolate Chip. 





Poa 


MILLIONAIRE BEFORE THE HOLIDAYS. 


Now you can get rich quick for the holidays with Furrs special 

family recipe for Millionaire Pie. It’s one of the most delicious 
ways we know to please a crowd. And one of the more than 

20 unbelievably luscious desserts we make fresh every day at 
Furrs. So go ahead and make yourself a millionaire. But don’t 

forget the good friends and the good food at Furrs. 





with electric mixer. Add nd vanilla 


yf 
é PINEAPPLE 
é MILLIONAIRE PIE 
i ps—Sifted Powdered Sugar 
é ind (1 stick)—Margarine or 
soitei 
i j sh Whole Eggs 
Vg teaspoor Salt 
i Ya teaspoon—Vanilla Extract 
2—Baked 9-inch Sts 
1 cup—Heavy Crean 
4 Y2 cup—Si Powde sugar 
1 cup—Crushed Pinea well 
5 drained 
i Y2 cup—Chopp 
4 Cream together pow: d sugar and butter 


eee ee ee 
Arizona, Arkansas, California, Cc 
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Beat until light and fluffy. Spread mixture 
evenly into baked pie crusts, then chill. 

Whip cream until stiff. Blend in powdered 
sugar. Fold in pineapple and pecans. Spread 
this mixture on top of butter mixture and chill 
thoroughly. Garnish as desired. Yields: two 
9-inch pies. 
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YOU JUST CAN'T BEAT 
WHAT'S COOKIN’ AT FURRS. 


a eee 
s, Missouri, Nebraska, Nevada, New Mexico, Oklahoma and Texas 
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Cut it like pizza, and enjoy warm-from- 
the-oven cooky topped with marshmallow 
peanuts, and chocolate pieces 


The pizza you 
eat for dessert 


Two steps produce this pizza-shaj 
cooky. Bake the cooky crust, then scai 
crust with toppings and bake again. 


Pizza Pan Cooky 
1 cup (¥ Ib.) butter or margarine, at | 
room temperature 
Ya cup granulated sugar 
Y2 cup firmly packed brown sugar 
1 large egg 
2 teaspoons vanilla 
About 1% cups all-purpose flour 
1% cups (8 oz.) semisweet chocolate 
baking bits 
Y2 cup roasted peanuts 
2 cups miniature marshmallows 
With an electric mixer, beat butter, gi 
ulated sugar, and brown sugar U 
smoothly mixed. Add egg and vanilla 
beat until blended. Add flour; beat slo 
to mix well. 


Butter and flour-dust a 12-inch pizz 
a 10- by 15-inch rimmed baking | 
Spread dough evenly in pan. Bake }| 
350° oven until browned and firm 
touch in center, about 20 minutes. 


Combine chocolate, peanuts, and ma’ 
mallows; sprinkle evenly over hot co 
Return to oven; bake until marshmall 
are golden brown, about 15 minutes. 


Let cool about 10 minutes. Cut round 
10 to 12 wedges; cut rectangle ini) 
squares, then cut each square in hall} 
agonally. Serve warm; or let cool, c 
and store at room temperature up 
days. If desired, reheat on pan, uncové 
in a 350° oven until marshmallows 
soft, about 10 minutes. Makes 10 t 
servings.—Leslie Cohen, Los Angele: 
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START A FRESH 
Rade ee 


RADITION. 






dhs holiday, show your family the delicious difference 
a fresh turkey makes, especially when it’s from Foster Farms, the West's most 
sopular fresh poultry. Foster Farms whole turkey is always fresh, never frozen. So it’s naturally 
moist, tender and delicious. And it’s absolutely free of hormones and preservatives. 
Your family deserves the best. And with a Foster Farms fresh turkey, 
you know that’s exactly what you're giving them. 


| 


Open-face 


cheese tarts... 


one’s a meal 












, a Serve individual tarts filled with cheese and mushrooms for supper 

fee & - 4 

' i 

a , ph | 

% ses ge Spoon cooked mushrooms over cheese in tender pastry; crimped | 
a a: : edge holds in filling. Assemble them one day, bake another 
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g © 1986 Morton Salt Di 
Dp Morton Thiokol, Inc 
z ‘ ‘i i , 


See the difference! Real chunks of onion, garlic, parsley, 
and the rich taste of tomato and Worcestershire 

bring out great meat flavor. The perfect blend of 
herbs and spices only Morton could create! 





ON 
MORTON" 
SEASONED SALT 


Retailer terms: Morton Salt will reim- 
burse you for the face value of this 
Coupon, plus 8¢ handling, provided you 
and the consumer have complied with 
the terms of this offer. Any other use 
constitutes fraud. Mechanical reproduc 









tion of this coupon is prohibited. Coupon 
good only on consumer purchase of 
specified brand. Consumer must pay any 
ales tax. Coupon nonassignable. Invoices 
proving purchases of sufficient stock to 
ct ned must be shown 
bited 






Je 1/20 
properly handled 
to MORTON, [ ment 
196) f 


423 Try Morton” Seasoned Salt. 
There’s never been a 


seasoned salt like this before! 





Cook on medium-high heat, stirring, until 
liquid evaporates and mushrooms brown, 
8 to 10 minutes; stir often. With a slotted 
spoon, lift mushrooms from pan and set 
them aside. 


Add chopped mushroom stems and onion 
to the pan; stir often until onion begins to 
brown, about 8 minutes. Mix in half the 
parsley. 

Divide pastry into 4 equal pieces; as you 
shape each piece, keep remainder cold. 
Shape | piece of dough into a ball; flatten 
to make a round cake, then roll out on a 
lightly floured board to make a 7- to 8- 
inch round. Lay pastry on | side of a 
greased 10- by 15-inch baking pan. Fold 
‘4 inch of the edge over onto pastry; flute 
or crimp edge to form a shallow rim. 
Repeat to shape another round of dough 
on the other end of the pan. Sprinkle each 
pastry, within rim, with 4 of the cheese; 
top with 4 each of mushroom caps and 
onion mixture. On another pan, shape and 
fill remaining dough. Cover pans with 
plastic wrap. (If made ahead, chill pas- 
tries up to | day; bring to room tempera- 
ture to continue. ) 


ou have time—but not much—to cook 
ad, these main-dish, open-face cheese 
s will suit your schedule. The excep- 
ally tender but easy-to-handle pastry 
igh can chill until the next day. The 
bed, filled, and unbaked tarts can also 
l overnight—adding as much as a two- 
head start, if needed. 


e the oven is hot, the tarts bake in less 
n 10 minutes. If you work fast, there’s 
b to make a green salad, the ideal 
panion. Round out this speedy meal 
fruit, like grapes or apples. 
tarts are popular items on the menu 
a Créme de La Créme in Oakland— 
tly because they arrive quickly, but 
arily because they taste good. 


yére and Mushroom Tart 

pound medium-size to large 
mushrooms (112- to 2-in. caps) 

tablespoons butter or margarine 

cup chopped onion 

tablespoons chopped parsley 

Rich yeast pastry (recipe follows) 

cups (8 02.) firmly packed 
shredded gruyere or Swiss 
cheese 

Salt and pepper 


i mushrooms and drain. Twist or cut 
: s free, finely chop, and set aside. 

mushroom caps in half and combine 
butter in a 10- to 12-inch frying pan. 


Set covered pan in a warm place and let 
pastries rise until rims are nearly double 
in size, 30 minutes to | hour. Place pans in 
a 450° oven, | on the lowest rack and | on 
a rack placed in the upper third of the 



























Try Morton” Garlic Salt. 
There’s never been 
a garlic salt like this before! 


oven. Bake until pastry is well browned on 
the bottom, 5 to 7 minutes; switch pan 
positions halfway through baking. 


Sprinkle with remaining chopped parsley 
and salt and pepper to taste. Makes 4 
entrée tarts.—David Nugent, Oakland. 


Rich yeast pastry. In a 2- to 4-cup pan, 
warm ‘2 cup milk to 110°; remove from 
heat and sprinkle 1 package active dry 
yeast over milk. Let stand until yeast 
softens, about 5 minutes. 

Meanwhile, in a bowl, mix 2 cups all- 
purpose flour with 2 teaspoons sugar. Add 
Y% cup (4 |b.) butter or margarine, cut 
into small pieces. Rub with your fingers 
until the consistency of coarse crumbs. 
Add yeast mixture and | large egg yolk to 
bowl. Stir with a fork just until dough is 
thoroughly moistened and holds together. 


Pat dough into a ball and place in bowl. 
Cover with plastic wrap and chill until 
easy to handle, | hour or up to | day. 


Chéyre and Onion Tart 


Make gruyére and mushroom tart, preced- 
ing, omitting mushrooms. Increase the 
chopped onions to 3 cups; cook as direct- 
ed, stirring often, until they begin to 
brown, about 10 minutes. Instead of 
gruyére, use soft ripened or unripened 
goat cheese (such as bicheron or Montra- 
chet); break cheese into chunks. Oo 


Roma Aroma. 


One sniff tells you the difference. 

More fresh garlic aroma! Italian dishes, beef, 
; vegetables come alive with the fresh taste and aroma. 
Only Morton could make a garlic salt this good! 


MANUFACTURER'S COUPON 


SAVE 25¢ 


MORT 
CARUC SALT 


Retailer terms: Morton Salt will reim- 
burse you for the face value of this 
coupon, plus 8¢ handling, provided you 
and the consumer have complied with 
the terms of this offer. Any other use 
constitutes fraud. Mechanical reproduc- 
tion of this coupon is prohibited. Coupon 
good only on consumer purchase of 
specified brand. Consumer must pay any 
Sales tax. Coupon nonassignable. Invoices 
proving purchases of sufficient stock to 
Cover coupons presented must be shown 
on request. Void where prohibited 
festricted or taxed. Cash value 1/20 

of 1¢. For payment of properly handled 
coupons, mail to MORTON, Department 
5907, El Paso, Texas 79966. OFFER 
EXPIRES December 31, 1987 
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] e Cut fish into chunks, then purée 
smoothly with Thai seasonings 


Scallop shell 
cradles green 
chili and basil 
fish paté; serve 
warm or cool, 
with hot and 
sour sauce to 
Spoon onto it 


3 ° 


9 e Spread fish purée smoothly in scallop shells (or ramekins), 
cover with foil, and steam until paté is slightly firm to the touch 


Fish pates from Thailand... 


they're bold and aromatic 


The delicate texture of these pdtés from 
Thailand may remind Mf their cousin 
from France, but th ilarity ends 
there. Unlike mild-mannered European 
patés, Thai fish patés are bo ecasoned, 
You start by making a gree: red chili 


paste, then blend it with pu sh 
coconut milk. 


and 


Steaming firms the paté. Tha rally 
cook the purée in leaf-lined b, S Ol 
small containers that give a dist 

ethnic look. Here you can use banana o1 
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cabbage leaves to line a bamboo steamer 
or basket, as shown on page 220, then 
cook and serve right from the steamer. Or 
cook the patés in scallop shells or small 
ramekins. 

In well-stocked supermarkets, you'll find 
coconut milk, seasoned rice vinegar, and 
callop shells. Youll need to go to an 
Oriental grocery for the fish sauce, bana- 
na leaves, and bamboo steamer. 

Serve the padtés warm or cool as a first 

rse, perhaps to start a curry dinner. 






Basil and Green Chili Fish Paté 


V3 


In a food processor, whirl fish, chili pa 
fish sauce, coconut milk, and egg U 
smoothly puréed. (Or, using the med | 


ee xi 


~*~ 
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pound boned skinned rockfish or 
lingcod fillets, cut into 1-inch 
pieces 

Green chili paste (recipe follows) 

tablespoon Thai-style fish sauce 
(nam pla) or soy sauce 

cup canned or thawed frozen 
coconut milk 

large egg 

tablespoons minced fresh basil 
leaves 

tablespoons thinly sliced green 
onion 

piece banana leaf (about 12-in. 
square) or 3 large cabbage 
leaves, optional 

Fresh cilantro (coriander) sprigs 
and small dried hot red chilies 
(optional) 

Steeped shrimp (recipe follows) 

Hot and sour sauce (recipe follows) | 
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Knory... 


ypoon into the rich of tt! . 
ip into the thick oftt! 





c 
ee a) ey ae em a Ss 
MFR COUPON | NO EXPIRATION DATE 20 


Save 20¢ 


When you buy one box 


leek Soup Knorr® Soup Mix, any flavor. 





. 





What superb taste! What 
listinctive flavor! What 
nsational recipe ideas! 

Knorr® Soup Mixes make 
1ore than just rich, fresh- 
ooked soups. They also 
iake thick, luscious dips, 
nd elegant main dishes. 


DEALER: This coupon will be redeemed for 


a face value plus 8* handling if used in 
2 accordance with the offer stated hereon. Any 
é § ipe Mi other use constitutes fraud. Limit one coupon 


66 


CIIL 
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per item. Coupon not transferable. Void where 

prohibited, taxed or otherwise restricted. Proof 
of purchase of sufficient merchandise to cover 
coupons submitted must be shown on request 
Cash redemption value 1/20*. Customer must 
pay any sales tax. Good only in U.S.A. Send to 
Best Foods, Dept. #5917, El Paso, Texas 79966 
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feast of fresh-cooked flavor 
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| 
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WARM UP THE PARTY 
IN MINUTES 


Now you can make Chex Party Mix in a microwave oven. 
So once you’ve mixed all the ingredients, you can get it 
to the party in 7 minutes flat. 


CHEX* PARTY MIX 





© Ralston Purina Company, 1986 






I THAW OUT THE PARTY 
IN MINUTES 


When you make a big batch of delicious Chex Party 
Mix, save some for the freezer. 
So next time, you can get a party started in no time. 


CHEX* PARTY MIX 












In small bamboo steamer or basket lit 
with banana or cabbage leaves, spread 
red chili-flecked fish paté; cook ands 
from container, spooning out portions: 







7 


blade of a food chopper, grind fish 
bowl and mix in chili paste, fish : 
coconut milk, and egg.) Scoop paste! 
bowl; stir in basil and onion. 
Prepare to steam in one of the fol 
containers: 

Bamboo steamer or basket. Select 4 
6-inch bamboo steamer or basket (al 
in. deep with natural finish). Rinse 
na leaf and dry; fold leaf in thirds, 
side in. Center the leaf on the sté 
Push leaf down into steamer and _ 
open, pleating along sides to line sty 
as smoothly as possible. Let leaf ¢ 
above rim. (If using cabbage leaves: 
lap stem ends of leaves to cover bot 
steamer. ) 

Scrape fish purée into leaf (or leave’ 
spread smooth. Fold leaf over pu’ 
cover. Top steamer with lid (if usin 
ket, snugly cover with foil). If 
ahead, cover and chill until next di 
Scallop shells or small ramekins. 
scallop shells for baking (about ‘ 
wide) or 6 shallow '2-cup-size ram’ 
Put % of the paté in each dish. In| 
smoothly spread purée into a 3% 
inch-wide circle; in ramekins, smoo 
face of purée. 

Cut 6 pieces of foil, each 6 inches $} 
and oil 1 side. Cover containers | 
with foil, oiled side down. If made | 
chill until next day. | 
To steam, put a rack in a wok or 59J 
quart pan; add at least %4 inch wef 
should not touch rack) and bring t 
ing. Set bamboo steamer or shells ¢ | 
(cook shells or ramekins in sequé' | 
use 2 pans). 

Cover pan and steam over boiling 
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sh mixture feels slightly firm to 
n the center, 17 to 22 minutes for 
ntainer, 8 to 12 minutes for small 
ers. Fold back leaves or foil to test. 
iling water to pan if needed to 
in water level. 


e paté from pan; uncover and let 
least 10 minutes. If any liquid 
lates as paté stands, gently tip 
er and pour off. 


até warm or cool. Garnish large 
er with cilantro and chilies and 
até onto salad plates; accompany 
eeped shrimp. Garnish small con- 
with cilantro, chilies, and shrimp. 
ith hot and sour sauce to spoon on 
ual portions. Makes 6 first-course 
S. 


chili paste. In a blender, place | 
lapefio or serrano chili, stemmed, 
, and chopped; | clove garlic, 
or pressed; 2 tablespoons salad oil; 
spoon chopped shallot or red onion; 
spoon cilantro (coriander) leaves; | 
n minced fresh ginger; 2 teaspoon 
lime peel; and '4 teaspoon each 
cumin, ground coriander, anchovy 
and pepper. Whirl until smoothly 
, Stopping motor frequently and 
g mixture down into blades. 


d shrimp. Shell and devein 6 

-size shrimp. In a l- to 2-quart 
ring to a boil over high heat 12 
ater, | green onion, and 2 quarter- 
ces fresh ginger. Add shrimp, cover 
nd remove from heat. Let stand 
hrimp are bright pink, 2 to 3 min- 
ift shrimp from liquid; split length- 
se hot or cool. 

d sour sauce. In a small bowl, stir 

er 2 tablespoons each seasoned rice 

r and lime juice, and '% teaspoon 
dried hot red chilies. 

hili Fish Pate 

re basil and green chili fish paté 
precedes), but omit basil and, in 

of green chili paste, use the follow- 
chili paste: 

7- to 8-inch frying pan, combine 2 
ns minced fresh ginger; 2 table- 
minced shallot or red onion; | 
love garlic, minced or pressed; and 

espoons salad oil. Cook over medi- 
at, stirring, until onion is lightly 

ed, about 5 minutes; set aside. 

and seed | dry California (New 

20) chili (about 6 in. long) and 1 

dried hot red chili. Break into 1-inch 


. Whirl in a blender until complete- 
dered. 


singer mixture to blender along with 
ispoon ground coriander; '2 teaspoon 
i lemon peel; ‘4 teaspoon each 
mace, ground cloves, ground cum- 
und cardamom (optional), and an- 
paste; and 1 tablespoon water. 
until smoothly puréed; stop motor 














2ntly to push mixture into blades. 
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SPICE UP THE PARTY 
IN MINUTES 


Now all the spices you need for traditional Chex Party 
Mix come in one convenient seasoning pack. 
So you can make it almost as fast as they eat it! 


CHEX* PARTY MIX 


© Ralston Purina Company, 1986 
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CHEX’PARTY MIX. 
NOW JUST MINUTES FROM 
A PARTY. 


Traditional Chex Party Mix recipe: 41 tsps. Worcestershire sauce 

1 stick butter or margarine 2*4 cups each: Corn Chex, Rice Chex, 
14 tsps. McCormick/Schilling Wheat Chex brand cereal 
’  Season-All Seasoned Salt ® 1 cup salted mixed nuts 


Microwave: In a large bowl melt butter on high 1 minute. Stir in salt and sauce. 
Add cereal and nuts. Mix. Microwave on high 5-6 minutes. Stir every 2 minutes. 
For conventional oven recipe, see cereal packages. 
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Robust garlic cream dressing keeps fresh in 
refrigerator up to two weeks. It’s good 
spooned over radicchio 


Salad dressings 
to make 
ahead and store 


Hectic weekday schedules leave little time 
to prepare a custom salad dressing every 
night. Made ahead, when you have a few 
extra moments, these simple dressings 
keep well in the refrigerator, allowing you 
to dress a salad in piquant flavors on a 
moment’s notice. 


The first three suit greens and vegetables. 
The last complements fruit. 


Try the berry vinaigrette over tender spin- 
ach leaves or butter lettuce. The clinging 
garlic cream and thicker Chinese mustard 
dressings stand up well to heartier leaves 
like arugula, Belgian and curly endives, 
and radicchio. 


The orange-yogurt combination makes a 
refreshing dressing for a salad of orange 
slices, red onions, and greens, as well as 
fruit alone. Or use it as a dip for fruits like 
strawberries and grapes. 


Berry Vinegar Vinaigrette 


5 tablespoons raspberry or blueberry 
vinegar (or Y4 cup red wine 
vinegar plus 1 tablespoon berry 
jelly) 

cup Olive oil or salad oil 

2 tablespoons minced shallots 
teaspoon Dijon mustard 


i> 


1 teaspoon honey 
Freshly ground pepper 
Pou 3a° oil, shallots, mustard, and 
honey in '! jar, shake to mix. Add 
pepper to ti Use, or if made ahead, 
cover t ya hill as long as 2 weeks. 
Shake before servin: kes 1 cup. 
Garlic Ci g 
Ya cup rer 
3 tablespox 
1 large egg 


3 cloves garlic 

Ye teaspoon liqui: 
seasoning 

teaspoons sugat 

cups Olive oil 

Freshly ground p 
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In a blender or food processor, whirl vine- 
gar, mustard, egg, garlic, liquid pepper, 
and sugar until garlic is puréed. With 
motor running, gradually add oil in a thin, 
steady stream until all is incorporated; 
add pepper to taste. Use, or if made 
ahead, cover tightly and chill as long as 2 
weeks. Makes about 22 cups. 


Chinese Mustard Dressing 
4 teaspoons prepared Chinese or 
Dijon mustard 
Y4 cup lemon juice 
1 teaspoon Worcestershire 
Ya cup Olive oil or salad oil 
3 tablespoons freshly grated 
parmesan cheese 
Freshly ground pepper 
In a small bowl, whisk together mustard, 
lemon juice, Worcestershire, oil, and 
cheese until dressing is slightly thick and 
creamy. Add pepper to taste. Use, or if 
made ahead, cover tightly and chill as 
long as 2 weeks. Makes about | cup. 
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Fresh Orange and Yogurt Dressing 

1 large orange 

1 tablespoon cornstarch 

Water 

2 tablespoons sugar 

Ye2 cup unflavored yogurt 
With a vegetable peeler, pare off the tl 
orange-colored layer of the orange pi. 
cut into very thin shreds. Ream oran 
you should have % cup. Mix juice W 
cornstarch and set aside. 
In a 1- to 1%-quart pan on high hi 
combine | cup water and slivered p 
Boil for | minute; drain. Repeat this st 
To drained peel in pan, add 2 cup Wé 
and the sugar. Boil, uncovered, on h 
heat until peel is translucent and syru 
reduced to about | tablespoon; stir | 
prevent scorching. Add orange juice 0 
ture and stir until boiling. Let cool. | 
yogurt into orange sauce. Use, or if m 
ahead, cover tightly and chill as long : 
weeks. Makes about | cup. | 
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Applesauce with 100% 
ayo taste. 


| Byer wished that applesauce could 
rave the fresh, crisp taste of apples just 
he way Mother Nature made them? 

Well, now it does. 

Because Tree Top has developed a 
anique new process that locks in all the 
resh goodness of apples. 

_ So you get a richer, crisper, fresher 
tpple taste. And lots of good apple 
eon. 

Try it in Original, Natural or Cinnamon. 
As a snack, a side dish, or in your 
avorite recipes. 


Trace Top 


We Always Give You 100% 


Easy Apple Crisp 


Spoon Tree Top applesauce into a bowl and sprin- 
kle with granola. Drizzle with honey and heat in 
microwave 45 to 60 seconds. Or put under broiler 
for one minute or just until sauce is bubbly. 


Manufacturer's Coupon * No pues ation Date 


SAVE 30¢ 


| 

| 

| Any size or flavor 
| Tree lop Applesauce. 
| 

| 

| 


Mr. Retailer: Tree Top will reimburse you for the 

face value of coupon, plus 8¢ handling, provided 

you redeem it on products indicated. Any other use 

constitutes fraud. Invoices supporting purchases 

may be requested. Coupon may not be assigned or 

transferred. Customer must pay any sales tax. Void 

where taxed or regulated by law. Good only in U.S.A 

Cash value 1/100¢. For redemption mail to: TREE TOP, 
| ex P.0. Box 730671, El Paso, TX 79973. Limit one 


edr00 109640 


coupon per purchase 





Open the oven door to dinner. Polenta thickens and cooks without stirring; sausages get juicy 
and brown; mushrooms and bell peppers become sweet and tender in pan drippings 


NOVEMBER MENUS 


Kitchen-calming polenta-and-sausage dinner. Scrambled eggs for 
breakfast, lunch, or dinner. Make-ahead crépe and cranberry brunch 


As the holidays approach, family meals 
are one place you can trim time. With the 
emphasis this month on special gatherings 
focused on feasting, everyday menus do 
well to follow simple paths. 

Two of the meals here depend on the oven 
to reduce activity in the kitchen; each 


features easy-to-fix dishes that bake as 
you quickly prepare the rest of the mea 
The first menu is geared for dinner; the 
third suits breakfast through supper. The 


brunch menu—great for house gu: 
uses ready-and-waiting ingredie: 


Sausage and polenta 


While the meat, vegetables, and polenta 
cook in the oven, the kitchen remai 
calm and uncluttered. 
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Oven Polenta and Baked Sausages with 
Sweet Red Peppers and Mushrooms 
Green Salad with Sautéed Pecans 
Lemon Sorbet Shortbread Cookies 
Chianti or Gewiirztraminer 
Sparkling Water with Lemon 


While the main course bakes, wash and 
crisp salad greens. Then briefly sauté pe- 
can halves in butter; add salt and pepper 
to taste and mix with salad greens. 

Buy lemon sorbet and shortbread cookies 
for an easy, refreshing dessert. 


yen Polenta and Baked Sausage with 
eet Red Peppers and Mushrooms 
arge red bell peppers, stemmed, 
seeded, and cut into large slices 
*4 pound mushrooms, cut into thick 
slices 





NORMAN A. PLATE 


1% to 2 pounds mild or hot Italian 
sausages 
5 cups regular-strength chicken broth! 
1¥Y2 cups polenta or yellow cornmeal 
1 small onion, chopped 
Ya cup (Ye |b.) butter or margarine, cut | 
into small pieces 
2 cups (6 02.) lightly packed 
shredded jack cheese 












Spread peppers and mushrooms in 
even layer in a shallow 9- by 13-inch < 
or rectangular baking dish. Lay sausé 
on vegetables. Put into a 350° oven. A 
10 to 15 minutes, stir vegetables to m 
ten with the pan drippings. Continut 
bake until sausages are lightly brow 
and no longer pink in center (cut to t¢ 
about 50 to 60 minutes total. 


Meanwhile, in a shallow 9- by 134 
SUN 
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Uncle Ben’s Introduces 
Long Grain & Wild Rices 
with Sauce. 





Cooks in &) Minutes Cooks in &) Minutes 


eo Ky KYL ee 
with Vegetables | 2. 
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One has real chicken One has real beef 
chicken sauce. beef sauce. 


| Some people cook. You create. Now Uncle Ben's a nutty full-bodied taste enriched with seasonings 
helps again with two new Long Grain & Wild Rices. and hearty stock. And trust Uncle Ben's to put real 
jOne has chicken sauce. One has beef sauce. chicken and real beef in the sauce. Delicious. And it 
An unexpected blend of the eats a aaa all cooks up in just 5 
finest long grain rice and ~ SRS ‘ Le ES minutes. Let em think 
crunchy wild rice... ceo an Sy oe ae tees you're a genius. 






























@ Separate eggs when cold, then warm 
to room temperature before beating. 


@ Fold beaten egg whites into nut mix- 
ture with rubber spatula. 


@ For aquick sauce, reduce Corn Starch 
in the Raspberry Filling to 1 Tbsp. Corn 
Starch gives a clear, glossy appearance, 
while adding no flavor of its own. 


WALNUT TORTE 


Grease bottoms of 2 (9”) layer pans; line 
bottoms with waxed paper. In large bowl 
with mixer at medium speed, beat 6 egg 
yolks until blended. Gradually beat in 1 
cup sugar; beat 5 min. Add 1 Tbsp grated 
lemon rind and 3 Tbsp lemon juice. At 
low speed, add 1 cup finely chopped 
walnuts, 1, cup fine dry bread crumbs, 
3 Tbsp ARGO® or KINGSFORD’S® Com 
Starch and 12 tsp salt. Beat 6 egg whites 
until stiff peaks form; fold into nut mixture. 
Spoon into pans; smooth surface. Bake 
in 350°F oven 25 min or until cake springs 
back when touched. Invert on racks; cool 
completely. Loosen sides; remove pans 
and waxed paper. Fill with Raspberry 
Filling and frost with whipped cream. 
Chill. Serves 8-10. 


RASPBERRY FILLING 


Mix 2 Tbsp ARGO® or KINGSFORD’S® 
Corn Starch and 1 Tbsp sugar. Add 1 
pkg (10 02) frozen raspberries, thawed. 
Stirring constantly, bring to boil over me- 
dium heat and boil 1 min. Cover; chill. 


For more Corn Starch recipes write to: 


Argo® and Kingsford’s®, Box 307, Dept. 
B, Coventry, CT 06238. 
Besi 


Foods. CPC internationa! Inc. 1986 














rectangular or oval baking dish, stir to- 
gether the chicken broth, polenta, onion, 
and butter. Put in the oven alongside the 
sausages. Bake polenta until the liquid is 
absorbed, 45 to 50 minutes. Remove po- 
lenta from oven and sprinkle with cheese. 


Serve polenta, sausages, and vegetables 
from baking dishes; or, if desired, transfer 
to a large platter. Makes 4 to 6 servings. 


Make-ahead crépe and 


cranberry brunch 


A gathering of the clan and friends for the 
holiday season often means house guests, 
with breakfast or brunch as part of the 
hospitality. Here’s a way to get a head 
start on that first meal of the day. With 
crépes, you can organize in advance, then 
fill the pancakes at the last minute and 
serve cold. 


Sweet Cheese Crépes with 
Cranberries, Hazelnuts, and Bananas 
Orange Juice 
Coffee 


If prepared crépes are available in your 
market (sometimes sold in the refrigerat- 
ed area of the produce section), consider 
them if your time is limited. 


Otherwise, the crépes, cheese filling, cran- 
berry sauce, and nuts can be made at least 
several days ahead. 


Sweet Cheese Crépes with 
Cranberries, Hazelnuts, and Bananas 
3 large eggs 
1 cup all-purpose flour 
| tablespoon salad oil 


| 12 cups milk 


About 2 teaspoons butter or 
margarine 

Cheese filling (recipe follows) 

or 3 medium-size firm-ripe bananas 

Cranberry sauce (recipe follows) 

Toasted hazelnuts (directions 
follow) 


N 


In a blender or food processor, whirl eggs, 


| flour, and oil until smooth. Add milk and 





Spoon cranberry sauce on cold cheese-filled crépes garnished with banana spears, hazelnuts, 


whirl until well blended. | 


Place a 6- to 7-inch crépe pan or flathi | 
tom frying pan over medium heat until 
drop of water sizzles and jumps in pa) 
Swirl 4 teaspoon butter to coat bottor 
Pour 2 tablespoons of batter all at o 
into pan and quickly tilt to coat bottom 
there is still some liquid, pour back if 
the batter. 


Cook crépe until edge is lightly brow 
and surface feels dry to touch, 30 to 
seconds. Run a spatula around the edge: 
loosen. With your fingers or a wide spe 
ula, turn crépe over and cook until botte 
side is lightly speckled with brown, abé 
20 seconds. 


Pn dy 
Turn crépe out onto a plate. Repea' 
make remaining crépes, stacking 
cooked. Stir batter occasionally. 
crépes or, if made ahead, cover and ch 
up to 3 days. Let them come to rot 
temperature before separating; they tt 
if cold. 


Spread about 3 tablespoons cheese filli’ 
over half of 1 crépe. Fold crépe in 
then in half again to form a trian 
Repeat for all the crépes. Place 3 or 4 
each plate. 


Peel bananas; slice or cut in long spe 
and arrange in equal portions alongs 
crépes. Offer cranberry sauce and nuts 
add to taste. Makes 5 to 7 servings, 30 
crépes each. . 


Cheese filling. In a large bowl of 

electric mixer, beat 1 large package 

oz.) cream cheese with 4 cup sugar. Ble} 
in 4 cups cream-style cottage cheese an 
teaspoons vanilla. If made ahead, co 
and chill up to 2 days. 

Cranberry sauce. In a 2- to 3-quart p | 
combine 3 cups fresh or frozen cranb| 
ries, 4s cup sugar, and 2 tablespoons ¢é | 
starch. Stir in | cup water. Place 0} 
high heat and stir until boiling rapit 
Serve hot, at room temperature, | 
chilled. If made ahead, cover and chill 
to S days. 


Toasted hazelnuts. Spread 2 cup hai 
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INTRODUCING CANDLE LITE® DINNERS 
FROM WEIGHT WATCHERS. 
SIX GOURMET DISHES FROM AROUND THE WORLD. 


© Weight Watche Ly Teas 


Dash 7i— ) y » Available in limited area 
Pinch #r#+} 


3cups AA & BREE 
(EFISK <« BS) 


lcup 7k 
2 cups Pd bPVED 
may al) 


Yr th 


Cup 


1 cup BRAKBWOIDA 
& 

1 cup T4A—-F%—-F a 
Ahty b(#) 
{AT ELE 2 

















STATEMENT OF OWNERSHIP, MANAGEMENT AND CIRCULATION required by 39 U.S.C. 3685, of 


SUNSET MAGAZINE 


The Pacific Monthly, for October 1, 1986 


Published monthly at: 3055 Wilshire Blvd., Los Angeles, California 90010. No. of Issues Published 


Annually: 12. Annual Sub. Price: $14.00. 


The names and addresses of publisher, editor and managing editor are: Publisher, M. B. Lane, 80 
Willow Road, Menlo Park, California 94025. Editor, William Marken, 80 Willow Road, Menlo Park, 
California 94025. Managing Editor, Joseph Williamson, 80 Willow Road, Menlo Park, California 94025. 
The owner is: Lane Publishing Co., 80 Willow Road, Menlo Park, California 94025; L. W. Lane, Jr., 80 
Willow Road, Menlo Park, California 94025; M. B. Lane, 80 Willow Road, Menlo Park, California 94025. 
Known bondholders, mortgagees, and other security holders owning or holding 1 percent or more of 


total amount of bonds, mortgages or other securities: None. 


Extent and nature of circulation Actual No. 
of Copies 
Average No. of Single 
Copies Issue 
Each Issue Published 
During Nearest. 
Preceding to Filing 
12 Months Date 
Total No. copies printed 1,554,744 1,578,115 
Paid Circulation 
Sales through dealers and carriers, street vendors 
and counter sales 97,513 116,432 
Mail Subscriptions 1,340,701 1,353,350 
Total Paid Circulation 1,438,214 1,469,782 
Free distribution by mail, carrier or other means: 
Samples, complimentary, and other 
free copies 22,147 22,411 
Total Distribution 1,460,361 1,492,193 
Copies not distributed: 
Office use, left-over, unaccounted, spoiled after 
printing 22,749 22,312 
Returns from news agents 71,634 63,610 
Total 1,554,744 1,578,115 


| certify that the statements made by me above are correct and complete. M. B. LANE, Publisher 





4 












| [momen 


SOLID BRASS COASTERS! 


The handcrafted elegance of solid brass bes 
. . cr . alla ec 
combined with the warmth of genuine Eagle 


leather and American oak will en- 
hance any decor. Our special edition 
“Wildlife Collection” has been se- 
lected to appeal to naturalists and out- 
door enthusiasts. 
Each collection will be monogramed 
and shipped within 48 hours. Our 
unconditional 30-day money back 
guarantee insures that your expecta- 
tions will be met. Trout 


= eS 
i Come see our nature & science store and discover a unique \ 
Coasters 3%" diameter Christmas shopping experience for the entire family Se ) 


39:2 


». (CA. residents add $3.25 -6'2% sales tax.) I UNDERSTAND YOU 








WILL SHIP WITHIN 48 HOURS! 
Monogram (fill out all spaces): First Initial =) SEastininial Middle Initial 
Design Selection (choo: Mixed Wildlife (j All Eagle O AILEIk O All Ram CO All Trout 


JCheck Visa (OMastercard 


American Express 


For rush orders, call (415) 820-8654 


int ure _ 
Send to: Nam 

Natural we = 
Natural Instincts Instincts Address 


600 Sycamore Valley Rd., West 
Danville, CA 94526 


Located in the Danville Livery and Mercantile 


u ard No aie 


Expiration Date 














State eS 


Phone ( ) 
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nuts in an 8- to 9-inch-wide baking 
Bake in a 350° oven until nuts are go 
under skin (rub off skin to test), abo 
minutes. 


Pour hot nuts onto a towel and rub 
the cloth to remove as much of the bi 
skin as possible; lift off nuts and disc 
skins. Coarsely chop nuts. Use warm 
room temperature. If made ahead, ¢ 
airtight and chill up to 5 days; freez 
store longer. 


Serve-anytime oven med 


The flavors of this oven-cooked meal 
breakfast through dinner, while the 
plicity easily fits into hectic schec 
You can add sliced leftover turkey t 
menu as an accompaniment; or cut of 
the turkey into slivers to mix with the 
or spinach. 


Scrambled Eggs 
Diced Potatoes in Soy Sauce 
Wilted Spinach with Parmesan and Pe 
Winter Pears and Tangerines 
Herb Tea 


While potatoes bake, prepare the sp 
then add it to the oven. (Or you can 
the spinach the day before and kee 
moist leaves in a plastic bag in the re 
erator.) Scramble eggs just before 
ing; allow 1 egg per person for a 
meal, 2 eggs if appetites warrant. 


A basket of ripe pears and tange 
offers a choice of fruit to enjoy befe 
after the meal. ' 


Diced Potatoes in Soy Sauce 

3 tablespoons butter or margarine 

1¥%2 pounds (about 3 large) thin-skinne 
potatoes, scrubbed 

2 tablespoons soy sauce 


Place butter in a 9- by 13-inch or 
15-inch pan. Turn oven to 450°; place 
in oven and heat until butter melts. 


Cut potatoes into %-inch cubes; ad 
melted butter and stir to coat well. Bi 
potatoes until tender when pierced, 

20 minutes. Add soy sauce and stir t 
well; continue baking until potatoes 
dry, about 10 minutes. Makes 4 ser 


Wilted Spinach with 
Parmesan and Pepper 
2 quarts firmly packed tender 
spinach leaves, washed and 
drained 
1 tablespoon butter or margarine, 
into small pieces 
Y4 cup grated or shredded parmesé 
cheese 
Coarsely ground pepper 


Pat moist spinach leaves into a shall 
to 3-quart casserole to make fairly 
dot with butter and cover with a lid 0 
Bake in a 450° oven until leaves are 
ed, 12 to 15 minutes. Toss spinach 
forks to mix with butter. Season indi 
al portions with cheese and pe 
Makes 4 servings. 





PARMESAN CHIVE TOPPER % cup(loz.) KRAFT Grated 

Pe tLe eth Parmesan Cheese 
SSE BP esti Hot baked potatoes 

ee ea tu Chopped chives 


SEO ONT oe Uma eh aL 
Chill. Serve over potatoes. Sprinkle with chives and additional 
cheese. 14 cups. 

Variation: Substitute MIRACLE WHIP Light 


Reduced Calorie Salad Dressing for MIRACLE 
NAS EC Bett 


TOP IT WITH TANG! 





2 COT hy 
= SS scALLoPeD PUNTO) 
's cup MIRACLE WHIP 1 cup (4 ozs.) shredded 100% 

SEER Debit Natural KRAFT Mild © 
2 tbisp. flour Cheddar Cheese 
% tsp. salt 4 cups thinly sliced potatoes 
eS) 2 tblsp. KRAFT Grated 
aay eile Parmesan Cheese 


ROU h ieee TG BSL flour, salt and pepper. Gradually add 
jmilk; cook, stirring constantly, over low heat until Mea Te 
Add cheddar cheese; stir until melted. Place 
potatoes in 10 x 6-inch baking dish; pour 
SUG Com ELCs) yt eC LAUm baler DU 
cheese. Bake at 350°, 55 to 60 minutes or 
until potatoes are tender. 6 servings. 


‘ZAP IT WITH ZIP! 
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POTATOES ae 7 
4 cups cubed peeled 2 tbisp. milk 
OER % tsp. salt 


% cup MIRACLE WHIP 
Salad Dressing 

Cook potatoes in boiling water until fork- 

tender; drain. Mash potatoes in large bowl; add 

remaining ingredients. Beat until smooth and 

fluffy. 4 servings. 

Variation: Add 4 cup chopped parsley with seasonings. 


PUT IN PIZZAZ! 


% tsp. pepper 





MAIL-IN OFFER FORM NOT PAYABLE AT RETAIL STORE 


This mail-in offer form must accompany request 


FREE POTATOES! 


(maximum value $1.00) 


Buy © Two 32-07. or larger size jars of MIRACLE WHIP Salad Dressing or 
MIRACLE WHIP Light Reduced Calorie Salad Dressing and 
@ Any brand of fresh potatoes 


Send © Two proof-of-purchase seals (as shown) from back labels of 32-0z. or | 
larger jars of MIRACLE WHIP Salad Dressing or MIRACLE WHIP Light 
Reduced Calorie Salad Dressing (To remove labels, soak empty jars in 
warm water for 15 minutes) 
© Plus, a dated cash register receipt with purchase price of potatoes 
circled, and 
© This completed mail-in offer form 

Receive: ® Cash refund for your potatoes purchase 
(maximum refund $1.00) 

Mail to: Free Potatoes Refund 

P.O. Box 4523 © Monticello, MN 55365 | | 

Please 

send my 

refund to: Name 


(please print) 
Address 


SSS ate Zip, 


OFFER EXPIRES 3/31/87. REQUESTS FOR OFFER FORMS TO KRAFT WILL NOT BE ACKNOWLEDGED. LIMIT 


ONE OFFER PER FAMILY OR ADDRESS. This offer good only in U.S.A., its territories and military addresses in 
which this Offer Form is displayed or advertised. Void where taxed, restricted or prohibited. DUPLICATE 
REQUESTS WILL CONSTITUTE FRAUD. THEFT, DIVERSION, REPRODUCTION, SALE OR PURCHASE OF THIS 
FORM IS PROHIBITED. LIMIT ONE REQUEST PER ENVELOPE. Proofs-of-purchase which Kraft is aware have been 
submitted by clubs or organizations will not be honored. 

Proofs of purchase and mail-in form must be forwarded in an envelope with sufficient Ist class postage 
Mail with insufficient postage will be returned. 


Allow 6-8 weeks for delivery ©1986 Kraft, Inc 
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VEMBER IN YOUR GARDEN: 


Still some great planting weather .. . also great 


weather for fall color and fall cleanup 


clear days—perfect for planting 
s, vegetables, and landscape trees 
lhrubs—arrive at low elevations this 
. See the check list on page 233 for 
nation about specific plants. 


rst part of November is a particu- 
good time to shop for trees and 
s known for their fall color: most 
e at the height of their display, and 
an easily choose the ones you like 
It’s also a good time for garden 
p. Keep fallen leaves raked so they 
smother lawns, and be sure to re- 
plant debris that could provide win- 
fuge for insects and diseases. 


Hon’t let pleasant autumn weather 
ou into forgetting that winter nears. 
S are common in many inland and 
elevation areas, so be ready to pro- 
ender plants. Also, if heavy rains 
early, break watering basins so ex- 
water can drain away, and adjust 
atic sprinkler systems. 


te on helpful 
sitic nematodes 
itic nematodes can be effective bio- 
hl controls for certain borers and soil- 
grubs (see page 80 of the July 
et), but until recently, problems with 
ing and releasing them have made 
impractical for home gardeners. 
© problems may have been solved. 
product contains a species of nem- 
(Heterorhabditis heliothidis) that 
control many soil-borne pests, in- 
ng black vine weevils, cabbage root 
Rots, cutworms, and wireworms. The 
todes are shipped in a neutral soil 


conditioner enclosed in an insulated con- 
tainer. 


To release the insects, scatter the soil 
conditioner around the base of susceptible 
or infested plants. To survive, the nema- 
todes must be in moist soil; water the area 
immediately after releasing them, then 
water plants on their normal schedule. 
Fall and early spring are the best times 
for release. 


Nematodes are sold by the million. One 
million ($9.95 plus state tax and $3.75 for 
shipping) will protect a row of plants 6 
inches wide and 25 feet long, 50 plants in 
6-inch pots, or three 3-foot-high shrubs. 
For an informative pamphlet and order 
form, write to Nematec, Box 758, San 
Leandro, Calif. 94577. 


Dead branches in your redwoods? 
Here’s what to do 


In northern California, the fungus Bo- 
tryosphaeria dothidea is causing dieback 
in many giant sequoias (Sequoiadendron 
giganteum) and in some coast redwoods 
(Sequoia sempervirens) that are growing 
out of their native ranges. Trees stressed 
from lack of water are most likely to be 
attacked. 

The disease infects single branches first, 
causing ends to die and creating drooping 
brown patches of foliage, called flags, 
throughout the bottom third of the cano- 
py. If not controlled, the disease spreads 
through the canopy, possibly killing the 
top or the entire tree in two to five years. 
Although arborists are having some suc- 
cess using various fungicides, spraying 
these large trees is impractical for most 


ental cabbage...color like this all winter 


colored ornamental cabbages create a show-stopping mosaic at the 
peles State and County Arboretum in Arcadia. Featured are red and 
rms of wavy-leafed ‘Osaka’, an Fi hybrid also available in pink. 


1 hybrids include ‘Dynasty’ (almost identical to ‘Osaka’), ‘Pink 
“Rose Bouquet’, ‘Tokyo’, and ‘White Christmas’. Compared to other 
tal cabbages, these require less cold weather to provide vivid color. 
80 perform more consistently and are slower to bolt in spring. 


y cabbages to grow to full size (10- to 14-inch diameter), plant now 
un from sixpacks, 4-inch pots, or 1-gallon cans. Mix ammonium 
nto the soil (about 2 cups per 100 square feet), then set plants to 
eath lowest healthy leaves. To create the raised effect shown in the 
space plants about 12 inches apart in a bed (or large container) 

| mounded at the center. Or plant singly in 10-inch pots. 
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Sunset’s 
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eee wi nd ee ( 
Brown foliage, killed by a fungus, hangs 
flag-like on a giant sequoia in Menlo Park, 
California. The disease starts low on the tree 


homeowners. The University of Califor- 
nia suggests you first prune out the dead 
wood, cutting back well into uninfected 
wood, then fertilize the tree and water 
deeply. Repeat deep waterings several 
times during summer and fall. 


How do you know when it’s time 

to pick your citrus fruit? 

Cool November nights bring bright colors 
to citrus fruit, but in most cases this 
doesn’t mean the fruit is ripe. Readiness 
depends on how hot the summers are 
where you live and on the variety you’re 
growing, not when rinds color up. 

So how do you know when to harvest? 
Pick a sample and eat it. Flavor is the only 
test of ripeness for sweet fruits like or- 
anges. Pick lemons, limes, and other tart 
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citrus when they reach acceptable size. 
Early varieties like ‘Washington’ navel 
orange and Satsuma mandarin ripen first 
in warm inland areas such as Sacramento 
and Chico. They may be ready to eat by 
the end of the month. In cooler coastal 
regions, such as the San Francisco Bay 
Area, they may not be ready to eat until 
mid-January or later. Later-ripening vari- 
eties—‘ Valencia’ orange and many man- 
darins—may begin sweetening in Febru- 
ary in inland areas but not until spring or 
later in cooler climates. 


The best place to store ripe fruit is on the 


tree. Most varieties (Satsuma mandarin is 
an exception) will hang for at least a 
month or two without loss of quality. 
When the fruit begins to soften, the rind 
starts separating, or the flesh becomes less 
juicy, it’s time to pick everything. 


Registration changes proposed for 
two common garden chemicals 


In separate actions, the Environmental 
Protection Agency and the California De- 
partment of Food and Agriculture have 
proposed registration changes for two 
chemicals commonly found on nursery 
shelves throughout the West. These ac- 
tions could lead to restrictions on how the 
chemicals can be sold and used. 


The EPA has recommended discontinuing 
the use of the fungicide captan on food 
crops because new testing has shown that 
dietary exposure to the chemical may 
pose an unreasonable public health risk. 
The California Department of Food and 
Agriculture proposes prohibiting the pub- 
lic sale and use of the insecticide meta- 
systox-R because tests have shown that 
exposure to the chemical may cause ad- 
verse health effects. 


TIPS FOR BEGINNING GARDENERS: 


How to space flowers and 
ground covers evenly 


For fastest coverage, set plants in offset rows. 
Groups of four form diamonds. To find spacing 
for specific plants, check the Sunset Western 
Garden Book; for even distances, measure with a 
piece of wood the desired length. 
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if you set plants 
this far apart 
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64 plants 


4.5 sq. ft. 


6 sq. ft. 
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Here’s the area one flat will cover (plants per flat) 


72 plants 100 plants 


6.5 sq. ft. 





10 sq. ft. 


13% sq. f 


15% sq. ft. 21% sq. ft. 





27% sq. ft. 





624 sq. ft. 862 sq. ft. 





97 sq. ft. 135 sq. ft. 





123 sq. ft. 


138 sq. ft. 192 sq. ft. 





165% sq. ft. 





220% sq.ft. 


248 sq.ft. 344% sq. ft. 






























Registration reviews for both chemi 
continue, but, until all questions ab 
their safety are answered, it’s probabl 
good idea to use alternative controls. / 
your nurserymen or cooperative extens 
agent for appropriate substitutes. 


UC Davis study reveals 
flood-tolerant trees 


.~As winter rains—and perhaps flood: 


formation. More than a hundred spec 
of trees were planted in flood reservi 
and subjected to long periods of floodi 
The survivors are good bets for areas t/ 
get overly wet in winter. i 
Among the species that survived seve 
years with more than a hundred days 
flooding a year were pecan (Carya il 
oensis), red gum (Eucalyptus camall 
lensis), green ash (Fraxinus pennsyl 
ica), London plane tree (Plataij 
acerifolia), golden weeping willow (Sé 
alba tristis), bald cypress (Taxodi 
distichum), and Mexican fan pj 
(Washingtonia robusta). 


Trees with better than a 70 percent 4) 
vival rate after more than a hundred d 
of flooding a year included the green y 
tle (Acacia decurrens), silver maple (4 
saccharinum), American sycamore (J 
tanus occidentalis), valley oak (Quer 
lobata), and several species of willow 
poplar. 


Planting a lawn? Borrow or rent 
equipment from your nursery 


Putting in a new lawn correctly requ 
heavy equipment that is neither owne¢ 
most gardeners nor practical to buy fi 
single use. If you don’t have a rotary t 
to prepare the soil, you'll probably haw 
rent one from a shop or borrow one fro 
friend. 


But if you don’t have a roller to level 
a seed spreader, or a mulch spreade 
cover grass seed, chances are good 
your nursery will lend them to you or } 
them at a very reasonable price. 
More than 75 percent of the nortl 
California nurseries we polled carry ; 
spreaders (most are actually fertil| 
spreaders that can be used for seed} 
and water-filled sod rollers that they | 
lend to customers. Fifty percent also ] 
mulch spreaders. Most nurseries lend 
equipment free with the purchase of g 
seed or sod. Charges vary: from $1 fo 
hours of use to $2 for 4 hours. 


New ways with wildflowers— 
planting from sod and plugs 

Quick flowering and minimum com)| 
tion from weeds are two advantages 
new way to plant wildflowers, prese 
by Applewood Seed Co. Instead of so} 
seed, you plant Wildflower Carpet- 
species of perennial wildflowers tig 
grown in a thin layer of potting so 
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y resemble grass sod. 

is an ideal planting time for wild- 
ers in this form, because it gives the 
ts time to get established before 
om begins in spring. Prepare soil first, 
king in organic matter and a complete 
ilizer. For continuous bloom, keep 
ts watered during summer. If allowed 
dry out, plants will bloom in spring, 
in go dormant. 


idflower Carpet comes in three sizes; 
10- by 20-inch piece of sod ($14; ina 
Stic tray, $16); six 5- by 7-inch Mini- 
pet tubs ($26.50), and 72 1'%-inch 
ro-Carpet plugs ($26.50). Prices in- 
de shipping. 
© large piece of sod can be planted 
ole or, more economically, cut into 2- 
4-inch pieces. Space the tubs 12 to 18 
es apart, and plugs or sod pieces 6 to 
inches apart. They should fill in within 
growing season. To estimate the num- 
of plants needed and to plant for best 
erage, see the box on opposite page. 


order Wildflower Carpet, write for sod 
ormation and a free catalog from 
plewood Seed Co., Box 10761, Edge- 
nt Station, Golden, Colo. 80401. To 
arge an order, call (303) 431-6283. oO 
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| Control Nilieaaks: To avoid 
peach blight and peach leaf 
ake fallen leaves and remove 
its from nectarine and peach 
‘Then spray thoroughly with 
»pper or lime sulfur. 


corms and tubers. If you 
fee t done so already, lift 
a and begonia tubers and gladi- 
ms. Trim any remaining dead 
stems and leaves, brush off soil, and 


“sto es cool place. 

ee] Divide perennials. Lift and sep- 
_ arate overgrown clumps, add 
ne conditioner, divide, and replant. 
una acanthus, agapanthus, and 
lily, you may need to use 
o ‘pading forks back to back. 
Fertilize. Feed cool-season an- 


‘fixed 


COE 


I f ground covers, Shei: or trees 
didn’t grow well last summer, fertil- 
‘ize with a pores food. 


‘ e ready ae so this fall, or make a 
psecond application now if one is nec- 
_ essary (check the fertilizer package). 


| Fight erosion and flooding. On 
slopes and hillsides, especially 
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MICHAEL LANDIS 
Dense carpet of multicolored 
wildflowers including black-eyed 
Susan, ox-eye daisy, and yarrow 
(above) grew from mail-order sod 
put out the previous fall. Plants with 
mat-like roots get shipped in solid 
flats (he’s lifting one at right), 
5- by 7-inch tubs (background), 
or 1%-inch plugs (front) 


DAVID STUBBS 


where wildfires struck this year, sow 
seed of annual or perennial rye grass. 


Plant annuals. This is the last 

opportunity to set out winter 
annuals. Choices include African 
daisy (Dimorphotheca), calendula, 
English and fairy primroses, Iceland 
poppy, pansies, snapdragon, stock, 
sweet alyssum, sweet William, violas, 
and wallflower. 


Plant bulbs, corms, and tubers. 

Most nurseries continue to 
have a good supply of spring-flower- 
ing bulbs, though more unusual kinds 
may have sold out. Chill hyacinths 
and tulips by storing in a 40° refrig- 
erator for six weeks before planting. 


Plant for permanence. It’s not 

too late to plant most ground 
covers, shrubs, and trees. Wait until 
late December, however, for bare- 
root roses, trees, and vines to arrive in 
nurseries; wait until spring to set out 
cold-tender plants such as citrus. 


Plant garlic and onions. Set out 

garlic (regular or elephant 
types), onions, and shallots from 
small bulbs (sets). For large heads of 
garlic, plant the largest cloves you 
can find. With onions, use the small- 
est sets; large ones are more likely to 


NOVEMBER CHECK List: Here’s what needs doing 


set seeds instead of forming bulbs. Or 
sow seeds. 


Plant lawns. There’s still time 

to lay sod of cool-season 
grasses or sow seed of fast-sprouting 
rye. When you plant, fertilize and 
press seed or sod against the soil with 
a roller. See item on opposite page 
about borrowing equipment. 


Plant perennials. Nurseries 

have a wide assortment this 
month in sixpacks and pots. Selec- 
tions include basket-of-gold alyssum, 
carnation, columbine, coral bells, 
cyclamen, delphinium, dianthus, 
English daisy, gloriosa daisy, Orien- 
tal poppy, and penstemon. 


Plant vegetables. Sow seeds of 
beets, carrots, lettuce, peas, 
radishes, spinach, turnips. Start seeds 
indoors if weather is cold or wet. Set 
out transplants of broccoli, cabbage, 
cauliflower, lettuce, and Swiss chard. 


Sow hardy annuals. For spring 

bloom, start seeds of bachelor’s 
button, clarkia, forget-me-not, John- 
ny-jump-up, linaria, pansy, and 
sweet alyssum. 

Water. Be sure to keep new 


bulb beds, plants, and seeds 
moist, even in cool weather. 
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DARROW M. WATT 


Nearly 6 feet tall, blooms of ‘Mrs. Bullard’s White’ watsonia appear in spring and 
summer and make excellent cut flowers. When blossoms fade, strappy leaves die back 


If gladiolus could loosen up, 


they’d be 


If you like gladiolus but wish they didn’t 
look so stiff, you might try growing wat- 
sonias. These South African natives pro- 
duce upright spikes of blooms that are 
looser and more open than those on glads. 
Flowers are somewhat smaller and appear 
strong stalks that can reach 6 feet. 
come in a wide range of colors— 
ding pink, white, lavender, red, and 

and are tops as cut flowers. 
i-winter areas, you should be able 
find watsonia corms at your nursery 
ere winters are cold, look for 
n spring. Some popular varieties 
hid pink ‘Malvern’, ‘Mrs. Bullard’s 


) 
i 


watsonlas 


White’, and pinkish red ‘Rubra’. 

In all but the coldest-winter areas, plant 
now for spring and summer bloom. Where 
winters are snowy, plant in spring for 
summer bloom. 

Plant watsonias about 4 inches deep, 4 to 
6 inches apart in full sun. Once they are 
growing well, water only moderately; too 
much moisture can cause corms to rot. If 
plants are in pots, you may have to stake 
flowers; otherwise, you can usually leave 
them unsupported. 

After bloom fades, foliage starts to de- 
cline. When leaves are brown and dry, cut 
them back. In mild-winter areas, corms 




















A tangled mass of corms awaits dividing. 
In a mild climate, these watsonias 
multiplied undisturbed for three years. 
Foliage has been cut back to 2 to 3 inches | 






Save plump new corms sitting atop wizened 
old ones. Discard dry brown mass in 
middle and wrinkled wafer at bottom 






DAVID STUBBS 


Stripped of leaves and exhausted old 
corms, light-colored onion-shaped corms 
are ready for planting in mild climates, 
storage in cold-winter areas 


can stay in the ground; they multiply 
producing a bigger clump each year. Or, 
divide crowded clumps now, as shown if 
the photographs above, and replant corms | 
immediately. 

In cold-winter areas, lift and divide corms 
now. Store them in dry vermiculite in a 
cool, dry spot. C 
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Gifts that keep on giving 
...from Sunsef 





Western Garden Book 

The classic reference book—edited 
exclusively for Western gardeners 
Includes a comprehensive encyclope- 
dia with 6000 plant listings, and over 
1200 drawings; color charts help 
with plant selection. Over 3 million 
copies sold $14.95 








Easy Basics for Good Cooking 
A best-selling, award-winning cook 
book. Full-color, step-by-step photo 
sequences demonstrating basic 
cooking techniques, tested recipes, 
and handy cooking charts all ina 
durable, washable, hard cover with 
“lie-flat” spiral binding $14.95 





All New 





——e 
Gye: 


Sums 


Things You Can Make 


“Children 


ys - Clothes - Fumiture » Play Yards _ 





Things to Make for Children 
NEW. Over 100 wonderful gifts you 
can make for your favorite child, 
including toys, clothing and furniture, 
plus great ideas for children’s rooms 
and play yards $14.95 


Sunset 
Good Cook’s 


iusaay er 6 Time-Saver 





a > 


Good Cook’s Handbook 

NEW. Specially designed for quick 
reference, this kitchen guide presents 
basic cooking facts in clear, easy-to- 
follow charts and illustrations. Fea- 
tures preparation and cooking tips 
for meat, poultry, seafood, pasta, 

and more $6.95 
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California Travel Guide 
Complete, all-color travel guide that 
covers all the state’s destinations. 
Includes detailed regional and local 
maps and listings of colorful fes- 
tivals, quaint inns and luxurious spas, 
and California’s top golf courses 
$12.95 







Suma 3 
Home Repair 
Handbook 


Home Repair Handbook 

Clear step-by-step directions and over 
600 color illustrations explain home 
repairs ranging from quick, emer- 
gency fix-ups to major interior and 
exterior projects. Includes tips for 
home maintenance and trouble 


shooting appliances $9.95 


I ESSA DOT UATSTEP SLED AS NES TIO TT NY 





| "NO CAR OR DRIVER SHOULD BE 


| WITHOUT THIS GUIDE..." 


| *Dotailed maps and diagrams 

| of 2.816 eats trom all mojor 
heeways 

| = 41,724 gas, food, andlodging 
locations 


* Cross-indexed for easy use 

* Find emergency help fast— 
hospiats, 24-hour gas stations, 
hosel, Stake Highway Patrol 





California Freeway Exit Guide 
NEW. An invaluable, one-of-a-kind 
travel guide with individual diagrams 
showing the locations and availability 
of gas, food, lodging, emergency, 
and other facilities at more than 2800 
exits on interstate, U.S., and state 
highways. $9.95 


8, | want tc o order! 
unset Books. 





Please send me: 


Western Garden Book 
(a $14.95 each 


___—_ Things to Make for 
Children @ $14.95 each 


California Travel Guide 
(a $12.95 each 


California Freeway Exit 
Guide (a $9.95 each 


Easy Basics for Good 
Cooking @ $14.95 each 


Good Cook’s Handbook 
(a $6.95 each 


Home Repair Handbook 


(a $19.95 each 










B d Gif S i The Joy of | wae rhs ___— World Cuisines 
‘ y OF FF vOr Each library is (@ $16.95 each 
: oe It Sets § Gardening Cuisin boxed in a durable 


____ Do-It-Yourself Library 
@ $17.95 each 


Add $2.50 handling per order. 
CA residents please add sales tax. 


A COOKING LIBRARY 
INS VOLUMES — 


A REFERENCE LIBRARY } 
IN 3 VOLUMES | 
| 


slipcase with 


Joy of Gardening J leatherlike finish. 


Three of Sunset's most popular 

garden guides— BASIC GARDENING 
ILLUSTRATED, HOUSE PLANTS, and we. 
GARDEN COLOR—guarantee green ease 





Total enclosed $ 






Sunset 





| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
___ Joy of Gardening | 
| 
| 
| 
| 
| 
| 
| 
| 
| 


thumb magic for both novice and Name 
experienced gardeners $19.95 Do-It-Yourself Library Se Address 
r A complete home improvement and eceenee City 
World Cuisines repair reference for do-it-yourselfers, PETS 3VOUINES 
Researched in kitchens around the this boxed library contains three of dG A ID) 
world, this library of Sunset’s best- Sunset’s most papular building Mail to . 
selling cookbooks —CHINESE, books: BASIC HOME REPAIR Illus- Sunset Gift Books 
MEXICAN, and ITALIAN —offers 682 trated, BASIC PLUMBING Illustrated, 80 Willow Road 
exotic regional specialties tailored for and BASIC HOME WIRING Illustrated Menlo Park, CA 94025-3691 


American kitchens. $16.95 


inset Books —available at fine stores everywhere 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| (@ $9.95 each 
| 
| 
| 
| 
| 
| 
| 
| 
| 
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$17.95 








HONEY GLAZED HAM 


HONEY EGGNOG 


HONEY COOKIES 





HONEY CARMEL POPCORN 


nOp 


FOR YOUR FREE 
_IDAY COOKING WITH 
INEY HCIPE CARDS 
ODAY 


1a self-addr« 
Honey Con 
1308 De iIRCO 


ny} ed enveloy © fO: 


City of Industry, Ca 1749 


ter Expires March 1, 1987) 
lable in Orange Blossom, Wild Flower and 
madian Clover Honey 














Yellow poppy-like flowers 

2 inches across cover island bush 
poppy in spring, early summer. F 
In seven years, it has grown 10 & 
feet tall and dense enough to 
serve as informal screen 


California’s native bush poppies . . 
tough and drought-resistant 


Tough and drought resistant, the big flow- 
ering shrub shown above is one of two 
species of native California bush poppies. 
Both thrive in sunny, dry locations and 
deserve to be more widely planted in the 
low-elevation West. (Desert gardeners, 
however, should consider them experi- 
mental.) 


Fall is the best season to plant bush pop- 
pies, so they can grow healthy root sys- 
tems during the rainy season. 

Once established (after a year or so), bush 
poppies need little summer watering 
every 4 to 6 weeks at most. Clear yellow 
flowers appear in abundance from late 
spring to early summer, but the dense 
foliage provides textural interest all year. 
Island bush poppy (Dendromecon harfor- 
dii) is native to Santa Cruz and Santa 
Rosa islands off the coast of Southern 
California. In some areas, this shrub 
eventually will grow to 20 feet tall. 
Branching freely, it becomes very dense 
with 3-inch oval green leaves. Peak bloom 
occurs April to July, with scattered flow- 
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ering throughout the year. 

Bush poppy (D. rigida) is native to ¢ 
chaparral areas in the Coast Ranges a 
Sierra Nevada. Flowers are similar’ 
those on D. harfordii, but peak blos 
comes slightly earlier—about March’ 
June. The shrub reaches no more that 
feet, often less. Its yellowish gray or wh 
bark sheds, and its gray-green leaves ar’ 
to 4 inches long. 


Consider either bush poppy for the bat 
ground of a bed with other low-water-1 
plants, on a dry slope, or grouped in { 
informal screen. Avoid putting them nt/ 
plants watered frequently in summer. 


On both species, prune just after pe 
bloom. D. rigida should be eut back t 
feet each year; prune D. harfordii only’ 
thin or shape. 


A 1-gallon plant costs about $6, a 
gallon plant about $18. Young ones gr }} 
fast; a 1-gallon plant may catch up toa 
gallon one in less than two years. } 
every nursery sells them, but your nu 
eryman can order for you. 
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lotto do with wh 


he bunt offering you see here is 
f result of flare-ups. 
» Flare-ups happen because of 
fe lava rocks used in most gas 
lls to replace charcoal. 
These lava rocks absorb grease 

sd catch fire. Then “poof” no 
pre dinner. 
» The Weber Gas Barbeque 
is no lava rocks. Instead, it has 
lavorizer'’ Bars. 
| Invented by Weber to prevent 
lre-ups, these porcelain-coated 
irs don’t collect grease like lava 
icks. As the food cooks, juices 
rand excess fat 
> fall onto the 
hot Flavor- 

izer Bars, 
& where they 
© spend just 
— enough time to 
jporize and Create the smoke that 
ves food real barbecue flavor. 
jare-ups are virtually impossible. 











No hot spots or cold spots. 

Another built-in problem with 
most gas grills is uneven heating. 

The Weber Gas Barbeque Is 
designed so heat is evenly dis- 
tributed throughout. It has three 
separate burners, each with an 
individual control. 

This makes it possible to bar- 
becue things like beef, fowl and fish 
with indirect, even heat. 

Or you can use all three 
burners to sear steaks, chops and 
burgers directly over high heat. 

Some important ingredients you 
won't find in other barbecues. 

A lot of big ideas have gone 
into the Weber Gas Barbeque. So 
have some little ones. 

Like a unique, crossover igni- 
tion system that makes it possible 
to light all three burners by pushing 
a single button. Instead of one at 
a time. And a precision tank scale 
that more accurately measures 


el Beg 
TL 


the weight of the gas remaining in 
the tank. 

If the thought of cooking on 
a Weber Gas Barbeque is starting 
to sound appetizing, just call 
1-800-231-5880 (in Illinois 
1-800-642-6230) for the Weber 
dealer nearest you. Only good 
things can come out of it. 


The Weber Gas Barbeque. ®. 
What people are really looking 
for in a barbeque." 





© 1986 Weber is a registered trademark; 2 Flavorizer, Crossover Ignition and Genesis are trademarks of the Weber-Stephen Products Co., Palatine, IL 60067. 
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Four-inch-tall plastic | 
band protects the 
broccoli stem from 


cutworms; a layer of} 
plastic warms the soil 
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MICHAEL THOMPSON 





Helpi | 

INTRODUCING eiping a 
NEW along 

OCEAN FISH with plastic 


FLAVOR. 


When your’re trying to get broccoli off 
good start, plastic can be an unexpec? 
ally. As shown above, you can use it t| 
ways: to form protective bands aroulll 
stems and to cover the planting beds. — 
The plastic band will foil cutworp 
which nibble at the base of broccoli pla 
in many parts of the West. Young tra’ 
plants are a particular favorite of thi 
nighttime feeders. You know you havi 
problem if morning finds some of yi 
small plants fallen over like timbers. 
To protect the stems, you can cut 4-ini) 
deep plastic rings from 1-liter soda bj 
tles, or cut the bottoms out of styré 
foam cups. Then simply make a slit do! 
one side, place each ring around a tra 
plant, and push it halfway into the $ 


Leave it in place until you are ready 

A Great harvest. 
Tasting Part The second trick—planting through) 
I : { 

plastic mulch—has several advantages ; 

Of Your Cat S layer of clear plastic traps heat in thes | 


Healthier, allowing later planting in mild clima} 
Happier Life and extending the harvest; it also redu 
e 

















100% nutritional y comple WwW 





sit water evaporation. A black plastic mu} 
* Your cat’ a big part of won’t warm the soil quite as much, |} 
c unlike clear plastic, it helps prev [ 

your life. And now you can weeds. 
make new Ocean Fish Flavor To install a plastic mulch, lay the pla: || 
x Cat Chow part of his life. over the planting bed and secure the ed | 
Itsall the pes ed, oe with soil. Use a knife to make X-sha}| 
CS all the nutrition cats cuts where you want to set the plants. | 
need, and all the great tasting Gardeners in low-elevation areas of Si| 
fish flavor they love. set Western Garden Book zones 12 to) 

8 selping pets live 





at can plant broccoli now through Febru 
oe il lives™ Pp "URINA CAT CHOW. for harvest in winter to early spring. 
® © Ralst 


airs Comveetions Partofa Healthier, Happier Life. SUNS 













~ PRESENTING 
IRWICK MAGIC MUSHROOM, 
ECAUSE EVERY ROOM NEEDS 


| ALITTLE MAGIC. 


Magic Mushroom’ is the cute looking 

lir freshener that casts its spell for over 
30 days. 

_ In fact, thanks to Scent-O-Meter™, its 
*xClusive fragrance release system, Magic 


SS. = 
' - « 2 


Mushroom is as 
effective day thirty 
__ as it is day one. 
And Magic 
Mushroom is so 





1 the long lasting air freshener 








i © cute, you'll have 

. Mushrooms appear- 
ing everywhere. In 
ir. _ _ four pleasant fra- 
Lie >. grances: Powder 


P, Puff, Lemon Whis- 
per, Honeysuckle 





and Super Odor Fighter. 

So if you want a cute looking air fresh- 
ener that leaves a room smelling fresh and 
clean day after day, week after week for 
over a month, say the Magic words. 


MAGIC MUSHROOM. THE LONG LASTING AIR FRESHENER. 


. eee = == 
[os MANUFACTURER'S COUPON | EXPIRES APRIL 30, 1987 Q5¢1 


* SAVE 25¢ ANY FRAGRANCE 
MRI MAGIC MUSHROOM* 


OO ick Industries, Inc ae deem this ae in for ielee amount plus 8¢ for handling provi ees and the customer 
ms 











chase nthe last 90 days of sufficient stock to cover coupons presented must 
MUS eee sales ai Void shen in presented by outside agency =a brake others who are not retail 
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l: ted by law Cash maApic’ p jira 
1 i 12 204 I ARWICK CONS un mushroom mushroom Tmishroom fhushroom 
F : oe 


meet 
PRODUCTS DIV AIRWIC 

INDUSTRIES, INC, PO BOK 

R7165, El Paso, TX 799 

LIMIT ONE COUPON PER g a 

PURCHASE ; 

Offer expires April 30, 1987 
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Scaling lilies? It’s a 


way to get 20 new plants 


from a single bulb 


Like peeling an artichoke, you can strip a 
remarkable number of scales from a lily 
bulb—and each scale will give you a new 
lily plant if you handle it properly. The 
process is fun and, because you can pro- 
duce 20 or more lilies from a single $5 
bulb, it can save you money. 


Scaling, the most widely used commercial 
propagation method, works with most 





Third summer after scaling 
are in full bloom. These are orange ‘Thunderbolt’, aurelian hybrids 


kinds of lily bulbs. Some, including Orien- 
tals (a hybrid division—one of nine lily 
divisions), are harder than others. The 
Asiatic hybrids are easiest overall, but 
success varies by variety. You can start 
any time lily bulbs are commercially 
available, generally fall or earliest spring; 
you will have blooms the second or third 


(Continued on page 244) 


, 52 lily plants that originated from two bulbs 



















DON NORMAl 

] e Peel off outer 20 or so scales 

of healthy bulbs, discarding 
shriveled or rotted ones 


When scales get thin and small, st 
peeling. Treat the central core like 
the scales; it will grow a little fast 


Dust scales well with sulfur or @ 
commercial bulb dust. It’s easiest 
dust them all at once in a bowl 
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FUNCTION 1 FUNCTION 2: = FUNCTION 3: FUNCTION 4: FUNCTION 5: = FUNCTION 6: FUNCTION 7: FUNCTION 8: 
VARIABLE SECURITY/ IN-HOUSE MOVING INDEPENDENT INFRARED KEYLESS REMOTE 
LIGHT TIMER VACATION MONITOR/ DOOR ALERT LIGHTCONTROL SAFETY ENTRY SYSTEM IN-HOUSE 
Determine how LOCK CONTROL Warn others Turn on and off REVERSE Allow your LIGHTCONTROL 
long the Genius’ Make it impos- Monitor when the door the Genius’ Infrared family (even Operate any 
Work Light sible for anyone —_ whether your is in operation, Work Lights beam senses the kids) to light in your 
stays lit, from to operate your garage door is with flashing from a conve- an obstacle and operate door house from up 
24 to 10 min- garage door open or closed, lights and nient wall reverses door without trans- to 500’ away 
utes. while you're even operate it audible alarm. switch, even automatically mitter or key, with the 

away. from inside when door is before contact with limited Genius’ Remote 

your house, not in is made. access code Controller. 
operation. you select. 

The new Genie® Genius™ is the moment you pick up its unique 3-button find the world’s most intelligent garage 


first garage door opener smart enough 
to do so much more than open a door. 
That's because it’s the first garage door 
opener with an electronic brain. 

And the first that lets you 
determine precisely what 
functions you want it to 
perform simply by plug- 
ging in one or more of the 
Genius’ exclusive “Elec- 
tronic Brain Cells” you see in 
the illustration above. 

You’ll know how ad- 
vanced the Genius is the 
















Remote Controller. Use it to operate 
multiple Genie garage door openers or 
a Genie Remote Gate Opener. 

It can even turn on the lights in 
your house from up to 500 feet 
away with the optional Remote In- 

House Light Control Brain Cell. 

The Genius is even smart 
enough to be easier to install 
than any other garage door 

opener, thanks to Genie’s 
exclusive Trac-Drive™ 

System. 

And where do you 


door opener? Only at any hardware, dis- 
count store or home center smart 
enough to sell Genie. 





What'll they think of next? 


Philips Home Products, Inc. 
A North American Philips Company 





ALL NEW. IMPORTED FOR 
DODGE. BUILT BY MITSUBISHI 
MOTORS CORPORATION. 
AND REDESIGNED FROM 
THE TIRES UP. 


Vwi wv tas 


Take a good look at our 
new good looks. We've 
made some changes. 
Inside. And out. 
ROOMIEST INTERIOR. We 
gave Ram 50 the largest 


cab of any standard jj 
And then we made thi 
of it. With new seats, | 
instrument panel, lar 
gauges, the whole sh 
TWO WHEELBASES. If yi 





Hong (7.4’). Both 
ao constructed. 


lather change 


gears, there’s the standard 
5-speed. 

IMPROVED PAYLOADS. We've 
also equipped Ram 50 to 
shoulder heavy burdens. 
With a new available 
2,000 pound payload 
rating. And with a 2.6 liter 
overhead cam engine; 





you'll really be sitting pretty. 


Buy or lease 
anew Ram y\~ 
telling where 
good looks Wo 


50. There’s no 
can take you. Dodge 


DIVISION OF CHRYSLER MOTORS 


DODGE IMPORT TRUCKS. WE’RE GOING PLACES. 


‘Based on data available 
at time of printing. 
“2.0 liter std. on base model. 








A, e Store scales—a dozen per bag—in 
sealed 1-gallon zip-lock plastic bags 
full of damp peat moss 


summer. Many lily hybrids are patented: 
you can’t multiply and resell them. 


Start with plump, large bulbs 


You can scale your own bulbs or those 
you buy from garden centers. Choose only 
large, healthy bulbs: they'll have more big 
scales, which have the best chance at pro- 
ducing new bulblets. If you use your own, 
throw out bulbs that produced stunted 
plants or ones with mottled leaves, since 
they probably have a virus. 


After you’ve scaled and dusted the bulbs 
(see the first three steps in the photo- 
graphs), prepare the incubation bags. 
One-gallon zip-lock plastic bags work 
well for this. Fill them with milled peat 
moss moistened with about | cup water 
per bag. Put about 12 scales in each bag, 
evenly distribute the contents, and seal 
the bag. 

Store bags in a dark, 70° to 80° environ- 
ment. A water heater closet will work well 
if it doesn’t get too warm. Rooting and 


lblet formation should start within a 
month or so. 
From incubator to nursery to garden 
After about two months, check your 
scales lets should be grewing from 
most of th ind many of the bulblets 
should have is Scales 
with bulblets but 1 is can be returned 
to the bag for anothe ceks. Discard 
scales that haven’t ger blets, and 
transplant those with ro ut them | 
inch deep in pots or flats of potting mix 


Put the planted containers i: |, frost 
free spot (such as garage o ghouse) 
that gets plenty of light. Don ow the 
planting mix to dry out completely. Root 
and bulblet development will continu¢ 
into spring, and tops may appear 
Whether you started in November or Feb- 
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5 e After two months, most scales will 
have grown a bulblet and roots; give 
those that haven't another six weeks 





By fall, most bulblets will have 
expanded and grown leafy tops. Dig 
out plants and divide doubles 


i, ° 


ruary, growth will be at roughly the same 
stage by this time. 

As soon as danger of hard frost is past, 
transplant bulblets directly into the gar- 
den. Plant | to 2 inches deep in soil 
amended with plenty of organic matter, 
and tilled or dug to a depth of about 12 
inches. Tops and roots will grow through- 
out summer, but no flowers will appear. 


Any time during September, you can di- 
vide any doubles that appear (leave top 


growth intact) and replant where you 
want them to flower. Lilies usually like 
full sun in mild-summer areas, filtered 
shade where summers are hot. Because 


should be kept cool, lilies excel be- 


tween perennials and low shrubs that 


MICHAEL THOMPS) 
uke 
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- Transplant bulblets 1 inch deep ini 
flat of potting soil. Store in a cool 
place for further root development | 
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8 e Replant bulblets immediately at 
about 12-inch intervals in the 
garden, 6 inches apart in pots 4 
a 
don’t offer much root competition. 
If you plant in a container, set li 
inches apart and at least 1 inch from? 
sides of the container. : 
In the open garden, put them at about] 
inch intervals. (If your garden — 
gophers—they find lily bulbs de 
ble—plant each bulblet in a 6-inch-s 
basket fashioned from '2-inch hard¥ 
cloth.) Cover with a 2-inch orga 
mulch. | 
Keep plants well watered year-round, a 
watch for aphids in summer: they tral 
mit the viruses that play havoc with lili 
Flowers may appear the second summ | 
and all bulbs should produce flowers 
the third. 


ri 
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GIVE YOUR OLD HOME 
NEWANDERSEN’ WINDOWS. 
TLL SHOW ITS APPRECIATION. 


ee = Replacing leaky, stubborn 
ae as windows is one of the 
smartest investments 

you can make to improve 

an old home. 

And the way to make 

your money pay off bigger 
is with Andersen® Perma- 

Shield® windows. 

Andersen perfected double- 
pane insulating glass for dramatic 
energy savings anywhere in the country. 
Today we offer revolutionary High- 
Performance insulating glass for 
increased performance in hot or cold 
climates. 

What’s more, our Perma-Shield 
vinyl, a nearly indestructible sheathing 
over a solid wood core, never needs 
painting or puttying. Is available in white 
or earth-hued Terratone. And lasts and 
lasts, beautifully. 

Another beauty is the slim, trim 
window profile that matches virtually 
any architectural style—and allows for 
more glass area. 

For details on giving your old home 
new worth, see your Andersen window 
dealer (listed in the Yellow Pages under 
“Windows’’). Or return the coupon. 






—, 


ie 
Come home to quality. 2.2 
40 Doors 


Andersen 


Please send me your booklet, ‘“Window and 
Patio Door Answers from Andersen.”’ 


I plan to 0) build UH) remodel U replace. 


anki Seon Name 


001) ae 
PE a SP Oh fhe ST EE aida NE Address 
as Ce a crea ae oe, — 

ay ites oa ig : oS Area Code 

( ) 

Zip Phone 

Send to Andersen Corp., Box 12, Bayport, MN 55003 

86037 © 1986 Andersen Corp 007-1186 





Extra-fragra 


Delightfully sweet fragrance distinguishes Campernelle 
jonquil’s 24-inch yellow blooms. The 15-inch pot (below) | 
is packed with bulbs planted so they almost touch 





DARROW M. WATT 


WORKS 365 DAYS A YE 


A Mag Lite® brand flashlight is designed to work Aluminum alloy is precision machined into rum 
day after day, year after year. Its so dependable it handsome and unfailingly dependable Mag L} 
could be the only flashlight you ever buy. flashlights. Backed by our limited lifetime wa 

That’s because we use only the finest materials in And by word of mouth and hands on experiet} 


making the world’s only explosion-proof flashlights. people know that the Mini-Mag Lite? the sta 


Adjustable beam (from Patented cam-action 


Triple-action, self- ti h” seal bbe: 
aspot toa flood). JSocusing beam. igi ACH OR Sey Bipsh eee 


cleaning internal thumb button. 
switch, 





cissus .. . still time to order and to 


welcoming scent of some narcissus 
perfume a whole room. If you'd like to 
hose with extra-fragrant blooms, con- 

the Jonquilla and Tazetta hybrids. 
should be able to find bulbs of many 
ese flowers at nurseries, but choices 
be greater if you make your selection 
n one of the mail-order sources listed 
ght. 

ild-winter areas, plant bulbs now ina 
y spot, placing each in a hole twice 
depth of the bulb’s diameter. In cold- 
er climates (zones 1, 2, and 3 in the 
et Western Garden Book), wait until 
g to plant. To force indoors, see the 
le on narcissus baskets on page 100. 


guilla hybrids 

huils (Narcissus jonquilla) have very 
ow leaves and clusters of two to four 
ll flowers on stems 7 to 16 inches high. 
se extra-sturdy plants are generally 
most fragrant species of narcissus. 

e popular varieties include the minia- 


ture “Baby Moon’ (lemon yellow) and 
‘Lintie’ (yellow and orange), which reach 
about 7 inches high. For taller jonquils, 10 
to 16 inches high, try ‘Sugarbush’ (white 
petals, yellow cup), ‘Suzy’ (yellow petals, 
orange cup), ‘Tittle Tattle’ (yellow with a 
hint of orange), and ‘Waterperry’ (white 
petals, yellow cup). 

You might also like to sample the old- 
fashioned Campernelle jonquils (JN. 
odorus), which are natural hybrids of N. 
jonquilla and N. pseudonarcissus. These 
come in both double- and single-flowered 
forms and grow to about 12 inches high. 
There are dozens of other excellent jon- 
quils to choose from depending on the 
color and size you prefer—check mail- 
order catalogs for descriptions. 


Tazetta hybrids 

With clusters of fragrant flowers on 7- to 
14-inch stems, the Tazetta daffodils are 
among the oldest known forms of narcis- 
sus. Your choices include ‘Geranium’ 


plant 


(white petals, orange cup), ‘Grand Soleil 
d’Or’ (golden yellow), ‘Silver Chimes’ 
(white petals, pale yellow cup), and the 
miniature 7-inch-high ‘Minnow’ (white 
petals, yellow cup). The popular paper- 
whites used in forcing are also Tazetta 
hybrids, N. tazetta papyraceaus. 


Four mail-order sources 


The following nurseries specialize in nar- 
cissus varieties. Their catalogs are free 
except where noted. 


Daffodil Mart, Route 3, Box 794, Glou- 
cester, Va. 23061; (804) 693-3966. 


Grant E. Mitsch Novelty Daffodils, Box 
218, Hubbard, Ore. 97032 ($3); (503) 
651-2742. 

McClure & Zimmerman, 1422 W. 
Thorndale St., Chicago, III. 60660; (312) 
989-0557. Sells all narcissus varieties 
mentioned here. 


Van Bourgondien Bros., Box A, Babylon, 
N.Y. 11702; (516) 669-3523. oO 


ICLUDING HOLIDAYS). 


® (from 2 to 7 cells), and the top-of-the-line 
lable Mag Charger™ flashlights are the best 


ts available. And don’t you deserve 


on, each Mag Lite” flashlight is made in the 


ence to their technical artistry. 
So, buy a Mag Lite” brand flashlight from 


Mag Instrument!” The flashlight that never stops 


working... 


Available at department stores, gift shops and specialty stores. 
For more information, contact: Mag Instrument™, Inc., 1635 S. 





ind includes a list of features that is a refer- eer 
Sacramento Ave., Ontario, CA 91761. (714) 947-1006. 
O-ring sealed for 
maximum water 
resistance. 


ed aircraft 
m with knurled 


Explosion Proof. 
(Test report available 
upon request.) 


| Spare bulb in the tail 
cap 





© Mag Instrument, Inc™ 1986 
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TCOMES | 
0 CLEANING | 


WE FIGHT DI 





In the bathroom, it's a never ending war on grime. 
That's why you need Dow Bathroom Cleaner with Scrubbing 
Bubbles. 
ak not only clean and shine tile, porcelain and chrome, they 
3 ‘t and leave a fresh, clean smell. And they never scratch. 
Bats : Scrubbing Bubbles clean so well, they will pass your toughest 
nM. 
i; you ve had tt with cleaning the bathroom, use Dow 
m Cleaner with Scrubbing Bubbles. 
lo the fighting. So you don't have to. 


200M CLEANER. LET US DO YOUR DIRTY WORK. 
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STUBBS 


How to choose 
a liquid fertilizer? 
Learn to read 


the labels 












attention-getting labels on liquid fer- 
er bottles often seem like the late- 
t TV commercials of the gardening 
Id. Competing with myriad packages 
hursery shelves, they make every claim 
ginable. In addition to basic nutrients, 
tout everything from vitamins to hor- 
es, extracts, and secret formulas sup- 
ed to give bigger blooms or better- 
ing vegetables. 


do you know what’s best for your 
ts? From fertilizers, plants can re- 
€ nitrogen, phosphorus, potassium, 
a variety of micronutrients, including 
1, Manganese, and zinc. Of these, ni- 
zen is usually the most important, and 
a given price, the fertilizer with more 
ogen is a better value. 


“€ are some guidelines for choosing 
uid fertilizers: 





1en to use a liquid fertilizer 


uid fertilizers (or their water-soluble 
counterparts) are valuable for a num- 
of reasons. First, being water soluble, 
y allow you to get the nutrients down 

the root zone—even of established 
nts—where they are needed. For even 


VEMBER 1986 








Compare labels 
when you shop for 
liquid fertilizers; 
nitrogen is the 
most important 
ingredient. The 16- 
ounce bottles have 
different prices, 
but one at far left 
has highest 
nitrogen content 


Mixed with water as 
directed on labels, 
liquid fertilizers 
help keep established 
plants happy 


quicker uptake of nitrogen and micronu- 
trients, they can be used as foliar sprays. 
You can apply small quantities of liquid 
fertilizer with greater precision than you 
can with dry fertilizer. Dilutions can be 
easily increased for more frequent, light 
feedings. Liquid fertilizers are also easy to 
use and to store. 


Their minus side is that, for large areas 
like lawns and vegetable gardens, they are 
often difficult and usually uneconomical 
to apply. In such cases, dry fertilizers are 
a better buy and easier to use. Also, since 
all liquid fertilizers are made of dissolved 
salts, they are more likely to cause leaf 
burn if you apply too much. 


The primary nutrients: it’s nitrogen 

that matters most 

Concentrations of primary nutrients—ni- 
trogen (N), phosphorus (P), and potas- 
sium (K)—are expressed in the N-P-K 
percentages listed on a fertilizer label. For 
example, a 10-10-5 fertilizer contains 10 
percént nitrogen, 10 percent phosphorus, 
and 5 percent potassium. 

Manufacturers often sell fertilizers with 
certain ratios of nutrients for use on spe- 





cific types of plants. For instance, mix- 
tures with low percentages of N compared 
to P and K are often sold as flowering 
plant food. This is usually done to give the 
product a unique identity but will have 
little effect on plant growth. 


Of the three primary nutrients, only nitro- 
gen leaches through the soil and needs to 
be replenished regularly. In fact, most 
forms of phosphorus and potassium do not 
move vertically through the soil the way 
nitrogen does, Instead they are fixed in 
the top 2 to 3 inches of soil. 


By comparing percentage of nitrogen per 
volume of liquid, you can evaluate the 
relative cost of two products. For in- 
stance, a 16-ounce bottle of 10-2-2 fertil- 
izer contains twice the nitrogen as the 
same-size bottle of 5-2-2. All other things 
being equal, it should be twice the value. 


The type of nitrogen (listed in the guaran- 
teed analysis on the label) a liquid fertiliz- 
er contains may also influence which 
product you buy. Most liquids contain 
nitrogen in either ammoniacal or nitrate 
form, or both. 


Ammoniacal nitrogens, which include 
urea, are released slowly to plant roots 
depending on soil temperature, microbial 
action, and concentration of roots in the 
container. They also have a gradual acidi- 
fying effect on the soil. 


Nitrate forms of nitrogen are immediate- 
ly available to plant roots and are leached 
quickly through the soil. To give a plant a 
quick boost, especially if it’s growing in 
cold soils, nitrate forms are best. For acid- 
loving plants or maintenance feeding, am- 
moniacal forms may be better. 


Fish emulsion is a liquid, organic form of 
nitrogen that is also released slowly to 
plant roots. How fast it can be used de- 
pends on soil temperature and microbial 
action. 


When do plants need micronutrients? 


The last five years have seen a great in- 
crease in the number of fertilizers con- 
taining micronutrients, particularly iron, 
zinc, and manganese. This is probably a 
result of the increasing popularity of con- 
tainer gardening and the lack of micronu- 
trients in some potting soils. 


Most garden soils contain enough micro- 
nutrients for healthy plant growth. It is 
not necessary to apply them unless plants 
are showing obvious signs of deficiency. 


If your container plants are not rich green 
despite regular applications of nitrogen 
fertilizer and proper light exposure, select 
a liquid fertilizer containing chelated mi- 
cronutrients. Chelating agents hold mi- 
cronutrients in a form which makes them 
most available to the plant. They can also 
be applied effectively as foliar spray. 


Seaweed extract is an organic fertilizer 
that is a source of micronutrients, al- 
though it is often expensive. Oo 
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Brown leaf tips result from too much 
fertilizer, dry air, or accumulated 
salts. To correct, reduce dosage, 
increase humidity, or flush with deep 
watering. Cut off brown parts 





ASAE 


ths can be pulled out or cut 


lush with the plant base. To 
g them when you groom, 

ms or branches back 10 soil 

” prune flush to larger stems 


Indoor plant 
troubles? 


Here’s what to look for 


Shower for indoor 
plants washes off 
dust. Be careful 
not to break 

stems or tear leaves 


Mottled or yellow leaves may signal 
presence of sucking insects or mites; 
curb with jet from hose or insecticide- 
miticide for house plants. No pests? 
Reduce water; excess can be problem 


DAVID STUBBS 





and how to tune up 
your plants for winter 


For indoor plants, winter is a stress 


season. There is apt to be less light com| 


through windows, so plants grow slo 


not at all. With reduced air, dust pa id 
can coat leaves, clogging their pores, ¢ 
furnace-heated air reduces humidity. | 


This month, after plants begin to sly 


their growth for winter, is a good time 


give them a tune-up. 


As a first step, check for any of the 0 


mon problems shown in the small ph 
graphs at left. Repot plants that nee 
larger container, following the method 


scribed in the caption below. (If you ni 


ef 


to divide a multicrowned plant, wait w) 
spring growth begins, usually in March 
April.) It’s best to repot just before p 


outgrow their containers. 


In a bathtub or shower, give plants ( 
cept those with fuzzy leaves, such as A 
can violets) a gentle but thorough mi 
with tepid water. You can bathe th 
outdoors if it’s warm enough for you ic 


comfortable; let a gentle rain do the jol 


use a hose with a misting nozzle. 


plants with insects or mites, apply sligl 


more force. 


Allow foliage to dry and excess wate 
drain from pots (but don’t put pl 
where direct sun may burn leaves), t 
cut off withered growth as directe 
caption at far left. Don’t attempt 
pruning, such as cutting back main ste 
because plants slowed during se 
dormancy may not recover; wait U 
spring, when a new growth cycle is ab 


to start. 


Roots escaping from drain holes 
should be cut off. Then repot 

the plant in loose soil mix in 

a slightly larger container without 
disturbing the rootball 


| 
' 
\ 
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If youre a Californian 
with questions like these, 

; ___ getthe free 

Family Insurance Checkup now. 


“Does my wife need “With the expensive cars on “Can you help me determine | “What about personal 











__ life insurance?” the road today, is our auto how much life insurance | _liability coverage on 
a I need?” our boat?” 2». 











“T rent. Do I really need “Can State Farm help us “Should we carry hospital 
insurance?” with business income 
insurance?” 










house burns down, “Can you help us budget our “Will my auto liability cover “Would an IRA plan be good 
ehave enough insurance insurance better?” a serious accident?” for us?” 


a to replace it?” 


a 


J 
we 3 
ay = 
a Ca 
co — 


SS 
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Wherever you live in California, a State Farm 
agent will show you where you stand on your auto, 
home, life and health insurance, and leave any 
decisions to you. See your Yellow Pages and get sess 
a free Family Insurance Checkup now. [ state FARM 


Like agood neighbor, | Ge 
| State Farm is there, W222" 


STATE FARM INSURANCE COMPANIES — Regional Offices: Costa Mesa, Rohnert Park and Westlake Village, CA 


251 


WYEMBER 1986 

























) WLI £ AS 


J 












=A CCDVDUT Even when it isn’t burning a fireplace is) 
A NWN A yi ; \ ; i 
KH |\ hi bh HX kK the focal point of a room. That’s why 

, i :\yy ie Soi . \ . ~ | 

JAJSVALTLIANS designed the Homeflame for beauty, as) 





as. comfort and efficiency. &§ The vii 
flame adds a radiant glow to warm any room in the coldest December. Without the flame, the attractive cabinetry | 
that finishing touch, even in July. Whatever your decor, there’s a Homeflame to match. And it’s convenient, too. € 
fact, the Homeflame installs as easily as a clothes dryer . .. wherever you want a fireplace. And because it uses onlk 
and permanent ceramic logs, there’s no wood. No mess. If your home is all-electric, no problem. The Homeflame ope 
on either natural or LP gas for just pennies per hour, all at the touch of a button. &§ Need efficiency? The Homefl 
is three times more efficient than a conventional fireplace. And the warmth fills the room, not the chimney or vent. ¥ 
the Homeflame, you can truly turn down your central thermostat and turn up the heat. ¢ Of course, the real beau’ 
the Homeflame is that you don't have to light it to love it. That’s why you'll love it, even in July. .  . | 


Ct < $ apa ieee } yj 
Furniture That Warms You 





~_HOMEFLAKy 


VALOR ® PO. Box 2661 © Hendersonville, TN 37077 © (615) 822-8700 © Call 1-800-654-8534 for the dealer nearest 4, 
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A GREAT 
GIFT 
IDEA! 









Solid Stainiess Steel Blade will never rust! 
Durable Plastic Handle will never break! 
Patented Handle Guard protects your hand 
gainst scrapes & bruises! 
$995 Price includes shipping & handling in USA 
ae. Checks. charge cards Welcome 
Write: FAMCO IMPORTERS 
1773 Alta Vista Ave., Eagle Point, OR 97524 
MONEY BACK IF NOT TOTALLY SATISFIED! 
CALL TOLL FREE: 1-800-323-3848 
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for Homeowners, Farmers and Profes- 
Is. At a price you can afford. See at a 
r near you. Call or write: 






WEBB’S FARM SUPPLIES 
5381 Old San Jose Road 
Soquel, CA 95073 
408 475-1020 









vuwells RHODODENDRONS 


e 1946 FIELD GROWN HYBRIDS & SPECIES 
ee ETT ee aed 
Pee aR 
040 Skyline Bivd. (Hwy. 35), Woodside, CA 94062 
4% mi. south of Hwy. 92. (415) 851-8812 
CLOSED TUES., WED., & THURS. 
Bre Be ee 
eee eA ea) 
10 AM to 4 PM—CLOSED WED. & THURS. 





own-to-Earth Solutions 
to Your Gardening 
Problems! 








See 

erie tee 

— Book Apractical and easy to 
use guide to Western 


1 

] 

j 

1 

} 

I 

I 

i 
gardening problems. 1 
Find quick solutions in! 
this new handbook by ; 
Pee Sunset. $7.95 I 
4 

1 

I 

i 

I 

I 

I 

I 


fe one 


measesendme 
AARDENER'S ANSWER BOOK 

Nave enclosed $. 
CA residents please add sales tax.) 


sear of 


GA-3 











ME 
DRESS i 
y, STATE, ZIP ; 
From retail stores or Sunset Books, 80 Willow Road, I 
Menlo Park CA 94025. Add $1.75 handling per order. =] 
SS es ee ee ee es 
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Sunset Garden Center § 


Retractable 
PATIO COVERS + AWNINGS 


Custom made, extremely beautifying 
SUNPROTECTION 
without obstructing posts 
GERMAN DRALON FABRICS 

Rotproof & Fadeless — 200 designs 
Saves Energy, Prevents Sundamage 
Does not darken interior 
Instant outdoor entertainment area 
Even Patio Furniture to match 


unerarurenarone =» (213) 515-7177 
INTER TRADE 





Pacific Coast 
Greenhouse Mfg. Co. 


Quality Greenhouses & residential sun- 
spaces since 1928. Unmatched service in 
the Bay Area. Catalogue $1.00. 


8360 Industrial Ave. Cotati, CA 94928 
(707) 795-2164 or (415) 492-8812 















CONTINENTAL 
GARDEN CLOGS 


High quality, rinsable, soft German 
Jollys! @ Waterproof ® Comfortab- 
le @ Indestructible Women 5 - 12; red, 
orng, yel, grn, blue, wht. Men 7 - 14; brn, 
blue, wht. Add CA Tax & $3.00 SHP/ 
HDLG. Check, M/C, VISA (exp. date) 


id 


$22* “LADIES or MENS” 


Emi Meade, 1600S Fern Way, Guerneville, CA 95446 
a 





STOP 
SALTING 


CONCENTRATE 


FoR 
INDOOR /OUTDOOR 
PLANTS 
HELPS 
PREVENT 


HARMFUL 
SALT 
T 4 BUILD-UP 
LAN S a are 
Tap water may contain excessive amounts of salt 
and salt buildup without treatment can be deadly 
to plants causing leaf burn and premature leaf 
drop 
A few drops of RAINPOWER added to tap water 
prevents harmful salt accumulation and promotes a 
vigorous root system! 
Use Rainpower, and stop salting your plants! 





Recher ee ae ae ae, 


PLEASE SEND __ BOTTLES OF RAIN- 
POWER @ $5.95 EA. DELIVERED. CHECK OR 
MONEY ORDER ENCLOSED. 
NAME 

ADDRESS 

CITY — a 


STATE _ 2 Ape 


green-o-mafic ‘ Dept 12 Roselle St 


Lem eee eee ee ee 


San Diego, CA 92121 





Rel zs SAVE UP TO 


CHOOSE YOUR OWN 
SPECIAL FALL BONUS OPTION 


With the purchase of any genuine Four Seasons® 





Greenhouse/Solarium room extension, you have the 


choice of selecting either 50% off the purchase 
price of our Supershades™, Window Quilts® or 
Levolors® * OR...a FREE Heat Mirror™ 
can save up to $2700. 


Don’t miss out on this exciting offer...visit your nearest 


participating Four Seasons® dealer for a free 


Heat Mirror’ demonstration and complete details 


“Offer does not include installation of shades 
Offer expires 10-31-86 @ ( 


Ta eeu toa Cen 
JO) GREENHOUSES 


Design & Remodeling Centers 





FOR FREE CATALOG & LOCATION NEAR YOU 


CALL 41-800-FOUR SEA 


OVER 170 LOCATIONS NATIONWIDE 





FOUR SEASONS® 
5005 Veterans Memorial Hwy., Holbrook, NY 11741 


."CHANGING THE WAY AMERICA BUILDS” 


glass roof. You 


)4986 Four Seasons Marketing Corp 
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WG 


Garden Center 


complete line of SOLAR PRODUCTS and accessories available 


(SE 


CAUIFORNIA 
SOLARIUMS 
‘A Room for All Seasons” '* 
@ Models on display at 
both locations 
@ Ideal for spa 
enclosures, family 


4444 
oon 


1485 Bayshore Blvd. 
San Francisco, CA 94124 


(415) 467-9590 


9745 Business Park Dr. 
a Sacramento, CA 95827 
both residential and 


commercial (916) 361 -7881 


PHONE OR WRITE FOR BROCHURE AND PRICING 








ORCHIDS 


The Ultimate in House Plants! 


Grow and enjoy orchids, the most beautiful 
flowers in the world, in your own home. We'll 
show you how.Through our Plant-a-Month 
Club you will receive a different plant each 
month, with instructions for care. Buy one 
plant or many. For free Eooe simply call: 


Bre 


TOLL FREE 1-800-621-5199 
(In Illinois 1-800-972-5855) 
or mail this coupon. 


Orchid Plant-a-Month Club 


Box 296, Dept. $S1, Goldens Bridge, N.Y. 10526 








Name 
Address 


\ City State _ Zip 2 
On ee SE GE ee ee ee ce ees ee 





i a eee anew 




















ROOT 

| OF YOUR 
/ GARDENING 
PROBLEMS 


Sumsd Books 
NEW WESTERN GARDEN BOOK 


It's the garden book professionals refer to as 
“The Authority.’ $14 95 4 $1.75 handlin 


order, from retail stores or Sunset Books, 80 Willow Road 
Menlo Park, CA 94025. California residents add sales tax 
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Garden shows, sales, i 


NORTHERN CALIFORNIA 

Citrus Heights. November | and 2. An- 
nual show by the Sacramento Chrysan- 
themum Society. Place: Fountain Square 
Nursery, 7115 Greenback Lane. Hours: | 
to 6 Saturday, 9 to 4 Sunday. Potted 
plants, hanging baskets, and cut flowers 
will be for sale. Admission is free. 


Orinda. November | and 2. Exhibition by 
the Diablo Chrysanthemum Society, in- 
cluding cut flowers, bonsai, cascades, bas- 
kets, and trees. Place: McDonnell Nurs- 
ery, 196 Moraga Way. Hours: 8:30 to 5 
Saturday, 8:30 to 4:30 Sunday. Free. 
Oakland. November 2. Fourteenth annual 
fuchsia lore show by the Southlanders 
Branch of the American Fuchsia Society. 
Place: Lakeside Park Garden Center, 666 
Bellevue Ave. Hours: 11:30 to 4. Free. 


San Francisco. November activities spon- 
sored by the Strybing Arboretum Society 
in Golden Gate Park, Ninth Ave. and 
Lincoln Way. 


November 4: lecture on chrysanthemum 
cultivation. Place: Recreation Room, 
County Fair Building (Hall of Flowers). 
Hours: plant and book sale at 9:30, lecture 
from 10 to noon. Admission: $4.50, $1 for 
seniors. 


November 6: lecture on mushrooms. Place: 
Auditorium, County Fair Building. Hours: 
plant and book sale at 7 pM., lecture at 
7:30. Admission: $2. 


November 8: plant sale. Place: Helen 
Crocker Russell Library courtyard. Hours: 
10 to I. 


November 8 and 22: docent-led theme 
walks. November theme: Asian influences 
at Strybing. Meet at the kiosk inside the 
main gate of the arboretum. Hours: | to 
about 2:30. Free. 


November 18: demonstration of holiday 
decorating with dried and fresh flowers, 
fruit, and foliage. Place: Recreation Room, 
County Fair Building. Hours: plant and 
book sale at 9:30, lecture from 10 to noon. 
Admission: $4.50, $1 for seniors. 


November 25, lecture on rock gardening 
techniques. Place: Recreation Room, 
County Fair Building. Hours: plant and 
book sale at 9:30, lecture from 10 to noon. 
Admission: $4.50, $1 for seniors. 


courses, lectures, workshops 
| 


Walnut Creek. November activities at 
Heather Farm Garden Center, 1540 
Marchbanks Dr. For details about classes 
and required preregistration, call (415) 
947-1678 between 9 and 1 weekdays. 
November 4: wreath-making class, using 
dried flow ers, herbs, fall grasses, and bay 
leaves. Hours: 9:30 to noon. Fee: $8. 
November 25: Thanksgiving floral 
centerpiece classes. Register for morning or 
afternoon session. Hours; 9:30 to noon or | 
to 3:30. Fee: $8, plus $7.50 for materials 
purchased in class. 


~ Hanford. November 7. Thirty-third ; 


nual flower show and luncheon preset! 
by La Casa Garden Club. Place: C€ 
Auditorium, 400 N. Douty St. § 
hours: noon to 4 (lunch served betw 
noon and 2). Admission: $1 for show @| 
$7.50 for luncheon and show. 


Kentfield. November 8 and 9. Gardetl 
study course sponsored by the Nati i 
Council of State Garden Clubs. 0} 
include soils, bulb forcing, and propi! 
tion. Place: College of Marin, Col, 
Ave. Hours: 8 to 4. Fee: $25. For dei, 
and required preregistration, call (4 
435-1306, or write to Vera Watson} 
Cascade Dr., Fairfax 94930. 


San Rafael. November 12. Lecture 
color in flower arrangements, by Ar 
Chasson of Bay Area Arrangers 

presented by the Peacock Gap Gai 
Club of Marin. Place: Loch Lomj 
Yacht Club, 95 Loch Lomond Dr. Haj 
10:30 to noon. Free. 


Berkeley. November 13. Lecture and§ 
show on public Japanese gardens on 
West Coast, sponsored by Friends of: 
UC Botanical Garden. Place: Room | 
Morgan Hall, University of Califo 
Time: 8 pm. Admission: $3. 


San Jose. November 15. Workshop 
composting with worms, sponsored) 
San Jose Parks and Recreation Def 
ment, Prusch Farm Park, and UC Ci 
erative Extension. Place: Prusch F) 
Park, 647 King Rd. Hours: 10 to n° 
Free. Preregistration is required by | 
vember 8; call (408) 926-5555. 


San Mateo. November 15. Annual |! 
day sale at San Mateo Garden Cel 
605 Parkside Way. Items include ple 
Thanksgiving centerpieces, fresh 
dried wreaths, swags, herb vinegars, jé 
jellies, and homemade baked go 
Hours: 10 to 4. 
Chico. November 15 and 16. An. 
flower show and plant sale by the C’ 
Horticultural Society. Place: Commu 
Center, 545 Vallombrosa Ave. Hou 
to 5. Admission is free. 

Sacramento. November 22 and 23. 
nual Christmas decoration show by 
Sacramento Arrangers Guild. Place: 
ramento Garden and Arts Center, . 
McKinley Blvd. Hours: 1 to 5 Satur 
10 to 5 Sunday. Free. 


COLORADO 


Denver. November 21 and 22. An 
holiday sale at the Denver Botanic !| 
dens, 1005 York St. Hours: 10 to ¢! 
Garden admission is free on sale day 





SUD 


















INSULATED 
WINTER 
SUN SPACE 

CONVERTS TO 
A SUMMER 
SCREEN ROOM! 


1° THICK 
DOUBLE-WALL 
INSULATED 
GLAZING 


w! W! MULTI- PURPOSE ROOM 
DDS LIGHT, HEAT & SPACE. 


Bronze aluminum (_) Shatter-resistant glazing (1) No 
ndations required Easy do-it-yourself assembly 
ry Send $2 for Color Catalogues, Prices, 
SENT FIRST CLASS! 
VEGETABLE FACTORY, INC., Dept. S-86 
P.O. Box 2235, New York, NY 10163 



















REENHOUSES 


All Models Fully Guaranteed 
“ — 
ec 

























“SEND FOR FREE COLORCA TALOG 
TA BARBARA GREENHOUSES 
AVE.ACASO S-11 CAMARILLO, CA 93010 








———} 1302S Electric 


Ssteinmax 


Chipper-Shredder 

¢ New low-priced model 

© Powerful 18hp motor 
runs on 110v 1300 watts 

© Chipper does 114” branches 

© Center blade shreds corn 
Stalks. prunings. old plants 
newspapers and leaves 

* Bulk leat shredding 
accessory. 

CALL-OR WRITE FOR FREE INFORMATION PACKAGE 

The Kinsman Company 


River Road (Dept.B22) Point Pleasant, PA 18950 
(215) 297-5613 









HOMESTEAD CARTS 


Send for free brochure 
and price list to: 


HOMESTEAD CARTS 
Dept. C-11 

6098 Topaz St. N.E 
Salem, OR 97305 
(503) 390-5586 


EMBER 1986 








Sunset Garden Center F 





GARDEN ON 
CONCRETE 


HYDROPONIC GROWING SYSTEM FOR... 
* Patios « Rooftops » Basements * Greenhouses 
* Restaurants * Indoors or Outdoors 


With less time, space and work 
you can enjoy the benefits of fresh, 
flavorful, nutritious vegetables, 


Call or write for FREE Catalog on hydroponics, 
plant food, lighting systems, and garden aids. 


& AQUACULTURE x 


P.O. BOX 26467 - TEMPE, AZ 85282 
(602) 966-6429 * TOLL FREE 1-800-633-2137 





A UTILITY cart THAT'S PORTABLE YET orn 
AN HAU LS- 


FAST EASY FOLDING 
SYSTEM MAKES IT IDEAL 
FOR USE 

* AT HOME 

* TRAVELING 

* CAMPING 

* BOATING 


MONEY BACK GUARANTEE 


COMPARE OUR QUALITY 
AND PRICES. 
Send For Free Brochure: 
Tipke Mfg. Inc. 
2702 N. Perry 
Spokane, WA 99207 
(509) 482-7334 


NE IT-ALL 


* GARBAGE 
CANS 


* LEAF BAG 
cm welch) 
* BOXES 















DAYLILYS 
“The Ultimate Perennial” 
We grow hundreds of 
the finest cultivars available. 


Color Catalogue $1.00 


Greenwood Nursery/S 
PO Box 1610, Goleta 93116 
(805) 964-2420 





SOLARIUMS by 
SOLARFLEX 





PERFECT FOR USE AS 

* Spa Enclosure * Family Room « Breakfast Nook « Solarium 

+ Greenhouse « Den « Kitchen * Bathroom 

+ Restaurants « Hotels « Office Bldgs 

SOME OF OUR FEATURES 
+ Tough Non-corrosive Aluminum Extrusion—Maintenance Free 
+ Fully guaranteed—meets building codes 
* 100% Financing 

Architects, Builders & Developers Inquiries Welcome 

Send $4 for brochure 

Manufactured in Los Angeles, California for immediate delivery. 
For Free Estimate, Call Now. (818) 904-0400 
OUTSIDE CA: 1-800-422-3332/CA ONLY: 800-443-2224 
7703 Densmore Ave., Van Nuys, CA9 1406 





Mark Seed 


Bi ; 
New ; 


19875 


Catalog 8 
132 pages, 
chock full of f 
Park High 
Performer® varieties. Over 2,100 flowers a 
a and vegetables, all fully guaranteed to - 
a help make your gardening more fun. 


BO send full FREE! : 


3 Color Catalog 


Park Seed Wf 





Name 
a Please Print 


a Address 


Apt. 





State Zip 
Park Seed Co. 
i P. 0. Box 46, Greenwood, S.C. 29648-0046 ff 





ae eee eee 
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Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 
Buena, CA 93708 


Exclusive Self-Adhesive Label Selection 
4 colors: White, Gold, Silver, Transparent. Select 
type style: Block, #PR or Calligraphy, #CPR.2 
quantities: 450 or 1,000. Black ink. Adheres to al- 
most any surface. 1%” x %”. Up to 26 letters and 
spaces per line. 3 or 4 lines. Packed in plastic sleeve 
with pull bar. 450 (alike) for $7.95: 1,000 for $12.50. 
Transparent labels are $8.95 for 450, $13.50 for 
1,000. Add 75¢ to each order for p & h. 80-page Gift 
Catalog, $1.00. Bruce Bolind, 411-CPR, Bolind Bldg., 
P.O. Box 9751, Boulder, CO 80301. (Since 1956, 


thanks to you!) 











Delicious Smoked Salmon 


Western style! Rare delicacy from famous Puget 
Sound fishing waters. Specially selected choice Red 
Salmon, delicately flavored over rich alder coals — a 
gourmet treat you’ll never forget. Shipped plastic- 
sealed in post-paid container. Whole Salmon 
(wt. 4 Ibs.) $34 ($38 east of Rockies); Half Salmon 
$18.75 (east of Rockies $21). Recipe folder incl. Satis- 
faction guaranteed. Call toll-free 1-800-435-3474. 
Use your Visa, MC, or AE. Or, write for free 
Hegg & Hegg, 


brochure of seafood gifts. 
801A Marine Drive, Port Angeles, WA 98362. 





tal i S at ) 115 autl 





and satisfaction of 

150 Sunset-tested 
ige from ids, to sweet breads, to 
per order. 
savory orien- 


sntic recipes 
you prepare the 
it fine stores 


Menlo Park, CA 





der. CA residents 


no) Shopping Center 


Where do 
you go ona 


lanier ag 


Inside, if you are fortunate to own INCINOLET 
electric toilet. INCINOLET reduces waste to 
clean ash immediately, using only electric heat. 

ty alt (clei (\-mel=1J(e [am 

@ Easy, economical to install. 

@ Simple to clean, maintain. 

@ Non-polluting. 

® Very compact, fits almost anywhere. 

® Built to last a lifetime. 


Call toll-free for brochure. 1-800-527-5551 


Elie lei(ela 
guaranteed. 


INCINOLET 


THAT ELECTRIC TOILET 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon « Dallas, Texas 75220 « (214) 358-4238 











A GREAT GIFT! 


Solid Hardwood Service Cart 
with 2 storage racks and 
easy roll double wheel castors. 
Ideal for use as microwave 
stand, buffet table, TV 
cabinet, or ? 


Comes boxed ready for giving ‘Top size 26" x 17", 30%" high 


Please send me Service Cart(s) at $69.95 ea 
(includes tax, shipping, and handling) 


Easy Assembly 
Ready to Finish 











| have enclosed $. O check O money order 
O Visa OO MC O American Express 








Account # Exp. Date 
Signature 


Send to. Name 





Address 





NO PO BOXES! 
City State Zip 


Phone # ( ) 
We must have street address and Zip Code for UPS delivery 
Send 
order to Ni Woodcraft 1652 Browning Ave. 
Irvine, CA 92714 








"Ze 


Frankly, Scarlett, I do give a damn 
... about spiral stairs from 


IRONCRAF 


1000- S0thAV-OAKLAND,CA.94603-415/632:4); 









Attention All Mon 
Baby Safe Comfort Se 






* Comfortable, Soft & Se 
Strong Velcro Tabs 
¢ Machine Washable 
¢ Satisfaction Guaranteed 
¢ 3 Months to 1 year 















Calif. residents include 7% Sales Tax. 


Gable Creasures 


Discontinued China, Earthenware, Crystal & Silve 
Locate—Buy-Sell 


Specializing in Spode, Castleton, Lenox & Syracus 
319 E. Weber Avenue Stockton, CA 
(209) 463-3607 


For pattern inquiries include self-addressed, 
stamped envelope. 




















Do you remember when a glass of water was pleasurable, fre’ | 
chlorine, TCE’s, and heavy metals? Run your tap, expensive bo 
or filtered water through a countertop distiller, Rediscover © 
delicious water. Call or write: 


DISTILL-CLEAN (800) 522-4 
P.O. Box 4891, Berkeley, CA 94707 











What a Great Gift 
Ae. We GH) Cookies Freshly Baked 
From 


Vail, Colorado 


Chocolate chip, Oatmeal Raisin 
& Peanut Butter Chip 


2# Gift Tin $15.50 
2V2# Seasonal Tin $18.95 
$23.95 


plus $4.00 shipping per tin 
Visa, Mastercard & American Express 


Vail Cookie Co. 

520 E. Lionshead Circle, Dept. A 
Vail, CO 81657 
1-800-221-8885 
Send for a free brochure today! 


3V2# Gift Tin 








: COLONIAL DOOR BO 
Rh — solid hickory, solid brass 


; brass toned aluminum brack 
cuit Give to someone you lov 
Decorative, strong, unpickable & EZ to ins | 
$30 (tax and shipping included) Order by ph 
408/926-2032, or by mail—Schnieder & § 
11300 Chula Vista Dr., San Jose, CA 95127 | 
Satisfaction Guaranteed | 


INTRODUCING 


ournew 


Christmas Craft Catalog | 
Kits In needlepoint, cross " 
stitch and much more 
send $1,00, 
tefundabie on first order, to: 


Holidays 


3911 Mosswood Ct., Concord, CA 9451 









( 
rd 


sul 


Sunset Shopping Center 12 
MRS. STEWART SAYS. 


A unique Seen operated cat 
flap which allows your cat to come 
and go as it likes, 
leaving un- 

wanted animals 

out in the 

cold. As the 

j} cat approaches 

a magnet on 

- its collar 
activates a solenoid 
automatically releasing 
the flap catch allowing 
only your cat to enter. 
Suitable for most 

doors, including glass, 
it comes with complete 
instructions for easy 
installation. It operates 
on a 9-volt battery or 
can be connected to 
your main electricity 
supply using a 6-volt 
transformer. | 


Support II™ pillow can help prevent 
“MY BLUING ISN'T and provide relief trom all kinds of discom- 
fort such as restless sleep, stiff neck, headaches, arm 
pain or numbness, whiplash, arthritis — even some 
JUST THE BEST cases of snoring! State medium (for injured or light 
weight people), firm (most people) or extra-firm 


LAUNDRY WHITENER, (larger people). #0410 








O. 
YOU KNOW!" Se Ser $1199 
O) Visa LJ MasterCard 
Card No 








For 100 years now, my beloved cus- 
tomers have found dozens of other 
uses for which MRS. STEWART’S Eee Dag 
BLUING is indispensable. Here’s use po ee 
#64: Create a magical “salt crystal re 
garden” by combining bluing and Address — 

other common household ingredi- ———— a 

ents to make a family science pro- State: ee Zip 

ject that’s a sure blue ribbon win- Call 1-800-621-5199 (or 1-800-972-5855 in Illinois) for 
ner! Write me for a free recipe! For eee 
other interesting uses, write: MRS. Seavie Lobster Dork u3ia | _ SPECIFY 
STEWART'S BLUING, P.O. BOX Chicago, IL 60630 Medium 


201405 Bloomington, MN 55420 “$11.99 ea J] Firm 
plus $2.00 shipping — : 
Plus sales tax Extra Firm 








$65.00 plus $3.00 shipping 
(Califormia Residents add Sales Tax) 
FARFETCHED IMPORTS 
15th Avenue, San Francisco CA 94116 
415/665-1112 


























END SEPTIC TANK BACKUP 
CLOGGING and Sula 


Goose down 
vest, sale $32 


Be warm and cozy in 
a lightweight goose 
down vest. Durable 
nylon fabric, front 
zipper and snaps. 
Great for skiing, 
hiking or just around 
the home. Fully 
guaranteed. Order 
navy or burgundy. 

Men's and Women’s Sizes XS, S, M, L. 

Reg. $60, Sal® $32 Shipping and handling, $3 

[_] Order by phone with MC or VISA, 

call 415/472-2154. 
{_} Use MC, VISA or check for mail orders. 
CA residents add 6% tax. 


WARM ‘THINGS 


180 Paul Dr., Dept CS/San Rafael, CA 94903 
415/472-2154—48-Hr. Service—MC and VISA 


fragrance of 
North Country 
th handcrafted 
sam fir wreaths and 
lands. 22” wreaths handsomely decorated with natural 
s, red apples, and red velveteen or plaid ribbons are 
. Undecorated $18. 15’ garlands perfect for holiday 
ing are $21. Prices include UPS, greeting card with 
message, and extra greens. (Check, MO, VISA, or 
card) Shipped first week of December or as 
sted. Guaranteed. Request free catalog offering other 
istmas decorations. 


orth Country Wreaths 
. 1 Box 208 © Wrenshall, MN 55797 © 218-384-3413 





SOLIDS DIGESTED AND LIQUEFIED, NOW ABSORBED 
IN OPENED DRAINFIELDS. 
SEPTIPRO® SAVES YOU MONEY! No more costly 

mechanical cleaning, digging or pumping: SAFE AN 
EASY TO USE! Just pour into your commode, let it work! 
Results usually visible overnight! Non-toxic, poisonous or 
corrosive, harmless to humans, animals or plumbing. Will 
make your system odor-free. 

1 Ib. for initial treatment of 1000 gal. tank or 4 routine 
monthly 4-oz. treatments. 

ae ee ee se 


SEPTIPRO distributed by 
John & Carol Harrell 
1 P.O. Box 50, Brookings, OR 97415 


1 Ib. $8.95 plus $1.40 UPS 
i 2 Ib. $17.95 plus $1.50 UPS 
For Alaska orders add $2.50 for freight. 














RECANE 
Your Favorite Chairs » x 


EASILY 












24” Cane Kit 13.00 
rs with holes in frame 


























Remember the Smell of 





0g 1.00-Postage 1.60 per kit ip to: 
ost 3.25 per kit Name 
. residents add 7.9% sales tax Street 
City State Zip 








VISA/MASTER CARD Orders Call (503) 469-4451 
ee 


GO WILD? 


Di ais 











HELP STRENGTHEN 





AM - makes apetie gift, — The eee cease ent about 

ERICAN’S PEACE POWER presented in gift box with recipe, $9.95 (each) p.pd. Be PARE 
except Hawaii and Alaska. Calif. add $.54 tax. 1e 133 playing cards are beautiful color photos of 

famous scenes, birds, animals, trees, wildflowers, 

BUY U. Ss. We specialize in handcrafted California Stoneware and etc. A game of luck & strategy. Like cut-throat gin 

Porcelain. Write or call for free color catalog: rummy. For all ages. Only $6.95! (CA res. 45¢ tax.) 
S AVINGS BONDS The Pottery Tree, Dept. C, 777 Bridgeway, Sausalito, CA 94965 LAF & LEARN GAMES (4772 Nomad Dr.) 

(415) 332-6656; 1-(800) 621-0851 ext. 362 P.O. Box 1305, Woodland Hills, CA 91364 
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cl Sumsel Shopping Center 





- DAMAGED 
OUTDOOR 


* 10 years experience 
* Baked-on finishes » Factory lacing 
¢ Brown Jordan, Tropitone, etc. 
* Commercial and Residential 
¢ Pickup and delivery 
* Thousands of satisfied customers 
* We also service commercial accounts 


10% DISCOUNT 


relacing with refinishing through Dec. 31, 1986 


P.1.C. Industries 


3005 SPRING ST., REDWOOD CITY, CA 94063 
(415) 366-0800 (800) 523-3100 








Ce_—. 


RTHWEST INC 


Manufacturer of Custom Window Coverings 


HunterDougtas 


Htexalum® \" 4iN\ BLINDS 
af ROANINA: SOLARE Pleated Shades 













e FREE DELIVERY if CONTINENTAL USA 
___+ SHIPPED TO YOUR HOME IN 19 DAYS 


1 (800) 426-1321 


14103 N th 
Woodinville WA 980 
(206) 483 





SSSI a 
BEAUTIFUL REPRODUCTION 
aoe HOU RGLAS 
This ornate reprodu PERS y 
ancient hourglass is one of ourt FE) SOLID \ 
sellers I's big and stu ray. 9 
nearly 5" in diameter. The frame 
sold’ brass beau iifully dec ated 
You will definitely ge 9t'many comp its on 
unique item. Hurry while supply lasts. Orde 
Only $40.00 Postpaid - Moneyback Guarante IN 
FAY'S GIFT WORLD SS 7) 
2163 Aldengate Way, P.0. Bax 173-SC1, Mount Eden, CA 94557 
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THE EASIEST WAY TO WRITE, EDIT AND PRINT. 


NO ASSEMBLY, NO PERIPHERALS, NO SOFTWARE 


REQUIRED -- EVER!! EVERYTHING'S BUILT IN, 


EVEN THE INSTRUCTIONS. 









































Introducing the 
SIERRA PACIFIC 
BUSINESS PRODUCTS 


(916) 485-7331 ORDER FORM: 

__VIDEOWRITER™system's @ $799.95 $ 

Calif Residentsadd 6% Sales Tax $ 
TiOMT A les ks 


Orders shipped UPS FREE, day after receipt 
OVISA ()M/c (JCertified Check/Money Order 


Credit Card No. 


VIDEOWRITER 





sy MAGNAVOX 


P.O. BOX 1667, CARMICHAEL, CA. 95609-1667 








Expiration date, month year 
Name 

Address 

City state zip 


(Send me a FREE, Color Catalog containing 
all Magnavox products at wholesale prices. 


Signature 


Direct Deposit is simply 
the quickest way to re- 
ceive your Government 
payments. Ask about it 
wherever you have your 
checking or savings 
account. 
a 777 DEPOSIT 
You'll never have 
to wait for your money. 


It's simple. 
The longer you wait 
Direct Depost 
sit 
, the cs you wait. 










Looking for a: 


garden grinder, 


To compare models or track down I 
dealers of garden grinders (discuseil 
pages 108 to 113), write to the man 

turers and mail-order sources b 

Prices noted here are approximate; 
accurate comparison, add any shippini 
dealer- -preparation fees. To pare down 
list, decide in advance roughly the : 
and price of the machine you want. 


Compact and midsize shredders, 
mostly electric 

Al-ko Kober Corp., 25784 Borg Rd., Bo! 
1367, Elkhart, Ind. 46515. Several com 
to midsize machines, gas and electric; m 
popular is an electric for about $285. 
Black and Decker, Box 857, Hunt Valle? 
Md. 21030. Wheelless model, $150. 
Kemp Company, 160 Koser Rd., Lititz, © 
17543. New midsize electric shredder- | 
chipper costs $330. 

The Kinsman Company, Inc., River Rd. 
Point Pleasant, Pa. 18950. Shredder-chif 
costs $200, wheels $20, extra leaf hoppe 
and multiple shredder blades $70, plasti) 
feeder tray $20. 4 
Lescha Zak, Smith & Hawken, 25 Co 
Madera, Mill Valley, Calif. 94941. 
Wheeled chipper costs $240, 10-inch-de 
hopper $19, 12-gauge outdoor extensio h 
cord $18 for 50 feet, $32 for 100 feet. 
Mantis Manufacturing, 1458 County i Li 
Rd., Huntingdon Valley, Pa. 19006. 
Wheelless shredder-chipper costs $200. 
Rover-Scott Bonnar, Box 4638, San 
Clemente, Calif. 92672. Small electric | 
shredder-chipper $150, midsize gas 
shredder without chipper $480. 

The Scotchmen, RD 1, Pottstown, Pa. 
19464. Compact gasoline shredder-chipj 
costs $470. 


a 


Heavy-duty shredder-chippers, 
mostly gasoline 

Amerind-MacKissic, Inc., Box 111, Par’ 
Ford, Pa. 19457. Machines from 3 to 7 
$690 to $1,080. Popular 5-hp model wit 
branch chipper costs $1,010, or $790 if 
already own a suitable engine. Addition: 
screens are $21 each. 

Kemp Company (address above). Grindt 
of 4 to 8 hp cost $600 to $1,288, 5-hp 
model with chipper $850, bar screens $! 


The Roto-Hoe Company, 100 Auburn R 
Newbury, Ohio 44065. Models from 3t 
hp for $370 to $1,000; 5-hp model (mos 
popular) costs $500, or $320 without an 
engine. Extra screens run $17 to $30. 
Winona Attrition Mill Co., 1009 W. Fi 
St., Winona, Minn. 55987. Gasoline mo 
from 3 to 8 hp, $410 to $1,050 ($260 te | 
$660 without engines); extra screens art 
$14 to $33 each. Also some midsize anc 
larger electrics, $385 and up. ; 
WW Grinder Inc., Box 4029, Wichita, 
Kans. 67204. A 5-hp shredder-chipper ¢ 
$860, different size screens $33. Also ve 
heavy-duty electric and 8-hp gas model: 
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OAK ROLL TOPS 


CUSTOM HANDCRAFTED 
REPRODUCTIONS 






Surround yourself 
in warm, lightweight 
elegance. Superblend 
fabric for easy care. 
Contrasting piping, 
shawl collar and 

] roll back cuffs. 


Fully guaranteed. 
Order cream. peach, 
light blue or salmon. 
Sizes XS, S, M, L 
Regularly $160 


Sale $89 
Shipping and 
handling, $4 






File Cabinets and Custom Furniture 
FREE BROCHURES 


Call or Write 


THE WOODSHOP 


2966 Bay Road, Redwood City 
California 94063 + (415) 365-1110 
Open 11 to 5:30, Mon.- Sat. 






3-— ROLLSHUTTERS 


Custom made 
SECURITY and ENERGY SAVINGS 
PROTECTION from BURGLARY 
Heat, Sun, Cold, Rain, Storm, Noise 
EVERLASTING BEAUTY 
Installed outside—operated from inside: 
by strap or motor 
Top German Technology 





Goose Down Slippers match robes in cream, 
peach, light blue or salmon. Sizes XS, S, M, L. 
Regularly $36 Sale $21 Shipping $2.50 
C) Order by phone with MC or VISA, 
call 415/472-2154. 
(_] Use MC, VISA or check for mail orders, 

CA residents add 6% tax 























The Perfect Gift 





CERAMIC DUCK TERI Siwoe (213) 515-7177 
© WARM ‘THINGS 
OTION & SOAP DISPENSER 1G 





For the bath and 






180 Paul Dr, Dept. NS /San Rafael, CA. 94903 
415/472-2154 —48 Hr. Service — MC and VISA 






kitchen 


3175 Fujita Street, Torrance, CA 90505 






6 inches tall 


REON au —— 


SHOWER ARM apvusts To any 
HEIGHT AND ANGLE @ EASY TO INSTALL 
©@ AVAILABLE IN 
DECORATOR 

coors AnD NEW! 
FINISHES @ 31/2” 

SHOWER FACE FOR 
MAXIMUM SPRAYe 
MANUFACTURED 

FROM HEAVY- 

GAUGE BRASS @ 


ay $29.95 | & 


$8.95 (includes 
shpg. & tax) 









Will ship within 
48 hours upon 







receipt of order 










Return in 3 






weeks if not 





satisfied for full 






refund 












POTPOURRI 
STEEPERS 
Enjoy hours 
of aromatic 
atmosphere. 


$19.95 






J.K.1. “Duck” 
P.O. Box 56484 
Hayward, CA 94545 


aler Inquiries welcome (1932 W. Winton Suite 1 






(in chrome) shipping incl 
CA residents add 6% s. tax 


REON SHOWER 
P.O. BOX 1343, 1545 ALPINE OAKS DRIVE 
ALPINE, CA 92001 


Send me ______ REON shower arms at $25.95 ea 
{_] more information on colors and prices 


Name 
Address 
City 


eR FIP 
(_] Check (_] Money Order LC) VISA ( Mastercard 


Card No. ____s«Expires 
Full money back guarantee 

















SAVE BIG ON CARPET 

Quality - Major Mills direct from broker. 
amples: Philadeiphia’s Seattle Slew $13.10/Sq. 
, Philadelphia's Sophisticate $11.35/Sq. Yd. 
ices F.0.B. Dalton, Ga., 100 Sq. Yds. min. per 
bior. Free detail$, call 404-277-3510 or write 
sumer Direct Carpets, 2941 Five Springs Road, 





















Unique design sends fragrance through the room! 
Just place water and the special potpourri mixture in 
the top of the vase, light the candle, and fragrance 
fills the room. Attractive 7” vase includes fragrance 
packet and 15 hour candle. $19.95 (includes tax, 
shipping & handling) Order today! Call: 


+ 800/624-1854 Ext. 301 
800/822-3036 Ext. 212 (CA) 
































MAKANA O HAWAII 


Exquisite Dried Floral Wreaths 
and Baskets made from rare 

indigenous plants and pods. 
Each piece is accompanied by 
a booklet of legends about 
these plants. For our catalog 
write: 85-1012 Waianae Vly Rd., 
Waianae, HI 96792 Wreath $85 







Evergreen Wreaths 


Fresh, fragrant ... hand detailed % Or send check or money order to: 
with pine cones, holly and juniper. i R&G Gifts, 1643 Arden Way, Sacramento, CA 95815 
4 








g Gift Boxed. 18" — $21 postpaid. 
Order early for holiday delivery ... 


a 2 the £ for home, office or gifts. ; 
Ween, Zena ds Leligli 4 CK/MO/MCWVISA (inc. exp. date). “ 











{ 
SMOKEY BEAR & WOODSY OWL 
Dolls, jewelry, toys, clothing, 



















“A Fruitcake Everyone Likes”’ ; : : . patches and more. FREE catalog 

Fonard winning fruit cake— 1st prize & outstanding i Satisfaction guaranteed. fished by return mail. 15” 
Me arts division award a levada state fair. Ka Tree C Farms Nursery Smokey, $29.00 ppd: 6” Smoke 

Pineapples, Cherries, Dates, Pecans with a butte = : tar ey pba os Y 
batter» Hornemade + No fillers, no diiron; no falene- ( 14736 Monitor Mckee Rd. NE $6.95 ppd. , 
ae. ene Saniing een Mt. Angel, OR 97362 Woodland Enterprises 
‘ . plus andiin 0. "| 2 i i : 
tWrapped* UPS in USA» ———Femley, NV 89408 , (503) 634-2391 ; OEE dU Raa 
3a, MC require $25 order (702) 575-4938 Satan ; ee Ss SeOW 
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“MEMORIES” 
FRAMED and MATTED 
GLASS 12” x16 soalys$22 


The Perfect Gift 


aE ee eee eee eee eee 
mail check or money order to 

Fortune Cookies 

916 Hollow Brook, Costa Mesa, CA 92626 


Send “MEMORIES” @ $22+$2p/h(2@ $42+$3) to: 





Name (please print) 









Address 





City, State, Zip 





COLOR © Red/Pink © Blue 
Create a Treasured Heirloom with 


Your Own Child’s Handprint 


Ross-Simons Offers The Most 
Popular China At Savings 


ROYAL DOULTON SALE 
$41.00 Heather $29.00 
$92.00 Juliet, Carnation $32.00 
$51.00 Harlow $79.00 
Monroe, Tyler eatg Carlyle $89.00 
Eternal, Solitaire $49 AKE 
Hayworth, Maywood $38.00 eee Shenan- 
Carolina $39.00) Goah, Magnificence $40.00 
Holiday $58.00 Sandhurst $49.00 
eth $62.00 Rothschild $34.00 
Jasmine, Grasmere $83.00 Larrea ode & eS 00 
Bellemeade $46.00 $48.00 
Consort, Grosvenor $92.00 . 
WEDGWOOD 
Amherst 
Cavendish, Palatia 
Osborne 
Runnymede 


Po Mem C LE Me ute el 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


write 136 Route 5, Dept. SS11, Warwick, RI 02886 


LENOX 
Charleston 
Autumn 
Liberty 


Amapola, Basket 
GORHAM 


$59.00 Afiana 


Rondelle 
$60. 
soon’ SPODE 


$92.00 Christmas Tree 


$36.00 
$40.00 


$30.00 





«| Secures TVs 
















SWIVEL TV WALLMOU 


At last Lucasey, a leading manufacturer of wallmoui 
to major hotel chains and hospitals for 23 years, is 


producing a home unit. HamptonChase | 
Safety tl 
All Steel 
Design 

Mounting 

Hardware: 
Included 4) 


Money Back 
Guarantee 


up to 100 Ibs. 
Fast Delivery 


Platform 

Size 21/2’ x 10” Fixed 15°) 
q 

Over 30,000 ee | SUIvela 

Sold TO ORDER CALL ANYTIME TOLL FREE. 


1-800 544-3343 EXT. 121 {) 


STATE: 206- 
OR SEND CHECK TO HAMPTON CHASE, 219 ‘WE, N. Sure 344, SEA. WAS 








PLAN AHEAD 
BUY AT DISCOUNT PRICES 


New Years Eve Party Assortme 


* For parties of 25 - 50 - 100 - 300 - 500 - plus. 
* Pay less than $1 per person for hats - tiaras - I 
- noisemakers - serpentine - balloons - ho’ 
banner - sign. (100 person kit) 
* Mail $1 for party assortment catalog at di) 
count prices. Receive $3 back on first $50 orde 
¢ Your satisfaction is guaranteed on all orders, 
* Beat the holiday rush! Clip this ad and ordi 
your catalog today. 
PARTY IN A BOX (S) 
220 E. 3rd Avenue, San Mateo, CA 94401 
415-342-1464 






















DOGGIE DOORS! 
¢ PET DOOR PANELS FOR 
SLIDING GLASS DOORS 
— NO HOLE TO CUT! — 17 MODELS AND 
SIZES FROM $65.95 


TRADITIONAL MODELS FOR 
WOOD DOORS AND WALLS 
— 29 MODELS AND SIZES 
FROM $16.49 
MONEY BACK GUARANTEE 
Call or write for 
FREE CATALOG 
‘ YOUR PET WILL LOVE THE 
» FREEDOM. YOU'LL LOVE THE 
CONVENIENCE. SAVES 
ENERGY AND CARPETS TOO! 
PATIO PACIFIC, INC., DEPT 21K 
24433 Hawthorne Blvd. 
Torrance, CA 90505 (213) 378-9286 


AMERICA’S PET DOOR STORE 
SINCE 1973 
— WE SHIP NATIONWIDE — 
VISA & MC ACCEPTED 
CALL TOLL FREE 
1-800-334-3667 
IN CA 1-800-826-2871 


ig Original designs of 


f ; | and global transfor- 
a n yvinaly produced 










sn Ga with great care 


igh quality 


n/poly 
1 $18.98 





1. Lilac or Blue 


Free catalog 
Check or charg 
US postage includ 


SOR Meio Y Ay 








iB Sy 00% cotton | 
ha Youth $10.95 


QUALITY WALLBED 
SYSTEMS 


Queen Size 
Fold-A-Way Systems 


We RE eS Aah 
1010 Lakeville Street 


10TO6 
Petaluma, California 94952 


CALLOR WRITE FOR FREE BROCHURE 
FOR DEALER NEAREST YOU. 
Do-It-Yourself Or 
Complete Professional Installation 


(FESS Sa SSS Se OS ee DS CS ee 


ee ALARM CLOCK 


The perfect pet on any 
desk or nightstand! 
Antique gold finished, 
cast metal alarm clock 
Top lifts to reveal white 
dial with raised goldtone 
numerals & hands. 30 
hour movement. 3%” x 
4%". Please allow 2-4 





ks for delivery. $27.95 includes shipping & 


VEC 
handling. Check, money order, M/C or VISA 
(include exp. date—or phone credit card orders) 
Fully Guaranteed! 
LYNLEIGH’S CREATURE COMFORTS 
1055 Wheeling Order today 
P.O, Box 32067 or send 
Aurora, CO 80041 50¢ for 
303-367-8598 brochure 











L’Humiditemp™ 
Protect and age your wines in the 
replicated environment of a 
subterranean French limestone cave 
with L’Humiditemp, a product of 
today’s technology 
* Automatic humidity/ 
temperature control. 
¢ Free standing 
* 360 bottle capacity 
* Active odor filtration 
* Vibration free 
* Screens out light 
* Bottle aeration 
* Many Options Available 


Call 800/243-9355 
or 617/593-3333 


GIRONDE BROS,., INC. 


319 Lynnway, Lynn, MA 01901 
WORLD'S LARGEST INVENTOF 


if DISCONTINUE 


a China & CRYSTAL 






































Complete your treasured bone chil 
earthenware and crystal sets. Write 
call for a full list of pieces now availal 
in your pattern. 


USE VISA, M'CARD+ BUY or SELL (919) 275-7224 
1510-T11 HOLBROOK STREET, 
TATUNG NA OMEN GReENSEORO, N.C.27403-2786 
Gets a handle on 
I can recycling... 
c he, orl quickly, easily & 
safely crushes 
all cans to one inch. Heavy duty 
steel construction, durable finish / 
and easy mounting. Just $19.95 4 
+ $2.50 UPS to: P.B.S., Inc. 
Dept. M, 2703 E. 7th St., 


Long Beach, CA 90804 
Calif. residents add 6% sales tax 
































Catalogue of Oriental A 


Browse at your leisure through’ 
full-color pages of original wate 
color paintings, prints and em- 
broideries. Write now for your) 
own copy (include $1.00 to co’ 
mailing costs): 

Louise’s Oriental Arts, ‘ne. 

2151 Del Franco Street 
San Jose, CA 95131 
(408) 943-1177 
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Sumset Shopping Center ‘a2 


A PRAIRIE HOME 
COMPANION 


Ae Oe we a ew 
























ND THE TURKEY STUFFING MESS! 
WE HAVE THE 

STUFFING SOLUTION 

“IT'S IN THE BAG” 


No more mess trying to get the 
last of the stuffing removed from 
4 the bird! Turkey Stuffing Bags are 
sturdy, 100 percent cheesecloth 
with a simple closure and will fit 
any size turkey You simply insert 
the bag into the cavity of the tur- 
= key prior to stuffing. Stuff with 
favorite recipe and bake as usual. When done baking—the stuff- 
fag pulls out quickly and easily—dressing intact. No need to lace 
rkey—bag is all you need. Completely washable and reusable! 
faction guaranteed or money back! 

ie turkey Dag—$2.50 including P&H. Gourmet Paks (one tur- 
one chicken size and two game hen size). Smartly packaged 


0 inc. P&H. Makes excellent Christmas gifts 
K-KOR KOMPANY im LEVOLOR 1” Monaco Blinds ae 
Box 204 MO - 10891 S.E. Orient Drive - Boring, OR 97009 And Other Window Treatments THE NEWS FROM 
: LAKE WOBEGON CASSETTES 
Plus Custom Window Treatments From: ‘ Z : hi 
LOUVER DRAPE Garrison Keillor delivers his popular 
A Prairie Home Companion” monologues 
DEL MAR e« KIRSCH on four 60-minute cassettes. Each cassette 
has four to six Lake Wobegon stories 
fis . a = 4 4 3 3 D 3 i IV 3 he appropriate to each season. 
ee ON MOST WINDOW ITEMS IN USA Fall #2107, Winter #2108, Spring 
WALNUTS a llc #2109, Summer #2110, each cassette 


5-lb. Box *16.00 | | NATIONAL BRANDS $10.25 ppd. 
Pmermanees e WALLPAPER sures savincs Complete Set. One of each cassette 











—s< 


O} 
Wh 
ie) OFF 


eeu Ce Cue 








nee) 


| NEWS FRO, 
_[AKE WOBEGON 


BY GARRISON KEILLOR : 
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freshly roasted, lightly salted 








TURAL ALMONDS—51lb. Box °15.00 uniquely packaged together in a “butter 
Mciiiierce eS Ore ee FAIS box.” #2111, $32.25 ppd. 
~ } 32525 Stephenson Highw: . 
ASTED SN TER, MONDS | Aa Deal Getee ae ee 
UIFORNIA GOLDEN NUT CO.| LR ALO & aD Wireless Catalog, Dept. 218, 333 Sibley, 
WV. Robinhood Drive, Suite A, Stoc kion, CA 95207 Ta) Michigan Call 6) ] 3) 585-3026 Toll Free— 1-800-328-5252, ext. 218 


ter Charge & Visa (209) 951-2549 
ping included, Alaska & Hawaii add $5.00 





SAVINGS ON 
STERLING & CHINA 





Avoid Interrupted Service 


Be notify us eight weeks before mov- 
Place Sunset address label in the 
€ provided and print your new address 


Chippendale 


= 

7 

c 

o 
oO 
me 
Cs) 





VIRGINIA’S FINEST 


The genuine Smithfield Ham. Dry salt cured, 
spiced, naturally smoked and aged in the 
300 year old Smithfield process. Baked, 
gamished and ready to serve cold or heated. 
Vacuum sealed and gift boxed. 


10 to 11 bs: $54.95 


Please send check or credit card info. or call. 
Also request our free brochure on other 
gift items. 


800-628-2242 


(in VA 804-357-2121) 
The Smithfield Ham & Products Co., Inc. 
P.O. Box 487 — Dept. E, Smithfield, VA 23430 


CHINA STERLING 
5-Pc. Pl. Settings 4-Pc. Pl. Settings 


Aer $92.00 Koreas 
utumn . N t Scroll $79.95 
Charleston $45.00 Metrics S $99.95 


Holiday $61.95 
REED & BARTON 
ROYAL DOULTON 18TH Century $96.95 


Carlyle $95.00 | Eng. Chippendal 
Harlow S7kign ecenc uIppendale 589.85 


WALLACE 

MINTON French Regency $94.95 
Consort $95.00 | Grand Baroque $114.95 
Jasmine $81.95 | SirChristopher $119.95 
NORITAKE KIRK STIEFF 
Shenandoah $44.95 | Paramount $89.95 


Magnificence $44.95 INTERNATIONAL 


Attach Sunset Label Here 


Barrymore $44.95 Prelude $89.95 


GORHAM Rhapsody $89.95 

Ariana $35.95 | Joan of Arc $89.95 

Manhattan $29.95 } Due to fluctuations in the cost of Silver 
bullion, we reserve the nght to adjust 
prices. Prices are for 4 piece place settings. 


: ; CALL TOLL FREE 1-800-343-0712 
ieant ; MAIL ORDER HOURS: Mon. thru Sat. 9:00-6:00 
Thurs. & Fri. ‘til 9:00, Sat. 'til 5:30 

Moving Date Postage & Handling: Minimum $3.50 or 2% of order 


JAMES KAPLAN JEWELERS 


Garden City Shopping Ctr., Cranston, Rl 02920 





























Attn: Change of Address betel llc dota 


Address 
Zip Z2%, FURNITURE 
ae Save up to 50% on Famous brand 
SALTED OR UNSALTED = name Furniture. Home shipments. 
: ; ; PTT nae nT RTT ie Write for list of brands and info. 
; Mail to: toe ao tae eC =—=, HOLTON FURNITURE CO. 
: “UO. BOX Buchanan Hollow Nut Co. Dept. W, 805 Randoiph St. 
) Boulder, CO 80322 6510 MINTURN, LE GRAND, CA 95333 (209) 389-4594 ( See caion on 
: 
. 
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MAKE YOUR FIREPLACE 
WORK FOR YOU 


Heat your home and cut energy costs while en- 
joying your fireplace. The Free Heat Machine® 
puts out heat and lots of it—as soon as you start 
the fire. It keeps heat flowing into your home 
instead of your chimney, while you keep the 
charm of the fire. 


Its textured black finish and brushed brass hood 
enhance the look of your fireplace. It’s easy to 
install without fireplace modification. 


_ Call us today for 
more information! 
Toll Free: 
1-800-854-1905 
In CA, dial: 1-800-542-6400 


UNIQUE FUNCTIONAL PRODUCTS 
135-S Sunshine Lane, San Marcos, CA 92069 


FREE HEAT 
INE’ 





Mrs. Frederick D. Johnson 
221 S. 23rd Street 
West Highland Park 
Anytown, Kansas 80940 


1000 © 
RETURN $449 


ADDRESS 
LABELS 


1000 gummed economy 
name and address la- 
bels printed in black 
with ANY name, address, zip code. Up to 4 lines. 
Order S717 Sot of 1000 Economy Labels (boxed) .. $1.49 


250 
Crystal-Clear 


RETURN $98 


ADDRESS 
LABELS 


The color of your sta- 
tionery shows through 
these transparent la- 
bels. Sharp black printing on self-stick see-through labels. 
Order P2031 Set of 250 Crystal-Clear Labels (boxed) $2.98 


250 
Self-Stick 


WHITE 
GLOSS i 
LABELS 


Glossy white self-stick 

labels cling to any 

smooth surface — no 

moistening. Sharp black printing up to 4 lines. 

Order PE030 Set of 250 White Gloss Labels (boxed) $2.98 

; Add 306 per set for shipping & handling 

Walter Drake satiseacrion cuaranteep 
307-A Drake Bldg. Colorado Springs, CO 80940 


STICKS 
ATA 





It’s new! It’s outrageous! 
Serious cookware for the fun-loving chef. 
When the recipe calls for everythin 
kitchen sink, you'll have the p 
High quality, white stoneware set i 
9%"x 9"x 3%" sink with lid and fou 
Microwave and oven-proof. 

$49.95 includes shipping. 
HI and AK add $16.00. CA add 
| 6%% tax. Send check or money 
| order to: Everything and the 









Serving SINKS 


NERY 











THIN, ~ | 
Q 





‘TH E 


Kitchen Sink, 4201 Via M 
| Suite 139, Marina Deine 4 a KITCHEN 
CA 90292. Satisfaction SINK 


iteed. 


A person | Jetier in Christmas colors 


(ORTH POLE, ALASKA 


joma fron 


Send $2.50 wit ild’s name & address 
1dditional name) to Santa's Toyland, Box 
\} 9708 
1 first week December 





‘ 
| Freee "USA. Enjoy the sight and 
i 


irant Santa | 


















Custom-Made 
RUFFLED 
CURTAINS 
and 

‘i ACCESSORIES 
\SX_ $62.00 u 
si -and- E 
already-made 
curtains 
(standard size) for 
immediate delivery. 
A Call for Fi 
says information. 


H “Dorothy's : 
(Ruffled Originals? ine. i 


6721 Market St., Wilmington, N.C 
Catalog $4.00 (Dpt.SS11) 28405 
i} Free flyers Mst.Cd Am.Exp. Visa % 
4;+ Toll-free 1-800-334-2593 In N.C.: 1-800-672-2947 & 












SeasReems TREES RSE SSRIS 
ATG APATICO CAPLIO Ie 





PATIO PLEASER! 
Our antique-green solid 
copper hummingbird wind- 
chime is handmade in the 


ft iy sound in your patio, atrium, 
{| hj indoor areas. Approx. 10” 
ty L, 9” W. 
$23.95 +$2.50S&H 
(AZ residents add 5% tax) 
Check, MC, VISA (exp. date) 
Send $1 for WINDCHIME COLOR 
CATALOG. Refundable on Ist order. 
WE CAN SHIP YOUR GIFTS 
PATIO PLEASERS-Dept. S 
621 N. 4tha \ AZ 85705 (602 792-2220) 













, artifacts and jewelr 


i 
Colorful, educational, free catalog | 
shows over 100 beautiful examples of 


Plains Indian art 





mounted buffalo skulls, bow and arr 

sets, knives, painted buffalo and elk 
robes, shields, axes, lances, dance 
sticks, dolls, ceremonial pipes, ratt 
shirts, coyote fang necklace, ocheae 
bone jewelry, silver jewelry and mo 
unique gifts, stunning decorations, 
and collector’s items from exclusi 
source. All are hand made with 

authentic materials. 

Catalog tells the fascinating ston 
each item’s place in Cheyenne, Sioux 
and Blackfoot heritage. 

DEALER ; 
INQUIRIES 


PRAIRIE EDGE &%!: 


PHONE SALES CATALOG REQUEST OFFICE 
PO, Box 8303, Dept. T 
Rapid City, S.D. 57709-8308 (605) 341-4525 
VISIT OUR STORES IN SANTA FE, N.M. AND DEADWOOD, S.D. 


JUTE ANGE 

Imported 
from 

Bangladesh pe 












































Give your Christmas 


an internation 
these charming a 









2s 













Honolulu, HI 96 
Allow 4 weeks for deliv 






5” CHINA MATCHERS *< 
P.O. Box 11632 
Milwaukee WI 53211 








Discontinued patterns bought and sold. 
Send stamped envelope with request. 






Ei 

































LLAMAS ARE FUN 
Excellent pets and pack ar 
lovable and gentle. Adapte 
all climates, easy to ta” 
business investment. Fewe 
10,000 in U.S. Prices st 
$1,500. Largest herd in U.S) 


PATTERSON LLAM 


Box 220, Sisters, 0 
97759, Phone (503) 549-37 
(503) 549-3391 t 









THIS SPACE CONTRIBUTED BY THE PUE 


Su 








Lowest Prices! 


LEVOLOR BLINDS 







A with 
© Wester 
Cedar sha 


THE #1 DISCOUNT DEALER IN THE USA SELLS 
MORE BECAUSE WE SELL FOR LESS. SHOP AND 
COMPARE OUR PRICES. DON’T BELIEVE DISCOUNT 
CLAIMS. USE SUGGESTED RETAIL AND DISCOUNT 
PERCENTAGE FOR COMPARISON ONLY. SHOP AND 
COMPARE 





ney-DacK guar 


ISA or MC orders call Toll-Free 1-800-421-3444 
ash. call collect 1-206-963-2601) Mon -Fri 8 to 4 PST 


Cedar-al Products, Dept. S, Rt. 1, Box 6 
Clallam Bay, WA 98326 


VINECELLARS-USA 
igh-Quality e American Made 


time Warranty on Racks 








NOBODY BEATS OUR LEVOLOR PRICES 


MONACO 1” MINI BLIND 65% OFF 
So aale7\ ae -]a1) 8) ae . UP TO 60% OFF 
RIVIERA 1” BLIND.... .. CALL FOR PRICE 
ololen Sia =/a), 0am . CALL FOR PRICE 
PLEATED SHADES CALL FOR PRICE 


CALL TOLL FREE 1-800-547-8982 
FREE UPS SHIPPING (48 STATES) 
FREE LEVOLOR BUYERS GUIDE 


WELLS INTERIORS, INC. (9 Calif. locations) 
7171 Amador Plaza, Dublin, CA 94568 












rs from 600 - 20,000 Bottles 


d Construction * 5 Year War- 
y on Compressor * Uniform 
perature & Proper Aeration 
/-No Special Wiring 

Your 
Retail Cost 


bottle $2495 $1495 
bottle 4495 2795 
A AmEx MC e Weshipanywhere. 


ympic Sales Co. Since 1947 


9S. La Brea Ave., Los Angeles 90036 
0) 421-8045 or in CA (213) 937-3221 


CHILDREN’S HEIRLOOM | 
ROCKING —— | 
Pee | 


COMPLETELY 
HANDMADE 
mM start to finish from 
ur choice of solid 
ak, or solid walnut. 
2 yts. to 10 yrs 





FACTORY DIRECT TABLE PADS 








Order with confidence from America’s oldest 
and largest custom table pad manufacturer. 


Phone 1-800/328-7237 Ext. 281 
108 Briarcliff, Thomasville, NC 27360 
612/646-6778—Ext. 261 





: 
: 
} WILL LAST GENERATIONS! Send for free 
jrochure, or send 72” for Oak, 76 for Walnut 
: Delivered © SENTRY, 1986 
Sawtooth Woodworks 
3030 W. Horsetooth Rd 
Collins, CO 8052¢ 


TABLE PAD_ 






1911 













Satisfaction Guaranteed 
(7 Assorted 4” 7”, 44” lengths 



























GE 100 Mini-Straps $6.95 
ANG 

4S See y 

Z2E—wis 4100's of Uses for 

Z iy | Home, Auto, Garden, and RV 
Z GARDEN hey ilo7Ne Durable Nylon. Made in America 
z er & 

Zz\P a> Postage Prepaid. Send $6.95 to 
Z i, FP California Display Corporation 
Z rT 25022 Castlewood Dept. 14 
Sm STORAGE see &! Toro, California 92630 






CZK. 












or vou gett Posty, _Rosenthal Cards 

a a 4 23 designs on exquisite porcelain 

- 2 A unique gift or collectible. In 

et everybody Z eee 5 cludes special mailer, stand & 
; ,—_— * hanger. $19.50 each. Free color 
now ta ke brochure lists quantity discounts 
SIGMA, Dept. S-11 805/967-2530 

vhere you' re moving to. 5290 Overpass Road, Suite 103 





Santa Barbara, CA 93111-2052 


‘EMBER 1986 
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Coe TSC eel P ara la 
At Fabulous Savings 


Free 800-556-7376 





Call Toll- 
















GORHAM SALE TOWLE SALE 
Chantilly $ 78.95 om 

Strasbourg, $ 82.95 Old Master -95 
Fairfax, Sea Sculpture Chippendale $ 77.95 







Melrose, LaScala $106.95 Grand Duchess, $107.95 
REED & BARTON pinaechard 
Eng. Chippendale $ 98.95 LUNT 

Century, $103.95 Bel Chateau, $109.95 
Pointed Antique, Modern Vict.,William & Mary 




















Tara, Hampton Ct., Eloquence $119.95 
Burgundy KIRK-STIEFF 

panics I $114.95 og Maryland Eng $108.95 
WALLACE Wmsbg. Shell $128.95 
ae Point, $88.95 Queen Anne $136.95 











Gr. Colonial, French Regency INTERNATIONAL 


Grand Baroque, $113.95 Joan of Arc, $88.95 
Sir Christopher Prelude, Wild Rose, Rhapsody 


Gold. Aegean $144.95 1810, Royal $113.95 
Weave, Rom. of the Sea Danish 


PCE me me Ee 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


write 136 Route 5, Dept. SS11, Warwick, RI 02886 































shouldn't 
climb 
stairs 
INSTALL AN 
“Elevette” 


“Elevette’’ — the modern home elevator — 
can carry three adults or a wheelchair 
patient and attendant. It’s custom built 
to the size best suited for your needs and 
serves two or more floors of your home. 


Tax deductible when 
recommended by a doctor. 


SEND FOR FREE LITERATURE 


Fully describes and illustrates ‘‘Elevette’’. Also, 
StairLIFT, the budget-priced, single-seat pas- 
senger lift for the stairs. 


INCLINATOR COMPANY OF AMERICA 
DEPT. 20 
P. O. BOX 1557 
HARRISBURG, PA 17105-1557 














COMFORTERS RE-BUILT (Since 1953) 


Give new life to your old down 
: 4” wool comforter. 
brochure with fabric 
all TOLL FREE 
























636. In CA. cali 
3 840 or write to 

. Ruseel Quilt & Pillow Co. 
OUR 800-A Columbia St. 






33rd YEAR Brea, CA 92621 Dept. S-11 
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Lenox - 5 pe. Place Settings 
Heath Autumn 90.00 
Juliet 112.00 
B Melissa 90.00 
Carnation 
Sarabande 


Minton - 5 pc. Place Settings 


im Bellemede 
Haddon Hall 
Grossevenor 
St. James 


Hutchenreuter-o pc. Settings 
Special Sale Prices 


Aristocrat 
Eclipse 
Block - 20 pc. Sets 


Sextet 
Sunset 


Noritake - 5 pc. Place Settings 
Barrymore 
oa binder 


Verdnda 


Haviland - 5 po. Place Settings 
Vieux Paris 11 
Golden Quail 


Bianca Magnolia 


Amherst 
Chinese Flowers 
Osborne 

Palatia 


Bernardaud - Limoge - 5 pc. 
Artois 
Verlaine 
Belami 
Roulette 


Nikko - 5 pc. Place Settings Starburs 
B Rendezvous 48.00 Les Bands Platinee 
Prices subject to change without notice 
N.Y.S. only add sales tax @ All Major Credit Cards Accepted 
Comparable Savings On All Other Fine Brands Carried 
First Quality Only @ Satisfaction Guaranteed 
Store Hours: Sun.-Thurs. 9:30-5:30, Fri. 9:30-3:00 


351 GRAND ST., N.Y.C. 10002 
(1-212) 982-7200 


yyGifts & Dinnerware, Inc. 
FOR ORDERS ONLY: 1-800-GIFTS11 (1-800-443-8711) 


Fleetwood 
ogue 
Classic Flair 
Spode-Christmas Tree 29.00 


Fits & Floyd - 5 pc. Place Sets 


Renaiss, Peach, Green wine 
Cloisone’ ‘Peony 69.00 


* 50 
65.00 











FRIEND” 


GUARANTEED 


With this fine art 
24x30" 





Pate BEST 


SATISFACTION 


An explore n i if pape }t-outs 
Unigu 





such a bargain? The 
worth 


/our mone 








} 
ns ime Only! 
Une time Only 
In addition tc tera ted f ailabie. Tt | | 
limite avi | ted on 100 vd per 
signed and num tt Of | 
plus 15 root h pe ra 
Flat Surface G et } 
Dent. 
555 Brush Si 
Detroit, M 
(313) 222-4 





“THE SPECIALIST” <« 


dab 





The books that had America laughing in 1930 still 
have America laughing today. These two nostalgi 
classics of American humor introduce master The Specialist 


privy builder, Lem Putt. He makes you laugh as he $5.00 ppd 





recounts the probi of an art of days gone by the sequel 
Order from: SPECIALIST PUBLISHING CO., I'll Tell You Why 
109 La Mesa Dr., Burlingame, Ca 94010 $5.00 ppd } 


CONVECTOR 


“For Those Who Want the Very Best” 


Beautiful! 


See your local dealer or call or write: 
Convector Stoves. 2720 Roosevelt-Eugene, OR 
Tel. 503-461-2141 








AMERICAS 

CUP GOLD 
SOUVENIR 
KEY RING 


Superbly finished in 
four colours 

An ideal souvenir memento 

* Coated in deep epoxy resin 
to prevent tarnishing 

¢ A great Gift Idea for all ages 

* Provision for personalized 
engraving 

° Actual size 2” x %” 


SHAMAR ENTERPRISES 


AMERICA'S 
CUP 1987 W Victory St., Murrumbeena 
3163, Melbourne, Australia 


TO ORDER PLEASE SEND $10 U.S. INCLUDES FIRST 
CLASS POSTAGE AND HANDLING 












Protect the finish on your car. Eliminate the 
problems of folding and storing a cloth cover. 
Make this daily task easy and convenient 
Build a VAULT-PORT. Now available in kit 
form, complete with easy to follow pictorial 
~ jinstructions. Constructed of flexible light- 
weight tubing and covered with durable 10 mil 
plastic. The VAULT-PORT can be assembled 
in a few hours by one person requiring no 
; |Special skills or tools . Free Brochure 




























re STREAMLIGHT JR." 
os - PROFESSIONAL LIGHT 
TER THAN oo 


UI Qe wenn nnn ne nnn nn nnn= 
Sel SEND CHECK OR MONEY ORDER 


A . FOR $9.95 + $1 50 FREIGHT (EACH) 
\BLE BEAM SIDENTS ADD 6 S% SALES TAX) 





LUDEO! 





State Zip. 

MAIL TO: Lay & LEISURE 
Otlice ‘Box $0204 

CA 90815-6204 


to ng Bench 




























SAVINGS UP TO 50%! 
FAMOUS 100% COTTON FABRICS, loomed 
Capture a grainy-textured, handwoven look. — 
SEAMLESS! Up to © 
120" wide ; 
Custom Draperies, 0} 
“Do-It-Yourself” yardaj 
* Fan or pinch pleating) 
Washable, pre-shrunky 
no-iron 

¢ Non-allergenic 
Sun-Rot proof 











FABRIC USES: Bedspreads, Tablecloths, Upl 
stery, Clothing. Walls, Crafts. even RV drape 


Send $1.50 for catalog and swatches to: 
HOMESPUN, Dept. H11-86 @@® a 

Over 40 y! 
in Businé 


Box 3223 
Ventura, CA 93006 








Renew Your Danish Chair or So 
to original comfort and good looks! Replace sagging or broken fy 
straps: metal clip end or loop end to use with wood dowels, $4! 
Specify style, slot-to-slot distance on frame. Also rubber webbing te 
$1.50 ft. 8 oz. DANOIL reconditioning kit, natural or walnut, $5, 5 
$3 per order. Ca. res. add 6'2% tax. No c.0.d.’s; immediate ship! 
Need covers, foam cushions? Send S0¢ in coin for fabric samples) 
Evans, Dept. Y (1611 Lincoln Blvd.), Box 988, Venice, CA 9029) 

j 
































A Better Way 
To Your Family's 
Health 
through creative gardeni} 
& cooking. New book | 
shows “How-to” from 
laying out & caring for 
your garden with prove) 
methods to preserving t 
natural vitamins of youy 
harvest in the kitchen. » 
Almost 400 recipes wil 
nutritious results in ove 
360 pages of beautiful’ 
color. 


Ce Ore iy 
Patel assis 


FREE BROCHURE - WRITE NOW— 
Health, 1038 No. Tustin, Dept. 760-S11 
Orange, California 92667 





CUSTOM TABLE PADS! 


SAVE 50% | 
By Buying Dire’ 










This offer may expire without advance notice 

Look under table and tell us any numbers that may app 
FACTORY DIRECT TABLE PAD CO. 

Toll Free 1 (800) 428-4567 Indiana: 1 (800) 433-3 

















HUCKLEBERRY GIFT PACK Just $15.95 
Delectably Genuine! Wild mountain Huckleberry Jam | 
Syrup in gift box ready for Christmas giving. Receive 1 } 
8% oz. Jar of Jam PLUS 1-8 oz, Bottle of Syrup 
Satisfaction Guaranteed. 
More original Pacific Northwest favorites in our new cal | 
alog! Send $2.00. Order now! | 
Northwest Smokehouse & Mercantile 
P.O. Box 9640 Spokane, WA 99209 































SHAKE 
SAVERS® 






Wood Preservative 
Fire-Retardant 


Attractive Walnut 
Color 


5-Year Unconditional 
Guarantee 









1-800-631-1243 









MODEL TRAIN LAYOUTS 
plete with switches, tracks and road- 
.HO or N gauge. 4 different layouts 
ustom designs available. 

From $185-$275 plus del. 


RICH’S ROUNDHOUSE 
145 Hillcrest Dr., Suite E 
Reno, Nevada 89509 


(702) 825-0900 


LBROOK HOME AND GROVE 


lew acres; approx 5 acres in lemons, 
res limes, 4 acres avocados; spacious 
droom, 2 bath home with pool, air 
ditioned,nicely landscaped, many 
4s. Must sell quickly, terms available 
reasonable down payment. Phone 

) 723-9764 weekends or after 6:30 PM 






















ATURAL FLOORS OF CORK 


alued as a floor of beauty and resiliency. Ideal for kitchens and 
poms. Warm and soft underfoot with a natural toughness of its 
comes from the bark of oak trees in Portugal and is an excellent 
High quality tiles are available in a dense, glossy prefinished tile 
nded, unfinished tile 12x12" square by 1/4" thick. Today's tough, 
polyurethanes provide the ideal finish for your cork floor. Easily 
1 by the homeowner. 










€ information and a sample, please send $2.00 to 
CORBETT BROTHERS 
111 CALUMET AVE 
SAN ANSELMO, CA 94960 
(415) 459-5804 


Sema Mae a aloe 





American Heart 
Association 


MBER 1986 















Sunset Shopping Center 119) 


LEANING FENCES? 


Discover Fencemender— 
The ten-minute remedy 
for sagging fence posts! 


Tha ‘Al NN 








If you can drive a nail, you can permanently repair 
your fence without removing boards or replacing posts 
Thousands nationwide have already discovered that 
Fencemender is quick and easy, and costs much less 
than other repair methods 

Fencemender is a two-part metal sleeve that encases 
the concrete-embedded fence post to reinforce the 
weakened wood and prevent further rotting. Simply drive 
it in and nail it! 

Find Fencemender at the Hardware/Home 
Improvement Center nearest you! 

b) 3 Re 


CORPORATION OF CALIFORNIA 
NEWARK, CA 




















Barbeque 


q 
+ Shish-ka-bob : alt * No Rust 
*Cooks hens, (> , D *Nickel Plated 
Steaks, | 
Burgers 


JUST ADD 


= 7 - FACTORY 
CHARCOAL ===" 


DIRECT 


Satisfaction guaranteed! 
“A better, more portable way to cook outdoors!”’ 


ONLY 6 Ibs. 


+ Adjustable grill, fuel pan all included, extra skewers optional 
* Send for free accessory catalog. 

Beach parties - Tailgate parties - Back-pack » Jeep Jamborees 

Send: $34.99 & $3 Ship. American Express, CK, M.O. accepted 


Western Design 


44 Via Los Ninos, Walnut Creek, CA 94596 + 707-745-0813 
Made in U.S.A. 














SUPER KOTE FLOOR FINISH 


As Featured In 
Sunset Oct. 1983 


Western Chemical is an 
established name in 
floor maintenance since 
1946. Used by Sunset 
Magazine for the past 18 
years, Super Kote is now 
available for your home 
and is efficient on a wide 
variety of floor surfaces. 
Biodegradable. Phone or 
write for a free brochure, 
prices and instructions. 


Western Chemical Company 
1315 Marsten Road ® Burlingame, CA 94010 
Phone: (415) 347-3661 













* Discover ® 
’  MIXMATE 


the all-purpose, 
hand- powered, 
marvel mixer... 







Mix up to 160 Ibs. of anything 
quickly, easily. 
Revolutionary, ingenious, patented design allows 
you to mix, transport and pour concrete, soils, seeds, 
chemicals or foods in no time flat Lightweight, rugged 
Mix- Mate” weighs only 25 Ibs. its non-toxic poly- 
ethelene drum never rusts, cleans in a jiffy (even if 
concrete hardens) and detaches from strong tubular 
steel frame for in-car portability or storage. Expen- 

sive features, inexpensively priced. Spend more 
time at leisure, less on backbreaking *99 50 
chores with Mix- Mate®. Incredibly, only a 













Prepaid 





Check or Bishop-Klein Ind., Inc. 
M.0.to: Box 621, W.Caldwell, N.J. 07007 


Telephone Master Card/ Visa orders toll free to: 


1-800-634-5463, ext. 204 









AFFORDABLE SOLAR HEAT! 
Why Pay Thousands $$$ More? 






That's right! We've introduced the TMS-40 for only 
$995 (excluding delivery & taxes). The unit is so easy to 
install that even “all thumbers” can put it together 

Everything you need is included — a 40-gallon storage 











tank, 4 * 8 collector, efficient copper absorber plate, 
weather resistant glass cover, piping (no soldering 
required), all parts, and an easy-to-follow manual. Five 






year warranty on all materials 
Write or call for FREE brochure and location of 
nearest dealer 
Call toll-free (800) 621-0854 (ext. 318) 
or send coupon below 
eee ee ee we ee we ee 


Please send me information on the TMS-40 



























i NAMES is =7-2 = a j 
ADDRESS _ se ee 
CITY/STATE/ZIP 1 ESR el. 5 | 

i Send to GULL INDUSTRIES 

Solar Heating Division j 

J 2127 S. Ist Street 1 

L San Jose, CA 95112 a 
ee See ee ees eee eee eee eee eee ees ee eee eee ee 





ROCKY MOUNTAIN TIMBERWORKS 


Timber Frame Homes 


yO a A * 
me Hand crafted 

e Adaptable to any design 

© Super insulated (R28-40) 

© Design & construction 

© Affordable - Ideal for owner/ 
~- AA E builders Brochure *2.50 
Box 2098S Glenwood Springs,CO 81602 (303) 945-1223 
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2 ee 


SAL SEAS 





Capitalize on the Beauty, Safety, and 
Value of a fireproof CAL-SHAKE roof! 


Call for a Free Consultation 


or Free Estimate by an Independent Contractor 


(415) 685-2966 
or (800) 242-ROOF 


FRE PROOF 
CAL-SHAKE ° 
CAL-SHAKE, INC. 
P.O. Box 2048, 5355 N. Vincent Ave. 
Irwindale, CA 91706-2081 





Birid out why ee at 
a Lindal home is a cut above, in our 
full-color Lindal Planbooks. Get both 
for only $7.00. Stop by or call the 


Lindal dealer nearest you. 


East Bay Spiedel & Associates (415) 939-7122 

Santa Rosa Toliver Cedar Homes (707) 542-2000 
Redding Harold Price Construction (916) 223-0478 
Petaluma Cedar Homes by Bonari (707) 878-2088 

S. Lake Tahoe Crystal Bay Homes (916) 541-2555 
San Jose Stucky & Associates (408) 559-4457 

Chico Blueberry Hill Cedar Homes (916) 873-3580 
Truckee Timber Touch Homes (916) 587-4877 
Pollock Pines Cedar Homes Eldorado (916) 644-3025 


4, LINDAL CEDAR HOMES 


P.O. Box 24426, Dept N16, Seattle, WA 98124 (206) 725-0900 















DRAMADE WESTERN BEA 


ere 







STATE-OF-THE-ART STY 
Real Log Homes offer over 40 standard 
designs with unlimited possibilities rangit 
from dramatic contemporaries to rustic j 
cabins. Enjoy quality livinginahome | 
backed by a professional design staff, 
patented building system and 23 years 
experience producing 14,000 home | 
packages. 
To order our free brochure or $6 Pi 
Book call 1-800-Real Log or write 


Sierra Log Homes, Inc. 
Dept. SUE, Box 2083 
Carson City, NV 89702 


REAL 
LOG HOM 


q 


| 
| 
| 


©1986 Traditional Mgmnt. Co., Inc. 





Homeowner “Peace Of 
Mind” Class ‘A’ 
Fire Protection te 


RE-ROOF 


your home with beautiful MONIER 


LONG LASTING TILE 


® Adds Value 
To Your Home. 
Lower Insur- 
ance Rates 

, @ Virtually 

Maintenance 

Free 


 Re-Roof Over 
Existing Wood, 
Shake or 
Shingle 


® Firm, 50-Year 
Manufacturer's 
Limited Product 





Al 










— eee «= «Warranty 
i ANGE FREE | STIMATE IN YOUR HOME 
CALL TOU 4 020-692-3733 
NIER ROOF TILE 
>. —— 
Spacic 
energy and bu ings 
Write or call for 1 iation | 
OREGON Di 
maul 


3215 Meadow Lane Sulte S, Eugene 
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Beautiful, Efficient, Affordable. 


Monterey Domes sells home kits for less than 
many new home down payments. 

The most energy efficient homes on earth... 
our homes are designed for a lifetime of savings. 

Discover Monterey Domes living with our 
100 page color Catalog and Plans Book. 
$6.00. Unconditionally Guaranteed! 









ee ee ee eee eee 
O Please rush my Monterey Daniesea (earaloe aa Plans 


Book. Enclosed is $6.00. 
D Also, please send me the Monterey Domes Basic 
Home Assembly Manual for an additional $5.00. 


| Name 





Address 
City/State/Zip 
Send to: MONTEREY DOMES 
1760 Chicago Ave., Dept. AV-11 
wes Riverside, Calif. 92 92517, 





I 
i 
l 
I 
t 
—— 


} 


HOW TO DO ANYTHl 
BOOKSTORE. _ 


Now has a wl 


SCHOO! 
HOUSE 


THAT RENTS & SELLS BY MAIL) 
1,000'S OF FASCINATING © 
“HOW-TO” VIDEOTAPES . . 


GARDENING @ COOKING | 
SPORTS @ ARTS & CRAFTS 
HUNTING FISHING @ PETS & 
ANIMALS @ SELF IMPROVEMER\ 
MECHANICS @ ACADEMIA @ Ei 
Please Write for Our Catalog! 


Send $2.00 to Post Office Box 5101” 
Carmel, CA 93921 





sf ty 
a 








‘ New England LogHomes 
has more than 40 basic 
“3 ™, models withcountless 
| i options and choice 
| { Ponderosa pine in three 
| ¥ log styles. 
* Energy efficient, low 
ie Maintenance. Build it 
" yourself and save. 


Send for FREE brochure 





or NELHI's detailed 
Planning Kit ($6) to: 


NEW ENGLAND 
LOG HOMES - # 


1986 by NELHI 


8 Furneaux Road 
ville, CA 95901 


Inside California TOLL FREE 1-800-972-5400 7 , 10 
Outside California TOLL FREE 1-800-243-3551 auTHEeNnc Loc Homes 





The Logical Way to Livel 
ROCKY MOUNTAIN LOG HOMES 


The California Cabin—perfect for a get-away 
weekend or family vacation—only $19,900/kit. 
Send $8.00 for our 60-page full-color plan book) 
Mountain Log Homes, 649 East Shaw, Suite 111A, 
Fresno, CA 93710. Or call toll-free 1-800-348-2729 
ext. 1031. CA residents add 6% sales tax 








Western Living 
hristmas Giving 


and wants to make the most of it. 
ve Sunset this Christmas. A specially designed 
will announce each gift you give. 


@ Please use a separate sheet of paper to enter additional gift 
| subscriptions. 
@ Make your check payable to Sunset Magazine and mail 
with this order form to Sunset, P.O. Box 2441, Boulder, CO 
ern addresses include the states of AK, AZ, CA, CO, HI, ID, 80322. 
NV, NM, OR, UT, WA and WY. a @ Sorry, we do not bill. cA 


sre’s your opportunity to give Sunset at half* FS: 2) eet, are: See Game "e 
2 savings! YOUR NAME Gees ee eS | 
st 1-year subscription to a Western* address, | Street 
Dur own or a gift, $14. | ; | 
ach additional Western* gift, only $7. You save City | 
on each added gift! | State Zip 
ifts to other U.S. addresses, $18. | ais | 
tside the U.S., each gift is $25.75. GIFT TO | 
gift of Sunset is more than just one gift. It’s | Street 
dreds of colorful, exciting and satisfying ideas | ; | 
y month...to please and surprise everyone on City | 
Christmas list. Anyone, in fact, who loves the | State Zip 
| | 
| 
| 


Sumsef The Magazine of Western Living, Menlo Park, CA 94025 
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LETTER FROM Semel 


The offshore oil dilemma 


Up and down the Pacific coast, but especially i in California, offshor¢ 
is again in the news. On November 4, voters in Sonoma, San Francij 
San Mateo, Monterey, and San Luis Obispo counties, and in the citid 
Monterey, Morro Bay, and.San Diego, will decide initiatives 
attempt to limit offshore oil development. In Washington, D.C., | 
House of Representatives has opted to delay leasing off northern 

central California. The Senate has disagreed. As we went to press, th 
sue lay before a joint conference committee. 


How much coastline and how much oil are involved? The contine 
shelf off California, Oregon, and Washington contains an estimated 
billion barrels of oil. The states control the first 3 miles offshore; the 
eral government controls the shelf beyond. 


Current production centers around Southern California’s Santa Bart 
Channel and Santa Maria Basin. Today, 355 wells produce 85: 
barrels a day; by the year 2000, some 1,500 wells will pump 350,000 | 
rels a day. In 1981, the Department of the Interior's Mineral Mani 
ment Service announced accelerated plans to lease land for drilling 
California north of San Luis Obispo County; ever since, Califorr 
congressional delegation has led a yearly fight to slow the progra 
1985, plans were announced for Oregon and Washington. 


Why open offshore lands now? Oil spokesmen say that an 8- to 10- 
lag between leasing and production means leasing must begin today 
ensure oil for the 1990s. But the California Coastal Commission belil 
the accelerated leasing will impede coherent coastal plann 
Environmentalists charge the current oil glut makes a rush unnecessé 


Fighting memories of the 1969 oil spill at Santa Barbara, the indu| 
notes its safety record: in the U.S., only four platform-related spills s 
1969. Environmentalists note other statistics: for example, 

Department of the Interior sees a 75 percent chance of one or n 
1,000-barrel or worse spills over the next 30 years. Oil companies 
improved cleanup technology; environmentalists charge that in I! 
when 30,000 barrels spilled from the tanker Puerto Rican, technoj 
didn’t stop oil from washing up on Sonoma and Marin County beach 


Air quality is another question. Platforms in federal waters aren’t sub 
to county or state smog restrictions. According to one study, 

exploratory rig produces as much nitrogen oxide as a hundred 

driving at a speed of 50 miles an hour. Onshore support facilities 
also pollute. In Santa Barbara County, concerns over air quality rece 
caused bitter debate between county supervisors and an oil comp 
proposing a $2.5 billion onshore plant; plans for the plant were scrap) 
But oil companies have agreed to mitigation programs: if permitted 
drill, they will reduce emissions from other sources within the air bas 


What about drilling’s visual impact? Although federal lands extend 
out to sea, opponents fear the majority of platforms will rise in shal 
easier-to-drill waters within view of shore. 


Other issues still to be settled: oil’s effect on other economic 
important industries like tourism and commercial fishing. 


The offshore oil dilemma won’t be settled by one state or region all 
But this month, Westerners should take the opportunity to weigh c 
and benefits of a program that will shape our coast for years to come 


WINDOW ON THE WEST: Undersea oil 


A bristling fortress with an ocean moat, Platform Hondo commands 
the Pacific off Gaviota, west of Santa Barbara. Such platforms are the 
products of a process that starts when the Department of the Interior 
opens the continental shelf to oil development. Companies bid on 9- 
square-mile tracts, drill exploratory wells, and, if oil is found in 
sufficient quantities, erect permanent platforms, each to handle 30 to 90. 
wells. Today, 16 platforms lie off California; 33 more are proposed, 

with additional platforms to rise if more lands are opened. 
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(CANADA TO MEXICO ON THE 
PACIFIC COAST HIGHWAYS. 


Route 1, US 101, El Camino Real — the Royal Road. From Canada 
to Mexico, the Pacific Coast Highways lead to the unexpected. Look 
where they led us —a magazine series about a family van. So you get a 
travelogue of places worth seeing. Because we drove the West the way you 
do—a family loaded with gear — we know Chevy Astro can sell itself. 
All you've got to do is drive it. 


circle, available power — 
steering and com- 
pact ‘garageable’ 
size. We winners 
just enjoyed tour- 
ing the Marina 








BIG SUR == 
Suddenly the =m 


sun disappeared by boat. 
into the majestic 


fury ofa Pacific storm. On the roller’ = THE WEST Nobody knows the 
coaster road to Big Sur, turning, USA better than Chevrolet. And 
stopping, holding-the-road, Astro’s nothing proves it like Astro. Your 
sure responses tamed wind and Chevrolet dealer 

water. The smooth Vortec V-6 had 
power to spare even pulling our 
camper trailer. (It’s the most 

powerful new-size van engine 
now available.) — 


SANTA BARBARA (Sunday “= 
in the Sun) as 2 
A picnic brunch at the polo match. family van“ 
Then quick action on a freeway just made for 
lined with flowers and confusion. the way you drive the West. Test 
With Astro’s impressive view, you drive an Astro 
can see both right-and left-hand today. 
exits. Finally, the art fair by the 


et’s get it together. Buckle up. 
ocean and a huge ‘Mission Santa ave 
Barbara’ to commemorate our ’ 
road. After all, El Camino Real was ath 


built in 1790 to link California’s 21 
original missions. With all our gear 
and souvenirs from the Canadian 

border south, Astro still had room 
inside for a ‘mission? 


MARINA DEL REY : 
(Largest man-made small-cell 
craft harbor in the world). 
Some say its the toughest 4a 
place to park in L.A. So 
when the captain of a 
medium-sized yacht § 
bet I couldn’t park, 
I took the bet. P 
Of course, we didn't. Quem <a wtier a phocoranher snd 
mention Astro’s or optional seating for 4, 7 or 8, really lets you see the West at its best. 
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THE PACIF 


The Magazine of Westei:) Living’ 


Christmas during the gold rush? ... 10 


Teddy bear bread... 72 


NTHLY* 





December getaways around the Bay Area... 76 
How to find the freshest tree... 80 

It wouldn’t be Christmas without .. . 84 

Roast your own coffee beans? ... 150 


Volunteering: gifts of time and talent... 210 


TRAVEL & RECREATION 


December travel in the West 
California state parks recreate history 10 
Art shopping in old Benicia ........ 32 
Gifts from San Francisco’s museums . 34 
Gingerbread house tours ........... 39 
Checking into today’s new flashlights 43 


CHRISTMAS IDEAS 


Gifts that shine with the giver’s touch 70 


Cheese board or whatever-board .... 82 
PORTA MARS ay fests. hap ee aioe tale 92 
Shopping for firewood ............. 96 
Wooden closet-pole figures ......... 98 
Glittering galaxy for your tree ..... 100 
A feathery touch for the tree ...... 102 
BUILDING & CRAFTS 

Wider, brighter bathroom ........ 124 
Hiding stove’s ventilating unit ..... 126 
FOOD & ENTERTAINING 

hese Dear Dread i. amie. Shas e- ie 
It wouldn’t be Christmas without .. 84 
Sunset’s Kitchen Cabinet* ........ 140 
Italian feast for Christmas Eve aS 


Mediterranean dip, spread, or dressing 147 
Rice porridge for dessert, breakfast . 148 
Roast your own coffee beans ...... 150 


GARDENING & LANDSCAPING 


Wreaths from your garden ......... 74 
How to find the freshest tree ....... 80 
Sunset’s Garden Guide ........... 184 
MravelDTrectOry vr. nas otis le eke se 14 
School & Camp Directory ......... 30 
Food & Wine Specialties ......... 144 
Garden Center) 3 325... 6e.n6 ec. oie 0 200 
Shopping Center. .......0..05..6..5- 202 


2. ET AO 
Preparing for winter mountain driving 48 
Learn to ski for free 
Joining in the big December bird count 54 


Visiting Japan’s housing “parks” 


Seattle’s urban archeology ......... 8 
Shopping for Hawaii’s crafts ....... 60 
Bringing baby backpacking ........ 64 


Bay Area escapes into the countryside 76 


Versatile little tree shapes ......... 105 
Updated English kissing bough .... 110 
Drawer pulls from modeling clay ... 112 
Jewelry made from a button kit .... 113 
If you can trace, you can make them 114 
Hanging the Christmas tree ....... 120 
Animal farm for tree, wreath, table . 130 
Aprons that bring smiles .......... 134 


Safe balconies without a solid wall . 129 
Counter in place of wall .......... 132 
Privacy and light for their solarium . 137 
Mirrors make bath bigger, brighter . 138 


Cakes soaked in liqueur .......... 154 
For the dog or cat who has everything 158 
DECEMDEFAMICHUS cee pee rite 160 
All you need are a few scallops .... 168 
Decorating cheese for a quick gift .. 170 
Chefscofthemveste” ALA eas ane 172 
Design a clay cooker for beef fillet . 176 
It feeds 12 with no last-minute fuss . 178 
13 desserts? It’s the Provengal way . 180 


Post-holiday care for gift plants .... 189 
Miheiwintemazaleasins arin ee 190 
Bouquet hunting in your winter garden 193 
Help for living Christmas trees .... 196 


Shows, sales, workshops 


On our cover, camellia leaves, animal 
ornaments, and fruits make a festive wreath. 
To make your own version, see page 74; 

for the cotton critters, turn to page 130. 
Darrow M. Watt took the photograph 
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Ne oho e From budget to first class, from escorted 


ees for the tours of Europe you want to see, 


vacations of incomparable value. They’re 
ertise is unmatched. Better still, we fly to 
han all other U.S. airlines combined. And 
ope for,47 years. It’s experience like this, in | e fam 
Pan Am’s Europe the best Europe of all. Call SA Le 
cag  hikad iia Pan Am Holidays tour Ae 
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like walking through an aquarium 
le the divers who collected the fish tell 
reat yarn about each one. The new 


io tour at the California Academy of 


ences’ Steinhart Aquarium gives you 
on to linger and look more carefully. 
ou haven't been here in a while, you'll 
ice major improvements—larger 
ks, new habitats. 

yd Bridges, plus Steinhart director 
n McKosker and various divers and 
anographers, contributed to the tape, 
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At lobby rental booth (above), visitors pick up cassette 
player. Tape tells how harbor seal (right) descends 


nside Steinhart Aquarium with divers, 
pceanographers ... and Lloyd Bridges 
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which highlights some 34 stops. You’ll 
learn what the whiskers of a catfish are 
for, why a huge rainbow trout lurks alone 
in the stream tank, and just how shocking 
an electric eel can be. In one passage, 
deep dive record holder Dr. Sylvia Earle 
describes swimming through a dense for- 
est of swaying kelp, and a painful encoun- 
ter with the venomous turkey fish at a 70- 
foot depth. 

Its tone is casual and conversational, with 
occasional passages from Shakespeare 


December events, outings 





and Thoreau; it even helps you spot some 
cleverly camouflaged fish. The tape, pro- 
duced by The Antenna Theater, lasts 
about 40 minutes; it costs $2.50, $1 for 
members, seniors, and ages 17 and under. 
You might wish to time your visit to see 
dolphin feeding at 10:30, 12:30, 2:30, and 
4:30, or penguin feeding at 11:30 and 4. 
The Academy of Sciences is open 10 to 5 
daily; admission is $3, $1.50 seniors and 
ages 12 through 17, 75 cents ages 6 to 11, 
under 6 free. 


New equipment, programs at 
Colorado’s Keystone resort 


A new gondola system is scheduled to 
open December 19 at Keystone Resort. 
Called the Keystone Skyway, the six-pas- 
senger gondola will serve Keystone 


* Mountain and the North Peak area, rising 


2,340 feet in 10 minutes (it replaces the 
problem-plagued River Run gondola that 
ran briefly last year). The North Peak 


Backdropped by the Continental Divide, 
skiers on triple chair head up North Peak 
at Colorado’s Keystone Resort 
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A opened last season with 15 trails to 
more advanced and intermediate ter- 
to the resort. 
er programs are expanding. Night ski- 
proved immensely popular when it 
ted last year. This year, 13 trails of- 

ng mostly beginner and intermediate 

ain—nearly half of Keystone Moun- 

*s runs—will be lighted from 4 to 10 

| The schedule of horse-drawn sleigh 

es on the valley floor is also expanding; 

al half-hour rides cost $10, $32 with a 

ak dinner at the Soda Creek Home- 

lad ($24 for ages 12 and under). Reser- 

ions are advised; call (800) 222-0188. 


t tickets cost $28 per day ($24 in a 
nltiday package) plus $7 conversion for 
phts; if you ski at night only, it’s $16. 
ystone is 68 miles west of Denver via 
erstate 70. For snow conditions, call 
-6655 from Denver, (303) 468-4111 
bm elsewhere. 
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Bundled against the cold, Utah sleigh riders head into woods at historic 
Wheeler Farm, part of old-fashioned holiday fun there this month 


R. VALENTINE ATKINSON 


Civil War uniform, guide on Fort Point tour demonstrates loading early artillery 


* By candlelight through San Francisco’s old Fort Point 


At night it’s easier to imagine what duty 
as like for soldiers at this forbidding 
bayside post. Now a free guided nighttime 
Our takes you through San Francisco’s 
istoric Fort Point, and your way is light- 
d by the glow of candles. Sometimes the 
buides wear period costumes. 
Dn the tour, you'll hear about the fort’s 
aried history. Completed in 1861, it was 
parrisoned for the Civil War, served as a 
billet during World War I, held an army 
school during World War II, and was 
declared a national historic site in 1970. 
Artifacts and displays housed in offices 
and living quarters tell the history of set- 
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tling San Francisco, soldiering at Fort 
Point (some of the ornate uniforms look 
like leftovers from an operetta), and the 
fort’s lighthouse and nearby shipwrecks. 


The candlelight tours last from 6:30 to 9 
on December 6, 14, 20, 23, and 27; Janu- 
ary 11 and 17; and February 7 and 13. 
For required reservations, call (415) 556- 
1693 or 556-2857; participants must be 
15 or older. Candles are provided, but you 
might also bring a flashlight. The fort is 
open 10 to 5 daily, free, with regular tours 
every half-hour. Take Long Avenue 
northwest off Lincoln Boulevard. Long 
becomes Marine Drive; go to its end. 








Old-fashioned holidays at 
Salt Lake’s Wheeler Farm, 
December 26 through 31 


Shaggy-maned horses pulling a sleigh, 
snowdrifts banked against the wooden 
barn, the tang of hot cider wafting 
through the brisk air—these are some of 
the sights and scents of the holidays at 
Wheeler Historic Farm just south of 
downtown Salt Lake City. 

From December 26 through 31, you can 
tour the restored 1898 farmhouse and get 
a look at how Christmas was celebrated in 
the days when Henry Wheeler ran his 
prosperous spread. You can sample 
treats—such as eggnog, pastries, and 
pies—from turn-of-the-century recipes. 
In the parlor, a tree freshly cut from out 
back will bear handmade decorations. 
Walk through the big barn, its antique 
equipment being cleaned and repaired 
ready for hard work next spring and sum- 
mer. Or ride through the Wheeler woods, 
deep in snow, on a sleigh pulled by two 
strapping Percheron draft horses. 

The farm, part of the Salt Lake County 
Recreation and Parks Division, is operat- 
ed largely by volunteers. Costumed do- 
cents will lead the holiday tours, given 
from noon to 4. A donation of 50 cents is 
requested. The farm is at 6351 S. 900 
East Street in the southern end of the 
Great Salt Lake Valley. 


Winter walking at 
Cupertino’s 
Fremont Older Preserve 


Once a rustic retreat for San Francisco 
newspaper editor Fremont Older and 
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Readers share 
their food traditions 


A certain respect is due a recipe that’s 
been passed down through several gen- 
erations. We kept this in mind while 
researching the traditional holiday 
menus of families around the West. 

To record each family’s traditions, staff 
editor Betsy Reynolds visited six homes 
in four states, reviewing techniques and 
ingredients and helping our photograph- 
er shoot the meals at each day’s end. She 
brought back menus of a rich ethnic 
diversity, from homelands as distant as 
Italy, Poland, and China. 

For a variation on your usual Christmas 
fare—tamales for breakfast?—try one 
of these recipes, starting on page 84. O 


GLENN CHRISTIANSEN 
“A whole garlic bulb seasons the pot,” 
Mick Laurita says of his Denver-Italian 
pasta (page 143). Editor Reynolds 

stirs and takes notes 
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his historian wife, their Cupertino ra 
is now a Midpeninsula open space — 
serve. Winter and spring are good time 
visit this 734-acre preserve and hike 
4 miles of trails—the cool days make fj 
fine hiking weather, and the rains hav 
greened up the hillsides. 


The best trail for hikers is the Sey | 
Springs Loop. The narrow trail, 3 mi 
round trip, gains about 350 feet in ele 
tion on some steep sections, but offi 
good views. 


You begin at the parking lot at the end 
Prospect Road; the trail heads past t 
Fremont Older home, now restored and 
private residence, and winds past a mea 
ow that was once a hayfield for the ranc 
At the junction of the Seven Sprin 
Loop, take the north arm. You'll climb) 
through oak woodland to the top of 
ridge and past the gnarled remnants of 
old apricot orchard. 


The trail offers views into the Santa Cla 
Valley before dipping down into a cany 
and returning to the junction. 


Trails toward the southern part of t 
preserve are popular with mountain bie 
clists and horseback riders, so keep ale 
for them. 


Fremont Older Open Space Preserve 
near Cupertino, about 10 miles northwe 
of San Jose. To get there, take Intersta 
280 to the Saratoga-Sunnyvale Road ex 
and head south; turn right (west) on Pre 
pect Road and go to its end at the preser\ 
parking lot. 

For more information about this or oth 
Midpeninsula Open Space District pr 
serves, call (415) 949-5500. 


A visit to Old Town 
Sacramento at Christmas 


The tall brick and wooden fagades of Sa¢ 
ramento’s Old Town look festive on chi 
December nights, sporting wreath 
boughs, and blinking lights. It’s a go¢ 
time to visit—nearly all of the area’s 11 
shops and 30 restaurants are decked ou 
in holiday finery. The annual window dee 
orating contest usually results in som 
clever displays. 7 
It’s a little easier to shop this month als¢ 
since stores stay open until 9 PM. on Frr 
days and Saturdays. Parking on the stree 
is always difficult here, but more sh 
are starting to validate for the two nearby} 
garages (fee is 25 cents per hour). O! 
consider parking near the K Street Mal 
across the freeway from Old Town, and 
hopping on the open-air tram (fee 2 
cents), which runs along the mall 11 to4 
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1987 COMANCHE SPORTRUCK: 
It's not only the newest 2-wheel drive 
Comanche pickup, it’s also the most 
affordable vehicle Jeep builds. At just 
Dee OM Pete Sn Rel em nO! 
powerful standard engine of any truck 
TPL ORS RM UMW e SCT Cech a 
121 horsepower. Plus, it’s the only 
vehicle in its class with big 15-inch 
wheels and tires, standard. 

POWER: This year, Comanche comes 
WH oieavme eine Menllece 
Power-Tech Six engine that puts out 


AND IT’S ALL JEEP. 


173 horsepower and 220 foot-pounds of 
torque. That makes Comanche by far 
the most powerful truck of its kind. 

A WIDE RANGE OF VEHICLES: 
Comanche gives you the choice of 
two-wheel drive or shift-on-the-fly 
four-wheel drive. And you can choose 
aA Wicrs Melee VASO Me BIOS mes 
longbed with the largest optional 





PAN As Mice 


4-wheel drive payload capacity of 

ATV ete eB Lee Io 

OTHER OPTIONS: Comanche 
already has a lot going for it. And 
there’s a long list of available equipment 
that includes a responsive new 4-speed 
automatic transmission with overdrive. 
Check out the new SporTruck and all 
the other Comanche pickups. It’s the 
kind of truck just about anybody can 
afford. But it’s also the kind of truck 
only Jeep can build. 


* $6,495. Manufacturer's suggested retail price. Title, taxes and 
destination charges, and options are extra. Price may change 
UU OU ML ae TOG eon Coe 


Jeep #1 Comanche 
Available in 2WD and 4WD 


DESIGNED & 
MANUF AC TURED BY 








100% MERINO WOOL 
MATTRESS PAD 


Our soft-as-cashmere 100% Merino Wool 
fibers gently cushion your body, providing 
essential support and air circulation for a 
deeper, more restful night's sleep. 
Wool is a natural insulator. In winter, the 
pad retains body heat to keep you warm, In 
summer, the pad keeps you cool by absorbing 
moisture, 
The Wool Bureau has given this product the 
Superwash” designation, It can be machine 
washed and retain its original softness, 
resiliency and durability. The Woolmark label 
is your assurance of quality. 
We manufacture the pad ourselves and sell 
directly to you, eliminating the middleman 
and retail markup, saving you 50% off 
normal retail. Our Guarantee: If you are not 
completely satisfied with our products . . . 
for any reason . . , call our toll free number 
and we will send a UPS truck to your home 
at our expense — to pick up the product, 
and well make certain you receive an 
immediate refund (in full) or exchange. Fast 
Delivery: We ship within 24 to 48 hours. 


TO ORDER OR TO REQUEST A 
FREE CATALOG CALL TOLL FREE 
1-800-356-9367, Ext. F782, 
or use our coupon (call 7 days a week). 
EREE * 26 Down Comforter Styles 
* Down Pillows 
* Down Outerwear 
CATALOG * 100% Merino Wool Mattress Pads 


Deluxe 100% Merino Wool Mattress Pad 


| Color N vtural Style #MS11 | 
l rib (28° x 52°) $39 Queen (60° x 80°) $109 | 
| win (30° x 75") 869 King (76" x 80°) $139 | 
hy ae x 80°) °79 Cal. King (72° x 84°) $145 
| Full (54” x 75") $89 | 
| ORDER BY PHONE TOLL FREE | 
| 1-800-356-9367, Ext. F782. | 
Use your credit « OR ORDER BY MAIL: 
| MC VISA , x} Diners Club Check | 
| Acct.# Exp.Dt | 
QTY x PR > 
| For delivery | 
For delivery in M 
| Ship., Hdlg. & In $5/$ | 
“Federal Express Servic 
| TOTA 
| For delivery in W! Ta | 
Total tor delivery 
| “We ship UPS ground service unl | 
otherwise here, Federal Express Sery 
Name | 
Address | 
City/State Zip 
| Send to: The Company Store, Dept. | | 


cs 500 Company Store Road, La Crosse, Wi 54601 a 
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weekdays and | to 5 weekends. 

To get to Old Town from Interstate 
5/State 99, take the J Street/Old Town 
exit and follow signs. 


Crafts and music in Berkeley 
December 6 and 7, 


When last year’s site for Berkeley’s 
KPFA Crafts Fair suffered a fire just 
before the event, fair organizers nearly 
panicked. But the new location—at the 
old Hink’s Department Store on Shattuck 
Avenue and Kittredge Street—-was so 
successful they decided to stay. 

This year’s fair, the 16th annual benefit 
for nonprofit public radio station KPFA, 
features some 250 juried exhibitors dis- 
playing and selling ceramics, jewelry, 
toys, clothing, woodwork, and more. 

A crafts fair with a plus, this one broad- 
casts live radio shows. Both Saturdays, 
KPFA highlights women composers and 
performers from 10 to 2, then salsa and 
Caribbean music until 6. Sundays open 
with Bach from 10 to 11, then continue 
with jazz and blues until 1, folk and popu- 
lar music to 2:30, and jazz till 6. 





For travel planners, a December 1986 check list 


Cross-country skiing in Colorado. Orga- 
nized for all ages by American Youth 
Hostels, a 14-day trip starts March 8 in 
Denver with overnights in Breckenridge, 
Telluride, Durango, and Crested Butte. 
Price of $525 includes dormitory-style 
lodging and meals. AYH membership 
($10 to $30, depending on age) is extra. 
For details on this and other trips, write or 
call American Youth Hostels, 425 Divisa- 
dero St., #306, San Francisco 94117; 
(415) 863-9939. 
Small group tour to China. During three- 
week trip leaving April 14, 1987, China- 
born escort leads group (limited to 15) to 
Beijing, Xian, and down the Yangtze by 
_ cruise boat, Other visits will be to China’s 
oldest winery——in Yantai—and the sea- 
| side town of Dalian to meet Chinese in 
their homes. Fare of $3,700 includes trav- 
el costs from San Francisco, meals. For 
» details, write or call Travel With Insight, 
) 1301 California St. Berkeley 94703; 
(415) 524-9904. 
Self-drive tour through Corsica. Ajaccio, 
Napoleon’s birthplace, is the start of 
eight-day tours exploring mountain  vil- 
lages and beach towns on this Mediterra- 
nean island. Cost of $595 per person 
includes inn lodging, breakfasts, dinners, 
and car rental with unlimited mileage. 
| Write or call The French Experience, 
Inc., 171 Madison Avenue, Suite 1505, 





13 and 14 



























































Papier-maché zebra masks—no two alike 
are artist Ann Hallatt’s whimsical 
contribution to Berkeley crafts fair 


You can park in nearby pay lots or 
metered spots on the street (free on Sut 
days). BART’s Berkeley Station is | | 
than a block away. Fair hours are 10 to 
daily. Admission is $3, $2 for seniors ang 
the disabled, free for ages under 12. 


New York 10016; (212) 683-2445. 


‘Traditional tent-camp safari in Kenya. On 
a 1S-day, naturalist-led trip to game 
parks, you stay 10 nights in one- or two- 
bed tents (separate bathrooms, hot 
showers), 5 in hotels (3 in Nairobi, | at 
Aberdare National Park, | at Mount 
Kenya Safari Club). Price of $3,895 cov- 
ers lodging, meals in tent camps, break- 
fasts elsewhere. Safaris depart from Nai- 
robi monthly through March 1988, except 
April and May 1987. See a travel agent 
about KLR International Classic Tented 
Safari, or call (800) 221-4876. 

Virgin Islands cruising. Passengers board 
small (36-cabin) cruise ship at Charlotte 
Amalie in St. Thomas. Offered January 2 
through March 13, the 12-day voyages 
stop at both U.S. and British Virgin Is- 
lands to swim, snorkel, fish, or explore. 
Fares range from $999 to $1,735 and 
include meals. Ask your travel agent 
about American Canadian Line cruises, 
or call (800) 556-7450. 


What a travel agent can do for you: pro- 
vide information on tours; help you plan a 
trip; reserve space on air, rail, bus, and 
ship lines; make hotel, ranch, and resort 
reservations. Travel agents usually do all 
this without charge, but they do charge 
for “custom” tour service, 


climate isri 
for New Zealand. 


Tired of traveling overseas to 
find the people are less than inviting, 
the scenery less than inspiring, and 
the prices are more than you 
bargained for? 

Change climates. 

Come to New Zealand. 

New Zealand offers a refreshing 
change from the rest of the world 
Open people and unlocked doors 
Reasonable prices. Spectacular scenery 


—e 


. 


And a relaxed, easy-going pace. 
There's time for lingering 

over a cup of tea ina Wellington 

pub or taking a leisurely stroll 


through the unspoiled countryside. 


And there's time to fit more into 
a brief stay. Snow-capped peaks are 
only an hour's drive from warm, 
sandy beaches. 

New Zealand. The climate 
is right 

And the price is right! Your 
copy of our New Zealand book is 


A WN 
as eS 


free. So send for it today. 

Or write for the big picture, 
and well also send you our full- 
colour“Climate is Right” poster for 
just $4.00. 

Ie : 


Ne 


nate Please send mea free 


stage and handling) 
send me the free 


$S1286 


Civy/State/Zi 


ew Zealand 


| 
| 
| 
| 
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Columbia & 


Gold rush-era costumes clothed 
cast in last season’s adaptation , 

, of A Christmas Carol » 
i at Fallon House Theatre 
(above). Meanwhile, in town, 
Kate learned from bearded hero 
that he was known to 
Victorians as St. Nicholas 


DARROW M. WATT 


Monterey 


Flickering luminarias lead 
visitors up path to Casa 
Soberanes, 1830 adobe where 
costumed musicians play 

from balcony. Inside, cups 

of Mexican hot chocolate 
fortify participants for evening 
walking tour of historic houses 





What was Christmas like during 
the gold rush? Or when 
Los Angeles belonged to Mexico? 


12 California state parks recreate history for the holidays 


er wonder what Christmas was like in 
he California of the mid-1800s—for 
ospectors in Mother Lode boom towns, 
aqueros on isolated ranchos, or Califor- 
ios in the capital city of Monterey? 

ou can find out at a dozen historic state 
arks offering holiday programs this De- 
ember. Festivities range from a simple, 
omey afternoon of music at Bidwell 
ansion in Chico to nearly three weeks of 
aborate activities at Columbia in the 
old Country. While few programs are 
esigned to be historically authentic, vol- 
nteer organizers and even park rangers 
ften don costumes to help re-create the 
beriod atmosphere. 
bome events, such as candelight tours or 
performances, are fund-raisers and re- 
quire tickets and reservations. But most 
Drograms are more like an open house: 
ust drop by and join in. 

e list state parks that have announced 
programs by our press time. Two will mail 


JERRY FREDRICK 


Los 
Angeles 


Booth-lined Olvera 
Street fills with 
costumed singers 
following Mary 
and Joseph in the 
annual Las Posadas 
procession. The 
walk ends at 
Nativity scene 





schedules of events; for all, call ahead for 
confirmations and updates before you set 
out. Activities are free unless noted. 


From Shasta to Clearlake, 
crafts and music mark celebrations 


Shasta State Historic Park, State Highway 
299 and Trinity Alley, about 5 miles 
northwest of Redding; (916) 243-8194. 
From 11 to 4:30 December 7, Shasta’s 1855 
Court House, which once dispensed law and 
order, opens its doors to give visitors a look 
at a turn-of-the-century Christmas. In the 
clerk’s office, look for a tree decorated with 
handmade glass ornaments. Nearby, in the 
new visitor center, an 1890s press prints 
old-time holiday postcards. 

A block from the Court House, the Litsch 
Store Museum is decorated for the 
holidays. Here you can see displays of 
1870s merchandise and buy baked goods, 
crafts, and old-time Christmas ornaments. 


William B. Ide Adobe State Historic Park, 
21659 Adobe Road, Red Bluff; (916) 527- 
5927. From | to 4 December 20, tools and 
materials from the 1850s are used in taffy 
pulling, candle dipping, and toy making at 
a pioneer Christmas party. Free popcorn 
popped over a fire, cookies, and fruit are 
served with hot apple cider and coffee. 


Bidwell Mansion State Historic Park, 525 
The Esplanade, Chico; (916) 895-6144. On 
December 7, this 1868 Italian-style villa 
fills with Christmas music as the Allegro 
Bell Choir performs five successive 45- 
minute concerts, beginning at 1. Admission 
is free, but call ahead to reserve a spot. 


Lake Oroville State Recreation Area, 917 
Kelly Ridge Road, Oroville; (916) 534- 
2372. From 9 to 4 on December 13 and 14, 
volunteers in period dress staff the holiday- 
decorated visitor center and teach pioneer 
crafts such as basket weaving, tin punching, 
and cornhusk dollmaking. From 2 to 4 both 
days, musical entertainment is provided by 
either the Allegro Bell Choir or a school 
choir singing carols. 


Anderson Marsh State Historic Park, on 
State Highway 53, 2 mile south of 
Clearlake; (707) 994-0688. December 6, 13, 
20, and 27, fireplaces glow and a candle-lit 
tree decorates the 1855 Anderson Ranch 





Cane makers wave their creations at Candy 
Kitchen in Columbia, one of several state 
parks with hands-on activities for children 


House. Docents in 1890s holiday costume 
give informal tours and offer free coffee, 
hot cider, and cookies. Hours are 10 to 4. 


Gold Country towns offer a feast, 
festivities, and holiday plays 


Columbia State Historic Park, on State 
Highway 49 about 4 miles northeast of 
Sonora. On 10 evenings between December 
4 and 19, City Hotel serves a five-course 
Victorian banquet that includes wine and 
continuous entertainment. Price is $50 for 
adults, $45 for ages 12 and under. For 
required reservations for this popular event, 
call (209) 532-1479. 

December 5 through 21, historic Fallon 
House Theatre presents The Butterfingers 
Angel, a Christmas play with carols. 
Performances run Fridays, Saturdays, and 
Sundays. For tickets ($5 to $8) and show 
times, call 532-4644. 

December 6 at 6:30, a lamplight tour takes 
you to lively, well-performed living history 
reenactments in historic buildings, ending 
with a dessert buffet and Christmas carols. 
Cost is $10; for reservations, call 532-4301. 
December 13 and 14 from | to 4, Main 
Street bustles with caroling and music, 


(Continued on page 14) 
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DO En a aes lll 


le’s alert, energetic with bright eyes, a 
shiny coat and smooth, supple muscles 


nd skin. 

Pro helped build this healthy, glow- 
g, and Hi Pro can do the same for 
log. That’s because Hi Pro’s 

nula helps build healthy dogs 


1. More Protein. Purina Hi Pro has 
Helping pets live 
longer, healthier lives 


| 
[Purina] 


© Ralston Purina Company, 1986 


27% protein compared to 20-22% in 
many other dog foods to help build mus- 
cle and other body tissue. 

2. Better quality protein. Hi Pro's 
protein comes from three principal 
sources. Many other dog foods have only 
two. More sources can mean better 
quality protein to help ensure a thick, 
shiny coat. 

3. Concentrated nutrition. Hi Pro 


Give your dog th 


ee 


a dense particle with concentrated 
ition. Your dog can eat less of it 
i many other dog foods to fulfill his 
‘itional needs. 

ore energy. Hi Pro has more 
rgy to help keep your active dog 
t, full of pep and stamina. 

ore digestible. Hi Pro is 84% 
sstible for greater absorption of the 
ential nutrients and less waste. 





ig adi we eae Z 


eo a wd 


6. Backed by 60 years of Purina 
Research. Research put 25 known 
essential vitamins and minerals into 

Hi Pro, all designed to help keep your 
dog in peak form. 


Purina® brand Hi Pro dog meal helps 
build healthy looking dogs six ways. 
When your dog looks and feels this 
good, it says a lot about the care you 


li Pro Glow of good health. 
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Western U.S. Travel/Attractions  ¢ 


Stay with 
California! 
Oma: 
When you head out West this win- 
ter, we'll have a warm welcome 
waiting for you at over 40 Vagabond 
Inns in California, Nevada and Ari- 
zona. Enjoy our special amenities 
package that includes a free conti- 
nental breakfast! For free directory 
and $10 in ‘‘Vagabucks,”’ write: The 


Vagabond Inns, Box 85011, Willow 
Creek Rd., San Diego, CA 92138. 


| 












For reservations, call toll-free: 


1-800-522-1555 








Outdoor Adventure Guides 
We book licensed guides w/ref., throughout Alaska, Can- 
ada and Western U.S. No booking fee. 
* River fishing: Salmon, Steelhead, Sturgeon and Trout 


Everything furnished. 
+ Big game: Photography or Hunting, guided or unguided. 
+ White-water Rafting: Wild or mild, family or business 
Call or write for a free brochure: 
River Drifter Booking Service 
1333 Bayview Dr., North Bend, OR 97459 
(503) 756-6934 





CAPTURE THE REAL WEST 





seback vacations. Canyon de Chelly, 

Iperstition Mts., Tonto & Prescott 
13-day ride/t Australia! For 
time professional guides 

PO. Box 14 

Wickenburg, Arizor 
602) 684-3108 
EST, INC. 


ADVENTURE TRAILS OF 








Trinity Count) 


Ser cciet 


~The Yubo River cascades by. your doorghame | 
Charming cottages with pot-bellied fire 
: Wem ER UCM LUe eae RAN La 
Winter Sports close: Gut a,Christmos, Tree, $ 


ACM =10) 210) (916)28 
Downieville, CA 95936 
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‘ San Francisco/Bay Area = > 


Get more 
Sail Francisco - 
than you 
bargained for. 


Just $75'per night. 


For a limited time, you can get a room 
at the famous Sheraton-Palace Hotel 
for just $75 per night. You'll be close 
to fabulous shopping and all the city’s 
well-known sights. And because you'll 
get a great hotel for less, you'll w= =. 
have more to make the most { S} 
® 


of the city. 
Sheraton 
Palace Hotel 


2 New Montgomery St., San Francisco, California 
94105. Call your Travel Agent or ( 800) 325-3535. 


The hospitality people of ITT 


*All rates are per room per night. Subject to availability. Tax, 
gratuities, food & beverages not included. Not applicable 
to groups or conventions. Effective through 3/1/87. 








BED & BREAKFAST 
SAN FRANCISCO CIRCA 1915 
European Bakery, Dining, Cocktails 
“A real charmer in a super location 

— Travel Smart Magazine 
Lovely neighborhood, Marina District 
Union Street shopping close by 
Rooms & Suites with whirlpool baths 
Complimentary Wine at Scott’s Seafood 
Rooms $42.50 to $65. Suites $125. 
3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 
















Bed and Breakfast comfort and 
hospitality in a gracious 1872 
Victorian mansion. Antiques. 
Fresh flowers. Hot Tub. 


Sundeck. Phones. Parking. 
Major Cards. 
THE INN SAN FRANCISCO (a3 
943 S. Van Ness, SF, CA 94110 
415 © 641-0188 


3 Redwood Empire/North Coast > 














Ultimate 

Giga 
With many 

happy returns! 

















Dr. Wilkinson's Hot Springs... 
Recognized as ‘‘Calistoga's Finest"’ 

by travel writers from around the world. 
1507S Lincoln Ave., Calistoga ¢ 707 942-4102 

































candy-cane making at the Candy Kitche 
and a visit from Santa, who arrives by 
stagecoach. At 5:30 Sunday, you can jo 
the half-hour Las Posadas procession 
reenacting Mary and Joseph’s search fo 
room at an inn. 


For a schedule of events, write to Colum 
State Historic Park, Box 151, Columbia > 
95310, or call 532-4301. 


Marshall Gold Discovery State Historie 
Park, at Coloma on State Highway 49, & 
Ymiles north of Placerville; (916) 622-347 
From | to 5 on December 7, costumed 
volunteers introduce you to the town and 
characters from its past as you make a sé} 
guided tour of historic buildings—churel 
houses, a grange hall, a warehouse. All 
trimmed with handmade decorations. 
Cost—$6 for adults, $2 for ages 12 and 
under—includes a holiday melodrama by 
the Coloma Crescent Players. 


In Benicia, Monterey, San Juan 
Bautista: living history, tours, caroling) 


Benicia Capitol State Historic Park. For} 
details on a December 5 Victorian-style — 
open house and other Christmas events, s 
page 32. 

Monterey State Historic Park, near 
Fisherman’s Wharf. From 5 to 9 Decembé 
18 and 19, a dozen historic houses and | 
adobes open for touring. Providing a sensi 
of the many ethnic groups living in 
California a century ago, most have musi 
some also serve refreshments. At the 
Stevenson House (Robert Louis Stevenson 
stayed here), bagpipers play. Larkin Hous 


decked in holly, has an 1850s New Englar 
motif. Cost is $5 per night, $1 for ages 6% 
17. Pick up tickets and maps at buildings) 

| 


on the tour. 


Also planned for December are a festival) 
trees, Las Posadas procession, and Dicke 
Street fair. For details on all the above, 
write to Chamber of Commerce, Box 177f 
Monterey 93942, or call (408) 649-1770. 


San Juan Bautista State Historic Park, 
on State Highway 156 about 15 miles 
southeast of Gilroy; (408) 623-4881. Noor 
to 4 on December 6, living history is 
celebrated in holiday fashion at the Plaza’ 
Hotel—in the 1800s, the main stopover fe 
travelers between San Francisco and Los + 
Angeles. Costumed volunteers tell tales of 
early days and the town’s historic 
characters. On December 13 at 7, you car 
join a candlelight caroling party. 


Other activities are tentatively scheduled 
elsewhere in the park; call ahead. 


In Southern California, pifiata parties: 


El Pueblo de Los Angeles State Historic 
Park, Olvera Street, Los Angeles, (213) 
628-4349. At 8 every evening December | 
through 24, merchants along Olvera Stree 
host Las Posadas. The hour-long parade 
begins at the Avila Adobe, the city’s oldes 
house, and wends along the street, ending 
with a pifiata-breaking spree for children. 
Shops and restaurants will stay open until 
about 10. 


Old Town San Diego State Historic Park 
Old Mason Street School, 3966 Mason 
Street; (619) 297-1183. At 6 on Decembe 
10, lighting luminarias in the Plaza and 
recounting the Nativity story are followed 
by Las Posadas, a tradition begun here in 
1837. After nine stops within the park, yo 
end up back at the Plaza for Christmas 
carols. Inside the schoolhouse, there are h 
chocolate, cookies, and a pifiata. 


SUNS 


j 


Redwood Empire/ North Coast - 


MOUNT VIEW HOREL 
1457 Lincoln Avenue, Calistogact ant. 94515 
707/942-6877 Gift Cexfificates Available 
E WINE, DINE AND DONSSBRIVE PACKAGE! 


Ww Accommodatioas for one night 
Dinner fortwo in “The Dinning Room” 


A 


to your Toom 
‘S166-00 Per Couple 


ye 0 Advance reservations and prepayment required. 
Vv 0 
{ 89 Restrictions apply. 
November 1, 1986 — March 31, 1987. 


w 
yx A bottteaf Napa Valley wine delivered 
Ww 


Package is offered subject to availability. 








he Sea Ranch 


VACATION HOME RENTALS 


over the beautiful Northern California 
ast. Walk among redwoods and wild- 
ers. Watch whales or explore tidepools. 
ommodations range from forest cabins 
ocean front homes. Tennis, golf, swim- 
g and saunas available. Rates range 
$110-280/weekend and $315-820/week. 
ated 105 miles north of San Francisco. Call 
ite for free brochure. Lot and home pur- 
se information also available. 
RAMS HEAD REALTY—RENTALS & SALES 
X 123, The Sea Ranch, CA 95497 (707) 785-2427 











aunty Reservations, 
dy 









r Wine €o 
baer? in 
ae. P.O. BOX 5059 ES, 
S\ NAPA, CALIFORNIA 94581 Loree 
woe 


Bcet! (707) 257-7757 — (707) 944-1222 


A BED AND BREAKFAST RESERVATION SERVICE IN THE 
FAMOUS “NAPA VALLEY REPRESENTING UNIQUE 
QUALITY INNS THROUGHOUT THE ENTIRE VALLEY 

ADVANCE RESERVATIONS ARE RECOMMENDED 
9AM.-9P.M. -7 DAYS A WEEK 










UE en 

e Aatwucays al Silcerado 
(Silverado Country Club) 
100 Fairway Drive 

Napa, CA 94558 707-255-6644 
joy the beauty and serenity of the GOLF 
DURSE, NAPA VALLEY and FIREPLACE 
ile staying in a Fairways CONDO this winter. 
also have HBO.. Ask about our Winter Rates. 





A spectacular view of the Napa Valley 
and beyond complements this spa 
cious inn with 3 very private guest 
suites. 2-person spas, wet bar, full 


private bath, king-size bed. A perfect 

retreat 

6380 Silverado Trail, Napa, CA 94558 
1-800-822-5151 or 1-707-944-1224 
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Unpack When today’s 


pressures get to you, get yourself 
to Calistoga. Soak away tension 
in the steaming waters of an Old 
World spa, relax in the soothing 
warmth of a volcanic mud bath. 


Visit world Uncork 


famous wineries in the beautiful 
Napa Valley. Enjoy the excellent 
restaurants and unique shops. 


Unwind Relax and 


do nothing. Or try golf, tennis, 
swimming, racquetball, hiking, 
soaring, balloon rides. And it’s 
all so close! 


Write today for more information. 
Chamber of Commerce 
1458 Lincoln Avenue, Suite 4-S 
Calistoga, California 94515 


CALISTOGA 


A unique complex of specialty 
shops and restaurants 
housed in a 116-year-old 
winery building. 


YOUNTVILLE * NAPA VALLEY 
(707) 944 + 2451 





Mendocino County 


Oy Moa Mele TMZ (tar (oa tse Oot ew eM Ub a befor 
cliffside accommodations overlooking Anchor 
Bay. Ocean views, beach access, private decks. 
ital reyes embed Set m eet eee R719 a) 
kitchens. Open year round. Adults only, no pets. 

Smoking on decks only. 

VISA, MC, AE. Rooms to $185. 


INN BY THE SEA 
7 BED AND BREAKFAST 
if (707) 884-3667 
35100 HIGHWAY 1 
GUALALA, CA 95445 


or 


al | 


WATCH 





HUMMINGBIRDS 
PICASSOS 
1882 VICTORIAN 
FRENCH ROAST COFFEE 
VIVALDI « FIREPLACES 
VILLAGE COUNTRY BREAKFASTS 
ial PACIFIC SURF 


Dt FOUR-POSTER BEDS 


74 
MENDOCINO 


A BED @ BREAKFAST INN WELL DONE 


TOT* 957-0246 
BOX 626 * MENDOCINO,CA. 95460 


¥. Point Arena Lighthouse 
Vacation Home Rentals 

on the rugged scenic Mendocino Coast 
Call (707) 882-2777 or write 

P.O. Box 11, Point Arena, CA 95468 


a 8 
Sige (Non-Profit Historical Preservation Project) 


st] 











WEST MARIN VACATION RENTALS 


Take time to explore wondrous 


POINT REYES NATIONAL SEASHORE 
Inverness, Pt. Reyes, Dillon Beach 
only 1% hr from San Francisco 
Weekend, weekly or monthly stays in 
comfortable, fully equipped 1-2-3-4 
bedroom homes Write or call 

Weat Marin Vacation Rentals 

Box 160, 11150 Sir Francis Drake Blvd 
Pt Reyes Station Ca 94956 
415-663-1776 





Ow of West Marin Real Estate 


Specials! in buying and 
selling Wes! Mann properly 


ECEMBER 1986 


Elegant Accommodations 
in Historic Yountville 
Nine restored vintage 

* railcars (nine suites) 

furnished with the ultimate 
in contemporary amenities. 


6503 Washington St. 
Yountville (707) 944-2000 


MENDOCINO 
COAST RESERVATIONS 


Exclusive agents for sixty of the Coast's 
Finest Vacation Rentals — 
Ocean Front Homes; Charming Inns; 
Cozy Redwood Cottages; Honeymoon Hideaways; 


Fireplaces; Hot Tubs 
Box 1143, Mendocino, CA 95460 


For free brochure 
CA only (800) COAST 01 


(707) 937-5033 
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HISTORIC 


MENDOCINO 
HOTEL 


& GARDEN COTTAGES 
Adjoining galleries and shops. 
Across Headlands’ crashing waves. 
Excellent Restaurant. 

Fireplaces, Balconies, 
a 


PrivateGarden. a= 


Special 


Packages xm) = 
Available =a) Ei wy 


45080 Main St. e ill hull 
PO. Box 587 iF 
Mendocino, 


reds 
sf 
CA 95460 om 


2 Mendocino County < 


WHEN YOU NEED TO ESCAPE 
AWARD WINNING ka 


we 
HILL HOUSE INN 
OF MENDOCINO 


As seen on ‘Murder, She Wrote’ 

Now offering a post-holiday getaway, stay with us for two 
nights and get the second night at half-price, Jan. 4-Mar. 31. 
Advance reservations required, excluding weekends and 
holidays. Give a unique gift — good anytime— a Hill House 
Inn gift certificate. 

AAA Approved Restaurant Lounge 


PO. Box 625, Mendocino, CA 95460 
(707) 937-0554 








{ JGH THE > 
\pk rHROL REDWo, 
WITH OUR 


~~ o% } 
“Skunk 4999, Special” 


| ol 


ODs 


TVR 


RELA 
MEND©O:« 
LUXURY 
VACATION H¢ 
PACIFIC RESORTS 1-8¢ 


Immaculate Accommodations 






Fireplaces, Ocean Vistas - Pri 
FREE Brochure, Box 208, Mendociny 
EA TATA E 
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Discover Mendocino’s Truly Elegant Inn 


a By a 
a/ nd 
The Stanford Inn by the Sea 
EXTRAORDINARY’ OCEAN & VILLAGE VIEWS. FIREPLACES 
COLOR CABLE T.V., CHARMINGLY DECORATED ROOMS 
CONTINENTAL BREAKFAST, CREDIT CARDS ACCEPTED 
ROR ie ieee eee 
Norman Simpson, The Berkshire Traveler 
COAST HIGHWAY & COMPTCHE UKIAH ROAD 
P.O. BOX 748, MENDOCINO, CA. 95460 (707) 937-5025 








MENDOCINO 


FORT BRAGG 
RIDE 
THE 


NE a RU .- 
AILROAD SPECIAL 
* Two Free Dinners * Four Full Breakfasts 
* Two Nights Lodging ~* 10% Gift Shop Discounts 
THREE DAYS TWO NIGHTS 


TWO PEOPLE 
TOTAL COST $149 


reservations required telephone _ plus tax 


(707) 964-4761 


Thru Dec. 1986 Qf) 400 South Main Street 
GS Fort Bragg, CA 95437 





oe Lodge 


“A Bed & Breakfast Garden Inn” 


¢ FIREPLACES ¢ HOT TUB # KITCHENS ¢ 

THREE MILES NORTH OF FORT BRAGG 
ON THE SCENIC MENDOCINO COAST 
24600 N. HWY. #1 (707) 964-2788 








Seventeen 
On the spectacular South Mendocino Coast, select 


} oceanfront and oceanview Vacation Homes and Cot- 
t trom $40/night, Sand beaches, fireplaces, hot tubs 


Vrite or call 
SERENISEA 
36100 Hwy. 1, Gualala, CA 95445 = (707) 884-3836 











Sonoma County 






Enjoy Wine 

Country 
Romance 
this Winter 


Our fireside lounge, gourmet restaurant, and elegant ' 
rooms on historic Sonoma Plaza will light up your: 
life. Superb banquet and wedding facilities. Free» 
brochure with tourist information: 

EL DORADO INN, 
405 First Street West, Sonoma, California 95476, » 
(707) 996-3030, (800) 453-8181. 


SEA RANCH 


Vacation Home Rentals 
Enjoy the North Coast Experience . . . Luxuriou 
oceanfront homes . . . Redwood forest retreats. 
BEACH RENTALS 
P.O. Box 246, GuaLata, CA 95445 
(707) 884-4235 































) Golf 


a 


SONOMA COAST 


aCe 
Cel ac 
Seashore Home Rentals Fishing 


a eC Ct ee EY 
eT Pk ey yh ty ei) 
MC/VISA © FREE Color Brochure 





SUNS 





Sonoma County 
Californias. 3 days. 
Monday Explore Pt. Reyes 
. National Seashore Park 
Tuesday Discover Russian River 
. Redwood Groves 
ednesday Sample the Wine Country 


Wl three Californias are next door to Bodega 
hy s classic coastal resort, INN at the TIDES 


DO includes King-bedded bayview room 
with fireplace * sitting area 


neck-in Sunday  , refrigerator * remote-control 


after 3 PM j 

eda TV * continental breakfast 
Wednesday ° Moming paper * heated 
before noon 'Mdoor-outdoor pool « hot tub 
(Andcome * Sauna * room service 


* full bar 


bdack soon 
For reservations, information. literature— 


ask your Travel Agent or call (800) 541-7788 
or (707) 875-2751. 800 Coast Highway #! 


PO. Box 640, Bodega Bay 
Inn x 


CA 94923 
d the 
Ti 













nwind in one of our seaside vacation homes in charming 
odega Bay. Choose a cozy cottage in the dunes or a luxury 
iff house overlooking the Pacific. Beachcomb, hot tub, 

ird-watch, fish and dine on fabulous seafood. Call or write 


'AACATION RENTALS by George Haig Realty 


PO. Box 38 Bodega Bay,CA 94923 (707) 875-2221 









Creekside Inn 
& 
Resort 


16180 Neeley Road 
Guerneville, CA 95446 
(707) 869-3623 






Two can ride cheaper than one. 
4 @§ APublic Service of This Magazine 
ancl & The Advertising Council 


=CEMBER 1986 
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Affordable Lavi 
in Sonoma 
Wine Country 


Just 55 miles north of the “Golden 
Gate” the acclaimed “Wine Country 
Sheraton’ is yoursheadquarters for 
exploring the coast, the redwoods, 
over 100 wineries and. more. 

One night's lodging, choice of 
Friday seafood buffet or Sunday 
brunch, gift of wine, wine map, late 
check-out up to 3 p.m., use“of our 


full resort facilities—golf, tennis, 
pool and spa. 


5 D per person 
double occupancy 


“Available Friday, Saturday, or 
Sunday, Tax additional, not 


available for groups. 


Hwy. 101 & Mendocino Ave, 
Santa Rosa, CA 95401 707-523-7555 


Reservations 1-800-833-9595 (CA) 
1-800-325-3535 


WHALE WATCH 


Immediate Seating 
FOr O00 | . sc. 


The migration of whales along 
the California Coast is indeed a 
natural wonder. See it this year 
from the Sonoma County 


coastline. 

For information call toll free in 
Northern California: 1-800-253-8800 
Outside the toll free area: 707-869-9009 






aero COAST 


PO. Box 255-F, Guerneville, CA 95446 
mee Russian Riyer-Region, Inc. 










Sonoma County 


Timber Cove Inn 
On the Wild Sonoma Const 
LODGING ¢ RESTAURANT 


ON 26 OCEANFRONT ACRES 
PRIVATE HOT TUBS @ FIREPLACES 


707-847-3231 


21780 NO. COAST HWY. 1, JENNER, CA 95450 


7 Major 
Ski Areas . 
On One 


Inter - 
changeable 
Lift Ticket 
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Luxury Tahoe 
Ski Rentals 


LAKE TAHOE ACCOMMODATIONS 


e WOODSY CABINS 
e WELL APPOINTED CONDOS 
¢ LUXURIOUS HOMES 
For Reservations Or 

Color Brochures CALL 
COLLECT 916/544-3234 


Or Write To P.O. Box 
7722 - SM 12/86, So. Lake Tahoe, Ca 9573 
























of 








eB ire iy 
| Rackuead Lodge 
§295 West Lake Bled. © P.O. Box 
Homewood, CA 95718 (916) 525-4 








4 northstar-at-tahoe’ 


Those in the know choose Northstar- 
at-Tahoe. 

Convenient on-site lodging, downhill 
and cross-country skiing, restaurants, 
shops, ski rental, ski lessons and 
child care. 

3-day/3-night lodging/lift package as 
low as $123 per person, 4-, 5- and 
6-night packages also available. 

To reserve your Northstar Ski Getaway 
call toll free: 800-822-5987 (Ca); 
800-82 4-8516(US) or write: Northstar 
Ski Getaway, P.O. Box 129, Truckee, 
CA 95734 












RENO HOLIDAY FOR TWO 


$58.00  3daysand2nites 


person Good 7 days a week 
double occupancy ... even weekends. 
Your “Holiday For Two” includes: 
+ A deluxe room for 3 days and 2 nights. 
¢ Prime rib dinner complete with wine. 
Cocktail in the River Lounge, and the 
Comstock Lounge. 
Casino Good Fortune Package 
Bonus Cocktails. * Complete breakfast 
“the only thing we overlook is the river” 


Holiday HotelCasino 


DOWNTOWN RENO 
for reservations call toll free 800-648-5431 














ae 


Na The most. For the least. Plus 
people who take pride in being 

twice as friendly. Find out 
how good a vacation can feel. 


emcee ume iar lee 
call 800-FOR-RENO. For free brochure, 
write: Reno-Sparks Convention & 
Visitors Authority, P.O. Box 11430, 
Dept. CA6-05, Reno, Nevada 89510 


REEMO wice as _fricndly 
REN@©® 





SOUTH LAKE TAHOE 
VACATION RENTALS 


Homes, condos and cabins near 
casinos, beaches, pools or tennis 
Call toll free: 1-800-562-4743 (Calif.) 
@ MASTERCARD/VISA mm 
=~ Timberline Rentals =—_— 

916-544-7757 


























South Lake Tahoe © Vacation Rentals 


ACCOMMODATION STATION 


CONDOMINIUMS, CHALETS, and CABINS 
Studios to 5-Bedrooms 
From $59-$250/night « Weekly Discounts 
Individuals, Families, and Groups 
Information and Reservations: 
(916) 541-2355 
PO. Box 14441-S, So. Lake Tahoe, CA 95702 





For Those Who Insist 


ts 
On The Best 


SKI BOWL PROPERTIES 
AT TAHOE DONNER 
eee TSEC 


MARTHA A. PALMER 
P.O. BOX 8835 
At} TRUCKEE, CA 95737 


On Lake Tahoe 
| 














Near Tahoe City and major ski resorts. 
Knotty-pine interiors, private baths, sauna. 
$75-$105 for two, including hearty breakfast. 


For reservations call: 916/581-4073. 5 
Box 66, 1690 West Lake Bivd., Tahoe City, CA 95730 





ror WATERFRONT 


* Kitchen * Sauna « Entertainment « Jacuzzi * Sleeps 2-22 
Toll Free 1-800-624-3887 
TAHOE MANAGEMENT COMPANY 
P.O. Box 6900 
Stateline, NV 89449 


Good An 


With Continent 

























NORTH TAHOE 


if you want plush or rustic 1 bd 
condos, 2 bd. cabins to plush 4 & 5 bd. homes | 
Reasonably priced, privately owned properties 
DIX VACATION RENTALS & 
INVESTMENTS 


| Lf le x z 
|| wes 
Pi j LUXURY VACATION DIX 
AN V4 / RENTALS (in the French language DIX means #10) 
Ae s Rate us a °'10° 
SKI-IN SKI-OUT OR 


— (415) 944-9226 





Free shut 
South Shore, just y 
3300 Lake Tahoe Blvd./S. La 
In Calif. call toll free: 1-804 
Outside Calif. call collect: 91 
COLONY 
Horas {G2 Resorts 


| 
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So. Lake Tahoe— Vacation Kentals 
ESCAPE TO THE LAKE 
ALPINE RENTALS 


| From rustic cabins to large chalets, Alpine Rentals 

» | has a wide range of units available to suit every taste. 
} These units are located throughout the South Shore 
| onvenient to the lake, gaming and the ski area. 
| For more information call collect: 

916 544-6978 or write 

19, So. Lake Tahoe, CA 95731 








Box 8 








3112 Kirby Lane, Walnut Creek, CA : 
| 
' 







House, Condo & Cabin Rentals. Fully 
Equipped. Some hot tubs. Near all of 
Tahoe's world class skiing and winter 
Sports. Great casino nightlife. Sleeping | 
2-12, $65-175 per night. Call collect for | 
Res ions or write for information. | 


VACATION (916) 542-2777 


P.O. BOX 7860 SOUTH LAKE TAHOE, CA 95731 











SUNSE 





Monterey Peninsula 


GOLFERS: 


Monterey Peninsula’s greatest 


GOLF PACKAGE 
for couples! 


YOU GET a night's lodging in a deluxe 
room at the elegant new Mariposa Inn, 18 
holes of golf at Rancho Canada OR 
Laguna Seca Golf Club, use of a powered 
cart, a golf ball for each person, plus use 
of The Mariposa’s big pool and spa. 


ONLY $50 


per person, double occupancy. Sunday 

through Thursday evenings 
2-COUPLES PACKAGE ONLY $89.20 

per couple, double occupancy; two-bedroom, 

two-bath Townhouse 

Weekends slightly higher. 

TOLL FREE: IN CA: 800-824-2295 

U.S.A.: 800-892-1600 

















1386 Munras Avenue, Monterey, CA 93940 


Per Person, 

Per Night. 

Rooms, Suites & Cottages*. Relax in 
Victorian charm at the Centrella Bed & 
Breakfast Inn. Enjoy nearby Carmel, 
Cannery Row & Monterey Bay Aquar- 
ium. Wine, Hors d’oeuvres & Continen- 
tal Breakfast included. Some fireplaces. 


*Sun-Thurs nights; Nov. I, 1986 through Jan. 25, 1987 
excluding holiday & special event weeks. Subject to 
room availability. Minimum of 2 persons for suites 
PLC mwuinriuy 


en 


612 Central Ave. * P.O. Box 51157 
Pacific Grove, CA 93950 
408/372-3372 


DECEMBER 1986 
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CANNERY 





R 





ow 


MONTEREY BAY INN 
ON CANNERY ROW 
ON THE BAY 
ON THE BEACH 
ON THE PARK 


WALKING DISTANCE 
TO THE AQUARIUM 
TO THE CONFERENCE CENTER 
TO FISHERMAN'S WHARF 
TO HISTORIC OLD TOWN 


COMPLIMENTARY 
PARKING 
CONTINENTAL BREAKFAST 
HEALTHCLUB AND SPA 
DIVING FACILITIES 

ALL ROOMS WITH BAY VIEWS 
242 CANNERY ROW 
MONTEREY, CALIFORNIA 93940 
(408) 373-6242 


(800) 424-6242 (CALIFORNIA) 
SPECIAL WINTER RATES 












e Monterey Peninsula 


“Listen to 
“your beard grow” 


At bargain 
season rates 


We'll extend a warm Carmel 
Valley welcome to the two of 
you, a few of you or a small 
conference. Relax in a garden 
patio room or a cozy fireplace 
cottage. Enjoy a generous 
complimentary continental 
breakfast with your choice of 
morning paper. Unwind in our 
pool, hot spa, sauna and new 
fitness center. Walk to fine 
restaurants and quaint shops 
of Carmel Valley Village. Or 
just listen to your beard grow. 
Bargain season 
special...Rooms from $44. 
, Fireplace cottages from $66 
Ree = Nov. through March 
a except the holidays, 
' AT&T Pro Am and 
'| Presidents’ weekend. 


Peter & Sherry Coakley 

Innkeepers 

P.O. Box 93 

Carmel! Valley, CA 93924 
f° (408) 659-2261 





OVERLOOKING MONTEREY BAY 


% fe he Old St. Angela Inn, minutes from the 
A ocean, beaches, Cannery Row and the 
new Monterey Bay Aquarium. Offering 


hot spa, gardens, champagne breakfast and 


all ina quaint 910 
sumvluime ( Cias Ste 
StS ole 
Se D 


1 Cape Cod Style Country Inn 


THE OLD ST. ANGELA INN 


321 Central Avenue « Pacific Grove, CA 93950 


(408) 372-3246 


Luxury Condominiums at Ocean Pines 
On 17-Mile Drive. Ocean views. Minutes 
from Carmel, Aquarium, Pebble Beach, 
Spyglass Hill and Poppy Hills golf. 
Furnished deluxe 2 bedroom, 2 bath 
Send for literature or call for booking 


Beach 
information: (408) 625-1400 


GARDEN COURT REALTY 
ZI Box 171, Carmel-by-the-Sea, CA 93921 





AQUARIUM WEEKDAY 


SPECIAL $65.00 
ON CANNERY ROW 


Sunday-Thursday 
(except holidays & 
special events). 
Selected Rooms. Very 
close to Mont. Bay 
Aquarium, Fisherman’s 
Wharf. Aquarium 
tickets available by 
reservation only. 
Complimentary conti- 
nental breakfast. 
AAA Approved 
(408) 649-8580 


200 FOAM, MONTEREY, CA 93940 








NORMANDY INN 
<*> ROOMS « SUITES * COTTAGES 
From $49 to $138 continental breakfast 


Four blocks from magnificent Carmel Beach 
For reservations, telephone 408-624-3825 
P.O. Box 1706, Carmel, California 93921 














a 3 NIGHT SPECIAL 
Bs Get 3 nights for the price of 2 


Deluxe and Spacious rooms located in the 
| "osemc™ heart of the Monterey Peninsula 


OFFER ENDS JUNE 15. 1987 


BEST WESTERN MONTEREY INN 


825 ABREGO ST ¢ MONTEREY. CA 93940 e (408) 373-5345 





BO eet 
SINC 


Truly ‘‘Olde Carmel’ 
rN charming (Orel U a) (a’m ala) 


located across from City Hall. 
MONTE VERDE BETWEEN OCEAN AVENUE AND 7th STREET 
P.O. BOX 394, CARMEL-BY-THE-SEA, CA 93921 ; 
(408) 624-6046 
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CARMEL’S 


Hidden Valley Inn 
BED & BREAKFAST 


Quiet Country Charm & Garden Setting 
Complimentary Continental Breakfast 
Evening Wine & Cheese Service 
Aquarium Tickets Available 


SPECIAL RATE: $49 


LIMITED AVAILABILITY 


WE ALSO OFFER 
Monterey Peninsula 
GOLF PACKAGES 
Pebble Beach @ SpyGlass Hill 
Carmel! Valley 
Call for Tee Time and Lodging 


1+ 800 + 367 - 3336+ Calif = 
1+800-445-9516-USA @ 
P.O. Box 504 + Carmel Valley, CA * 93924 
(408) 659-5361 or (408) 659-2328 

















Pajaro Dunes, the vacation community 
with the unique personality. Beachfront 
homes and condominiums are luxuri- 
ously appointed, all-electric kitchens, 
linens. On Monterey Bay, a well- 
centered base for a golf vacation. 
19 tennis courts on the property. 


Pajaro Dunes. 


Write, Hare, Brewer & Kelley, Inc., rental 
agents: 2661 Beach Rd, Watsonville CA 
95076. Tele. toll free: 800/7-PAJARO. 






} NAME 


ADDRESS 





Dolores er ige 


f Convenience 
Beauty 


Rare Combination o 
Comfort, and Natural 


a 
Spacious Suites 
ning Gardens 
tal Breakfa 
rit Vv 


25-5263 











(iy | 
al A=? P.O 56 Dolores at 3rd { 
Oh Carmel-by-the-Sea, CA 93921 








. Monterey Peninsula 
CU HILTON RESORT 
MONTEREY 


$39.50 Sun-Thurs* 
wai 


Call for reservations DIRECT TO 
HOTEL NO MORE THAN 14 
DAYS prior to arrival. 


800/238-1695 


25% Discount on a delicious Din- 
ner in PELICAN’S PIER 
RESTAURANT when you present 
Tee 


Lodging Guests may _ purchase 
tickets to the Monterey Bay 
Aquarium at the Hotel. 





CAMINO RE 
AT EIGHTH 


TWO BLOCKS FROM SANDY CARMEL BEACH | 
FOUR BLOCKS FROM SHOPPING 


FL By-THES” 





FREE TENNIS, RESORT POOL, 
SPA, & OTHER AMENITIES. 





*Per person, per night, double Occupancy. 


; (408) 624-6476 
Add’! adult $15/night. Space available basis. 














PACIFIC GROVE MOTEL 


Enjoy the charm, tranquility and beauty of Mon- 
terey Peninsula. Near 17-Mile Drive, Asilomar Confer- 
ence grounds, Cannery Row & the Monterey Bay 
Aquarium, 5 miles from Carmel-b oy -the-Sea. Hot tub, 
pool, cable color TV, in-room coffee, refrig., extras. 
Reduced rates during off-season. Call for reserv. 


(408) 372-3218 Lighthouse & Grove Acres 
30 Deluxe Units Pacific Grove, CA 93950 


©& MONTEREY DUNES COLONY 
LARGE SELECTION OF LUXURY 
BEACHFRONT RENTAL HOMES AT 
THE COLONY. Nestled in Beautiful 


Dunes on spacious secluded mile of 
beach. 2, 3, or 4 bedrooms; all with fire- 
places. Tennis, Pool, Hot Tub. Maid ser- 





vice & linen included. Only rental man- 
agement & sales office located on site. 
Call: 

H.C. Perry 

195 Monterey Dunes Way 
Castroville, CA 95012 


Historical Adobe-25 rooms | 
Pela ENaC Le 
REM e tag 
to Fisherman’s Wharf- 
continental breakfast. 
386 Pacific Street 
Monterey, CA 93940 
(408) 646-9686 


800-221-1221 

















Elegance in accommodations 
(| Ocean views and fireplaces 
19 rooms and suites 

with private baths 


WA gs 
‘ =o d and 
, Breakfast 






eS 
} de, 


Two can ride cheaper than one. 





American €xpress 
Mastercard 
Vsa 





373° 33385, aes 


55 Oceanview w Blvd 


Pacific Grove, Ca. 93950 


; Ane 
A Public Service of This Magazine & 
& The Advertising Council 


—— 
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Monterey Peninsula s 


Inniivke 
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» Allproperties AAA or Mobil Guide rated 

* Free reservations for dinner & activities 

« Unique accommodations: Fireplaces, 
Pool, Breakfast, Hot Tub 

* Stayover Specials: $40/nite; $70/2 nites; 
$90/3 nites. (weekdays) 


CARMEL/MONTEREY— Your Style! 


To Remember 

















Monterey Peninsula’s great 


“SECOND HONEYMOON” 
GETAWAY 


Yours! The most glamorous honeymoon accom- 
modations in this romantic place. An elegant 
Suite-room in the luxurious new Mariposa Inn, 
with champagne and spa in your room! Big 
pool, and much more! Central to everything— 
from the popular Aquarium to Carmel, Pebble 
Beach and all. Only $130 per day 


9-5 Weekdays 
4-800-FOR STYL (Calif.) 
or 1-408-625-2663 















In A Beautiful 
Country Setting 


mre 


Write for free Color Brochure 8205 Valley 
Greens Dr.C. Carmel, CA 93923 (408) 624-1581 
For room reservations only. 

TIM We ee 0 oye anes 0] 

Other States 1-800-538-9516 







_ TOLL-FREE: IN CA: 800-824-2295 
U.S.A.: 800-892-1600 


io Wa fies 
1386 Munras Avenue, Monterey, CA 93940 





PEBBLE BEACH VIEW CONDOS 
a Ess 2 and 3 bedrooms, fully furnished from 
NUT a am CARMEL’S $200/weekend * $550/week 

— Z 
= = SHEPHERD’S KNOLL RENTALS 
BRASS BEDS’. + SHUTTERS Shepherd's Knoll #7 * 17-Mile Drive 
OCEAN VIEWS + FIREPLACES Pebble Beach, CA 93953 
Write for brochure & rates 








re 


completely new, completely 2 4 
ferent. Twenty-seven units with 
fireplaces—nestled in old Car- 

mel oaks and pines with private 

patios. For more information: P.O. BOX L1, 
CARMEL, CA 93921, OR CALL (408) 624-3874 


(408 ) 624-8715 Brochure 
a) P.O. Box 1896 © Ph. (408) 624-2711 


4th & Mission * Carmel-By-The Sea, CA 93921 CARMEL’S 


a | 








ave a question? 


Palm Springs Area 


PALM SPRINGS AREA 


SERVING RANCHO MIRAGE, PALM DESERT & INDIAN WELLS 
CONDO/HOME RENTALS 
FULL RANGE OF RATES 
1-(800) 854-7134-CALIFORNIA 
1-(800) 654-8754-NATIONAL 
1-(619) 568-9629 
DESERT 
SUNSHINE RENTALS 















VACATION CONDO RENTALS 
Call your library! 


MANAGEMENT SERVICES 





(619) 340-4343 
PO. Box 2954, Palm Desert, CA 92261 


American Library Association 





ECEMBER 1986 








. Palm Springs Area 


Special In Palm Springs... 
3 Night Weekends From 
$275 Per Couple 


Including: 2 hours of tennis, Sunday brunch, 
airport shuttle, welcome Margarita, Celebrity tour 
and Monday breakfast 


We ‘re the home of the Reed Anderson Tennis 
School... where making you feel special is our 
own special art and where all the extras make a 
fine hotel a resort. Try us. 


Call toll free (800) 443-6328 for 
information, reservations or a free color brochure 


Gene Autry Hotel 

4200 East Palm Canyon Drive 
Palm Springs, CA 92264 
(619) 328-1171 


Prices good for a standard room, 
Fri, Sat., Sun. through 


12/31/86. Ask about other special packages 














PALM SPRINGS VACATION 
600 HOMES & CONDOS 


Rent a completely equipped home or condo at 
30-50% less than comparable hotels. Avail- 
able weekends, weekly, or monthly. Take ad- 
vantage of pre-season rates Oct. 1 - Dec. 1. 


PALM SPRINGS RENTAL AGENCY INC. 
1178 N. Palm Canyon Dr. 
Palm Springs, CA 92262 
(619) 320-7451 
or 


RANCHO MIRAGE - PALM DESERT 
RENTAL AGENCY INC. 
42500 Bob Hope Dr., Suite B 
Rancho Mirage, CA 92270 
(619) 340-6234 


PALM SPRINGS 


By Private Roalroad Car 
ONE DEPARTURE MONTHLY, DECEMBER-MAY 


A deluxe 7 day-6 night winter vacation to sunny 
Palm Springs by private railroad car from 
Northern California points. Traditional railroad 
service in the 1940's style. FULLY ES- 


CORTED tour includes the beautiful PALM 
SPRINGS HILTON resort hotel, sightseeing, 
and several meals. Golf & tennis available. A 


most unique holiday getaway. 


PER See Your Travel 
PERSON Agent or Write 
DOUBLE For Brochure 


de eS 
A ULS a eae 
UVM ae a eC ee ae 


PALM SPRINGS 


FREE Racquetball, “Quiz exclusive condomin- 
Tennis, Pools, Spas/ Swew&) iums. Excellent sel- 
and Sunshine with ney ection of locations 
the rental of our & rates. 
THE RENTAL CONNECTION (619) 320-7336 
CA (800) 232-3776 USA (800) 468-3776 
P.O. Box 8567, Palm Springs, CA 92263 
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HEARST CASTLE 


3 DAY / 2 NIGHT GET AWAY 


JUST $79* TO 
DISCOVER THE 
MIDDLE KINGDOM 


ONE OF 


THE 
( ALIFORNIAS 


INCLUDES 

A NICE ROOM 

BREAKFAST BOTH MORNINGS 
A TOUR OF HEARST CASTLE 
AN ELEGANT DINNER 

FREE LITERATURE 

WITH SPECIFIC DETAILS 


WRITE TO 

THE EL REY INN BOX 200 
SAN SIMEON, CA 93452 
805/927-3998 






FOR 3 OR MORE. IN-ROOM SPA, FIREPLACES, & 


YOU EVEN GET A DISCOUNT OFF OUR SPECIAL 
PRICE. 


*PRICE FOR 1 PERSON BASED ON DBL OCC. LESS 














Southern California Area 


Your big break in 
Hollywood:sé>" 


If you're scouting a weekend 


getaway location, here’s a hot property: ’ 


The Sheraton Universal.Where you can 
enjoy the Universal Studios Tour,”™ our 
sparkling pool and a spacious room— 
all for $69 a night. And kids stay free! * 

That should keep things in budget 
so you can enjoy Universal City’s restau- 
rants and Amphitheatre. The Hollywood 
Bowl. Even Beverly Hills shopping. 

With Universal Studios next door, 
astar might even show up in your 
vacation video! Call for reservations: 
800-325-3535 ( S 


Sheraton Universal 


The hospitality people of 


ITT 


333 Universal Terrace Parkway 
Universal City,CA 91608 (818) 980-1212 


* Rate is per room per night, subject to availability, 
Friday and Saturday through Dec. 27,1986 and is 
not available for meetings or conventions. Children 
47 and under stay free when sharing an adult's room 
using existing bedding. Reservations required. 





















A DATE TO 
REMEMBER 


Make plans to come and enjoy a fun-filled 
weekend in S.L.O. Start with ribs at our 
Thursday night street fair and then take 
part in one of these special events. 


| = a CHRISTMAS 
nF THE PLAZA er 


Dec. 6 & 7, 1986 
10 a.m. — 4 p.m. 


MARDI GRAS 
JUBILATION 
Feb. 28, 1987 





LA FIESTA 
May 13 — 17, 1987 





Call 805-549-9090 for a free brochure or 
send $3.00 for your special‘ Weekender 
package to Sandy at the Chamber: 
Commerce, 1039 Chorro St., San | 
Obispo, CA 93401. 


Se See 


Oo) Ke 
EXTRAORDINARY 











Spend your 


Second Honeymoon 


aboard a Hotel 


The Hotel Queen 
Mary® The ship of your 
dreams is the hotel of 
your fancies, with a pair 
of Second Honeymoon 
Packages second to none. 

For a free brochure 
or reservations in 
California call 
(213) 432-6964 or 
(800) 352-7883. Out- 
side California: 


(800) 421-3732. 
Hore 


Quer JEEN 'N Mary 


ach, California 


Ltd iM 


Wrather Port Properties 











x Southern California Area — 


Kids are FREE with Hilton's 
C¢ : 
0 
Disneyla 
3 DAYS/2 NIGHTS for only 
F222 iceland eter 
Deluxe Anaheim Hilton Package includes... 


_] 2 nights accommodations at the spectac- 
ular Anaheim Hilton and Towers... featuring — 
4 outstanding restaurants and 4 lounges, 
indoor and outdoor pools and spas, full health 
club and acres of family recreation decks 
Full American breakfast both days in Cafe 
Oasis for 2 adults and 2 children (under 12) 
|_| 2 Adults all day Passports to Disneyland 

2 Childrens (under 12) all day Passports to 
Disneyland |_| Free round-trip shuttle to 
Disneyland *Package is subject to availability and 
some restrictions and qualifications apply. Valid 
through December 31, 1986. 


For reservations and information about our 
Magic of Disneyland package call the hotel 
direct at 1-800-222-9923 (outside California) 
or 1-800-233-6904 (within California) or call 
Hilton Worldwide Reservations at 1-800- 
HILTONS (1-800-445-8667) or see your 
Travel Agent. 

































I 
THE ANAHEIM HILTON 


AND 7 fees 
777 Convention Way, Anaheim, CA 92802 


Peele sma 


BEAUTIFULLY RESTORED HISTORIC _ 
@ LANDMARK, ELEGANTLY FURNISHED * 
Complimentary appetizers y 


and ec oer a 


(805) 652- in 





DISEASE WITH 


SEASON'S GREETINGS 1985 9° 


TAKE CARE OF YOUR LUNGS. 
THEY’RE ONLY HUMAN. 


| 

| 

AMERICAN + LUNG ASSOCIATION | 
The Christmas Seal People ® 


Space contributed by the publisher as a public service, 


SUNS 


San Diego Area : 


ISLAND 
‘GETAWAY 


New on Shelter Island. 
Discover our deluxe 
accommodations 
with private 
balconies overlooking 
the harbor or marina. 


- per couple 
$ 8 5 per night 
* Includes Full American Breakfast 
CA (800) 833-6565 
NATIONAL (800) 672-0800 


Subject to availability 
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Pool—Clubhouse . 
Full hook-ups 1 
10 minutes from 
ocean beaches 


402 63rd Street at Imperial 
San Diego, CA 92114 (619) 264-9012 


R.V. Sites ummit 
C 















CONSIDER FOUR DAYS 
AT ONE OF AMERICA’S 
FINEST RESORTS.....$333 


}ocated in weather-perfect San Diego... 
Rancho Bernardo Inn. 
This exceptional value includes: 
* a spacious, well-appointed room 
with patio 
* unlimited golf and tennis 
savory breakfast and dinner daily in our 
two superb restaurants. 
vhere are no selection restrictions. Order 
any entreé On our extensive menus.) 
* transportation to and from 
San Diego Airport 


Price is per person, based on double 
occupancy 4 days/3 nights. 
Additional nights, $105 per person. 
jor reservations, call your travel agent or 
toll-free (800) 542-6096, 
Outside California (800) 854-1065 


RANCHO BERNARDO INN 


WHERE A GRACIOUS OLD 
CALIFORNIA TRADITION 
LIVES WELL 


CEMBER 1986 








Arizona Travel 


Arizona Vacation at its best, 
with a golfing flair. 


PWR arises e ae eel 
course rated by USA TODAY as one 
of the two best in Arizona. Los Cabal- 
leros Golf Club is exclusive for mem- 
bers and our guests. The resort also 
Oat ae ec titel Pee tele tr to aes that 
sparkling pool, delightful dining in- 
cluding desert cookouts. All amid an 
enchanting western environment 
located only one hour from Phoenix. 


RANCHO ae \os 


CABALLEROS 


Wickenburg, Arizona 85358 
(602) 684-5484 
Dallas C. Gant, Jr., G.M. 






HOLIDAY CHEER 
FOUND HERE. , »4 


From mountain hayrides 
to caroling around cozy ale 
fireplaces, a magical festival 
awaits at The Pointe Resort. 
* Luxurious two-room suites 
with refrigerator, wet bar and 
private balcony. 
* Management-hosted poolside receptions 
each evening. 
* Special Concierge program with holiday 
activities for children and adults. 
* Recreational options including golf, tennis, 
racquetball, horseback riding and swimming. 
Available Nov. 21-30, 1986 & 
Dec. 19, 1986 - Jan. 4, 1987 


$ * “Per person, per night, double occupancy, 
request and space available basis. No addi- 
tional charge for children under 18 when 
occupying same suite with parent. 
Special 4-Day/3-Night holiday packages also available. 


For Reservations in Arizona, call 602-997-6000 or 
800-528-0428. Outside Arizona, 800-227- ae. 


G>ThePointe.. * 


Phoenix, Arizona 
Mountainside Resorts, Restaurants, Riding and Racquet Clubs 





















é Arizona Travel 


AVIS GIVES 
YOU MORE 
VACATION CAR 
IN ARIZONA. 
FREE. 


Upgrade offer valid on car groups A-E when reserved in 
advance by a travel agent at a SuperValue Weekly Rate. 
Car groups, rates and conditions subject to change 
without notice. Ube de ole subjectio avallapitiaig 
valid through June 30, 1987. « 1986 avis Rent A Car System, Inc, Avis* 


GET A RED HOT 
UPGRADE FROM YOUR 
TRAVEL AGENT. 


AVIS 


AVIS FEATURES GM CARS. 











Rare Gems 
and Minerals! 





Old Pueblo Museum 


at Foothills Center 


L-10 to Ina Rd., Ina at LaCholla Blvd 
Tucson AZ 84741 (602) 742-7191 
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ESCAPE 
THE WINTER 
BLUES 
WITH OUR 

GREENS. 


Enjoy unlimited golf and 
unlimited Arizona warmth 
during a special vacation at 
America’s premier adult com- 
munity. Stay at the 5-star 
Sheraton El Conquistador 
resort. And discover why we 
have a reputation for the best 
in active adult living. 

Call 800-433-9611. 


G SunCity 


‘Ss Vistoso .. 
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Arizona Travel 


The liveliest resort on the 


Colorado River beckons with 
challenging bass and striper 
fishing, tennis, golf, shopping, 
sightseeing, and fabulous 
watersports. Whatever your 
outdoor interest, you'll enjoy 
the time of your life at Arizona’s 
surprising lakeside resort. 


Call collect or write: LAKE HAVASU 


1930 MESQUITE AVE. /SUITE #3-U 
LAKE HAVASU CITY, AZ. 86403 


(602)453-3444 ARIZONA, 
a a 


HOME OF HISTORIC LONDON BRIDGE 








Great 
Arizona 
Holidays 


Arizona's Country Club Resort is famed 
for its three great golf courses, complete 
tennis center, horseback riding and m1 
weekly cookouts, two pools healt! a bs 
trap & skeet range, superior cui \ 
nightly entertainment, end seclui a od 
accommodations on a 900 acre oasis 
7Day/6Night Golf/Tennis / Riding 
Holidays available from $664.50 


Clark Corbett, 
Vice President & General Manage 
(602) 935-3811 


= 
> 
WG 





ee oe hE 
“ LITCHFIELO PARK, 7 
j TETLEY REPRESENTED 800-421-0000 










What a Difference 
a Stay Makes! 


‘‘Suite-ners”’ (Complimentary to guests) 
Continental breakfast plus ¢ Inn-room coffee & tea « Beverage 
& social hour ¢ Inn-room refrigerator stocked with juices daily 
© Local calls & morning papers Pool & spa @ Tennis (at most 
locations) ¢ 7 styles of 1 & 2 room suites 


In Arizona: Phoenix 4 Tucson E Yuma 
Tempe E} Nogales €B Scottsdale 


Inn Suites Reservations & Information... 
call 800-842-4242 
“Gives A Real Difference” in Canada 800-841-4242 


Send for 15% Discount Coupons & Directory 
7204 North 16th Street, Phoenix, Arizona 85020 





Maui 








Tucked in by pine- 
apple fields just south 
of Kapalua, the Coconut 
Inn on Maui is a short stroll 
from the beaches of Napili Bay. 
Offering fully equipped kitchen units in 


iNa tranquil setting, the Inn is a delightful 


change of pace from bustling hotels and 
npersona! condominiums. Complimen- 
‘ry continental breakfast included in 
ery reasonable rates from $60 per night. 
Maui's best kept secret. 


o~ . Toll Free 

COCONUT II} 1-800-367-8006 
cat In Hawaii 669-5712 

10517, Napili, Maui, Hawaii 96761 


.O. Box 


oe ae 





























Get your guid / 
to Maui's most: 
prestigious 
beach when you | 
ask for informati 
on The Whaler. 
This 98-page, full- 
color guide is filled _, 
ae “Acre with detailed maps @ nv 
eee 4S tips on island activities, 
™ dining, nightlife, shop- 
ping and sightseeing. Its part of your 
free planning kit on luxury beachfront 
condominium vacations at The Whaler. 
Call today for information: 


1-800-367-7055) 
& The Whaler 


oes Village Resorts, Inc. 
Our People Make the Difference 















STAY IN OWNERS’ PRIVATE 
ELEGANTLY FURNISHED & EQUIPPED 
ONE & TWO BEDROOM OCEANVIEW Viks 


IN THE FAMOUS KAPALUA RESORT™ 


K AP A LI A WEEKLY RATES FROM $600 
CALL DIRECT TO MAUI “TOLL FREE” 
1-800-367-8047 * ‘EXT, 133” 


IDGE Pee Se 
LAHAINA BUSINESS PLAZA #: 
888 WAINEE ST., LAHAINA, HAWAII mer 


YOUR HAWAIIAN | 
ISLAND PARADISE 


Uniquely Secluded Cove. 

Ideal for swimming and sno} 
ing. 1, 2 and 3 bedroom aj 
ments and townhouses, 
equipped with kitchens. | 


HONOKEANA COVE RESORT CONDOMINIUMS © 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL COLLECT—Phone (808) 669-6441 













Maui Vacation Hom 


Elegant large beachside home with swimming } 
for rent by week or month, entirely private, in 
residential area of Kihei, Maui. Ten minutes f 
Wailea golf and tennis. Send for free color broch 
Write Ms. Carole Withers, 245 Awalau Rd., He 


Maui, Hawaii 96708 or call 808-572-8272. 








THROUGHOUT MAU! ! Including Kaanapa 
Kihei, Wailea, a CONDO NETWORK of 
vacation rental apts! Daily/weekly 
rates. Offering modest to luxury 
Studios, 1, 2, & 3 bedroom condos! 
THE MAUI NETWORK LTD. 

P.O. Box 1077, Makawao, Hawaii 96768 
Toll-Free 1-800-367-5221, (808) 667-6294 











SUNS 


Maui e 


MAUI HAWAII CONDOS 
LUXURY OCEAN FRONT RESORTS 


lua Bay Villas & Kaanapali Shores. Beautifully 
ished | & 2 bedroom condos. Close to beach and 


Lovely views. Excellent dining, shops, golf and 
s. $110-$160 daily. Brochures avail. Write owner 
Huber, 1200 Angelo Drive, Minneapolis, MN 
2; Phone 612/588-0175. 








AUI’S MAHINA SURF 


ul low-rise oceanfront apartments on Maui's 
a side. Conveniently located between Kaanapali 
pili, with pool & tropical gardens. Fully furnished 
droom units with magnificent oceanviews 
ete kitchens, color tv, and telephones. Rates from 
. Three star AAA rating. For brochure or reserva 
Mahina Surf, 4057 Lower Honoapiilani Road 
a, Hi 96761. Toll Free (800) 367-6086 


Kauai ‘ 


KAUAI 


rkel, Sunbathe, Golf, Tennis, Windsurf, 
nba Dive, Horseback Trail Ride, all at 
ly Poipu. 2 Bdrm. condo. Excellent 
Dee Rasmussen 

PO. Box 834, Kalaheo, Kauai 96741 
(808) 332-9601 


b;POIPU CONDOS 


DISCOUNTED RATES 
insiders’ choice. White sand beaches, 
my days, a big luxurious resort condo to 
ax in. Tennis, golf. Condo/car pkgs. Call 


ite Paradise toll free _800- 367- 8020 



































POIPU INTRODUCTORY OFFER!!! 
tury Condos, Beachfront Cottages 1, 2, & 3 
Hrooms. Waikomo Stream Villas, Nihi Kai Villas, 


bis, tennis, golf $ 
From 65 per day” 


TOLL FREE 800-325-5701 


GRANTHAM RESORTS 
P.O. Box 983, Koloa, HI 96756 
“plus tax & outclean. 7-day minimum 


























t¥ KAUAI ©: i% 


rain in SUNNY KEKAHA. Oceanfront private 
idences on sandy white beach. Away from 
e condo rat race. Minutes from exotic Waimea 
nyon. $450-$700 per week. Monthly rates 
ailable. Call collect (714) 955-7555. Week- 
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OPS, 
PECTACULAR HANALEI BAY 


ne’s throw to beach! Mountains galore. One home 
laena; one at Princeville. Both are ours and 
S are less than for most condos! But we can 
ANY need—condos, studio, large group, bed + 
ast. (408) 335-3972 or (916) 885-3314. Call 
3) 826-6387 (Kauai) Collect after 5 P.M. 


= — 
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QSY } ys 


KAUAI-POIPU BEACH 


Oceanfront 
ectacular view in peaceful, secluded, privately 
med 2-Bedroom, 2 Bath Condos, (3). Sleep 2-6 
autifully furnished. All Amenities. Golf and Restau- 
nts nearby. For information and photos, please con- 
st Robert/Gale Hoover, 15891 Winchester, Los 
atos, Calif. 95030. 408-395-1042 (Specify dates 
d number in party) 
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Kauai 











Kauai’ largest selection of vacation rental homes 
& condos, completely furnished for island-style 
living. Choice locations from Poipu to Hanalei. 
Call us toll free for reservations 


Box 3194S, Lihue, HI 96766 (800) 367-5025 


KAUAI VACATION 
RENTALS & 25ts< 2 


BEACH AND TENNIS PLANTATION 


Poipu Beach Kauai Condos ° Best prices 
and views « Rented directly from owner e 
Fully furnished one and two bedrooms— 
sleep four and six guests © Ten free tennis 
courts * Beautiful sandy beach « Write 
Geoff Sheldon, PRO. Box 362, Lawai, HI 
96765 or call (808) 332-8934. 



























PREFERRED BEACHERONT 
LOCATION , 


Completely furnished 1 bedroom | Wailua 
condominiums, overlooking Kauai’s\ ‘Bay 
renowned Wailua Beach. Vi 
Private pool, nearby golf, phopaaraidiciva? dining, tennis lew 
and historical sights.Only $77-$88 a Special rates for 
longer stays, 3-day Minimum 20 Papaloa Road 


cau tou Free 800-367-2912 eee HI 96746 









Kauai Vacation Shoppers! 
Rent the “BEST OF SEALODGE’’. Dramatically 
located condominiums overlooking the ocean at 
PRINCEVILLE, KAUAI’S premier golf resort. Relax and 
unwind in this tranquil environment. All amenities, 
moderate rates. For details and brochure write 
Carol Palin, 3615 Kingridge Dr., 
San Mateo, CA 94403 
or phone f 415) 573-0636 


Ka UOT PRINCEVILLE AT HANALEI 


Deluxe, fully furnished, one and two bedroom 
ocean bluff condominiums at SEALODGE, Enjoy 
the uncrowded beaches and spectacular scenery 
of Kauai’s north shore. Facilities for all sports. 
Shopping center & restaurants. Special monthly 
rates. Minimum ore days. 
NOWLAN 
P.O. Box 1381 Sausalito, CA 94965 

Phone (415) 332-3403 





Experience Kauai’s Charm at PRINCEVILLE 


Fully furnished luxury condominiums - one hole 

away from the world famous Makai Golf Course Ist tee. 
Sour utlci@ eos oae eRe okie gewoon 

ae Me ates An. aor Rese mere MM Cele e 


Restaurants, Shopping all nearby. 


EB eRe ob t sila 


Sandpiper Village 


For brochure & reservations call 1-800-525-1166 








GARDEN ISLE VACATIONS 


Beautiful Kauai vacation homes and condos. All 
rentals are ocean-oriented, locations are island- 
wide. Prices range from $60 to $400 per night, weekly 
discounts are also available. Call toll-free for informa- 
tion and reservations 

4 800 367-8047, Ext 117 


Prosser Realty, Inc. 
P.O. Box 367 * Lihue, Hl 96766 
(808) 245-4711 





KAUAI 

PRINCEVILLE 
2 Bedroom, 2 Bath, Fully 
Furnished 1100 sq.ft., Swim- 
ming Pool, PGA Championship 
Golf Course. Private Owners. 
P.O. Box 2488, Ogden, UT 
84404 801-451-5375 








B Hawaii 


One of 14 Aston Suite Resorts 
Treat yourself to a spacious 
condominium suite for the price of a 
hotel room at one of 14 Aston Suite 
Resorts. Studio, 1-, 2-, and even 3- 
bedroom suites. One-bedroom suites 
from only $72 daily for four. Many 
resorts have restayrants and 
tennis is free. 

NA ee aie an ele 


call Hawaii (800) 367-5124 


ASTON 


Hotels & Resorts 
A bold new name for 
Hotel Corporation of the Pacific 
2255 Kuhio Avenue/ Honolulu, Hawaii 96815-2658 





BIG ISLAND 


Luxurious, tropical hideaway with ocean view on the 
Hamakua Coast. Very Private. Custom 3-bedroom/3- 
bath home on 6.6 acres. Generous use of glass. Cus- 
tom furnished. Lovely landscaping, lots of palms. 
Large riding arena, stables. Just steps to State forest 
with hiking and riding trails. 2000’ elevation. Ideal 
climate. 6-12 months lease available (includes all 
maintenance services). For sale at $475,000. 

(808) 775-0211. 


5 1) 
Hawaii’s 
( Best Kept 
aur ALL eAeT et 
Secluded, elegant condominiums on the Big Island 30 min. south of 
Volcano Nat'l Park. Unhurried play on incredibly beautiful 18-hole golf 
course. Condos & course overlook the ocean. Four Laykold tennis 
courts. Black Sand Beach, Pool. Jacuzzi. Shore Fishing. Ancient heiau 
ruins. The unspoiled Hawaii of long ago. Write or call 


Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-367-8047 ext. 145 








ee HOME IN KONA 


Physician's private 4 bedroom 
home only 1 block from White 
Sands Beach. Elegant furnish 
% ings, gourmet kitchen and lanai 
with spa. Close to golf course 
and shopping 
THE KONA _ PRINCESS, 
417 West Shaw, Fresno, 
CA 93704, (209) 229-6900 








MOLOKAI PARADISE 


Comfortable 2-bdrm home in private tropical- 
garden estate on secluded beach, spectacular 
view of Maui, polynesian-furnished, sleeps six 
safe swimming-and snorkeling, rented weekly or 


longer. Polynesian-designed cottage also avail- 
able. Write Leimoku, Ltd., 532 Elepaio Street, 
Honolulu, Hawaii 96816. Tel. (808) 521-9202. 








- 


Oahu 


Breakfast, compliments 
of the house. 


It’s just one of the extra touches that 
makes staying at the Hawaiian Regent 
such a special experience. Write for our 
free brochure, or call and ask about our 
Sunset Magazine breakfast special. 


Hawaiian Regent 


An Emerald Hotel, at Waikiki Beach 


Room rates from $94* single or double. Breakfast 
not available with special rates or tour packages. 
Good through 12/20/87. Gratuities not included. 
*12/21/86-3/31/87 add $5 


Please send me a free Hawaiian Regent Brochure. 


Name 
Address 
City State Zip 


Mail to: Director of Sales, Hawaiian Regent 
Hotel, 2552 Kalakaua Avenue, Honolulu, HI 
96815, 800-367-5370 








WailalG 
Experts 


Outrigger is the largest 
hotel chain in Waikiki with 
6,350 rooms among 18 hotels. 

Rates range from $22/night 
for budget-minded fun to 
$165/night for luxurious 
beachfront suites. 










For the Waikiki that’s just 
right for you, contact the 
experts. See your travel agent 
or call us 
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BV Hite mee be mi metlir tt 
A handful do it right. 
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Beach Homes «x Villas * Yachts 


1-800-522-3030 


4218 Waialae Ave., Suite 203-A 
Honolulu, HI 96816 * (808) 735-9000 





BED & BREAKFAST and Hawaiian Hospitality Suites 
Affordable for EVERYONE, bring your family! 
About 250 listings of host homes, a room or two, a studio, a cottage 
or a home on or close to the best (yet undiscovered by the average 
visitor) beach on Oahu. Perfect for swimming. No concrete towers, 
Not a resort area, but a safe family-type neighborhood, all within 
half hour driving distance to Waikiki nightlife and shops. Brochure $2 
Bed & Breakfast Pacific Hawaii 
19 Kai Nani PI., Kailua, Oahu, HI 96734. Phone: (808) 262-6026 
We speak French, German, Japanese and Spanish. 





BEACHFRONT VACATION HOME 


The spectacular SUNRISE at Punalu'u Hale awaits you. 
Only 40 scenic mins. from Honolulu city life, Punalu'u Hale 
is located ON THE BEACH of Oahu's beautiful windward 
side. Enjoy deluxe accommodations and relax in the 
private comfort of your own home. Punalu'u Hale (house) 
has 3 bdrms, 3 baths, full kitchen, TV, anda huge patio with 
BBQ, Call (808) 396-6809 or write; Punalu’u Hale, 48 
Nawiliwili, Honolulu HI 96825. 


ON THE BEACH 
VACATION HOME, LUXURIOUS 7 Bedroom, on 
miles of white sand Kailua beach, surfing, 
swimming, sailing; 15 minutes from Waikiki and 
Honolulu airport; swimming pool, cabana, Jacuzzi. 
Or rent beautiful 2 bedroom guest home. 

V. Wong—(808) 595-3168 

15 Homelani Place, Honolulu, Hl 96817 


KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular 
white sand beach perfect for swimming & sailing 
all year round. Charming 1 & 3 bdrm. homes on an 
acre of old Hawaii just 10-15 miles from Waikiki, 
Honolulu and International Airport. Write for bro- 
chure or call (608) 261-3484. Dave & Ruth Lung, 
133 Kailuana Place, Kailua, Hawaii 96734. 








a Mountain States 


JACKSON HOLE 


In the Heart of Grand Teton Country 
The Heart 6 Dude Ranch borders the Teton Wilderness 
Area. Only 3 miles from Teton National Park. Full view of 
the Grand Tetons. Horseback riding, Snake River Float 
Trip, Breakfast Cook-outs, Hiking, Fishing. Wilderness 
Pack trips offered. Family style meals in Western setting. 
American Plan. Member of Dude Ranchers 
Assoc. Phone 307-543-2477. Write: 
HEART SIX DUDE RANCH, Dept. S-12 
Jackson Hole—Moran, Wyo. 83013 















UTAH'S IND S 


e pounds 
| on in Utah's Palen TR sos cotive rena 
Jacatio ‘ atl \ 
V eg while particip: and s 
| g inches ¥ 4 dance, aol, renGING INCLUDED. This 


yee Cc KE 
THIS YEAR TA ) 628-331 
woaromngieten soapen et 
Orwrite:Dr.Sorenson *™” 
National Institute of Fitness 
202 N. Snow Canyon Rd.—P.O. Box 431-S 
Ivins, Utah 84738 
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Mountain States 






* ” 


What’ our secret to success? — 
Our naturally separate trails and 
two major bowls welcome 
beginners and experts alike. We > 
offer a friendly staff, deluxe 
accommodations, plus American 
Flyer, our new high speed lift. 
opper Mountain. A Mobil — 
Four-Star, AAA Four-Diamond 
resort. Top to bottom. For 
information write P.O. Box 3001, 
Copper Mountain, CO 80443, 
call your travel agent, or 
800-525-3878. In Colorado, 
800-332-3828. 


gs 
COPPER 
MOUNTAIN’ 
RESORT 
KEEP IT A SECRET. 

















Central Oregon 













A MEMBER OF THE SEARS FINANCIAL NETWORK 


LODGING IN 


COLDWCLL 
EY yel tice 
tay in Sunriver 
FIRST RESORT ‘coo season 
REALTY 1-800-452-6870 (O 


Sunriver Village Mall 
Sunriver. OR 97707 


An Independently Owned and Operated Member 
of Coldwell Banker Residential Alfiliales. Inc 








MANAGEMENT 








SUNRIVER OREGON SKI SPECIALS | 
OR 1-800-582-5520 West. States 1-800-531-1130 
P.O. Box 4194 + Sunriver, OR 97707 
INDOOR TENNIS, RAQUETBALL, ETC. 


| 
FREE CATALOG 











For a free government catalog 
listing more than 200 helpful 
booklets, write: 

Consumer Information 
Center, Dept. A, Pueblo, 
Colorado 81009. 


Central Oregon 








» SKI PACKAGES 
Ski Mt"Bachelor and save at the Inn with 
er Ski Packages like this: 4 nights lodging, 
lifts and shuttle service. All from just 
60 per person/double occupancy 
/ ...Snowmobile the back- 


dging to Mt. Bachelor. Call now: 


800-547-5668 (Western States) 
800-452-6810 (in Oregon) 


PO Box 1207 THE inn 
of the 


Oregon 97709 
(503) 382-8711 


ht in the Heart 
of Bend £25... 
Ce 


Make the Riverhouse your 
) fall/winter vacation destination. 


] 
hen, Spa & Fireplace Units * Outdoor Heated Pool 








| 
| 
| 


Hor SwamSpa and and Spa 
* 4-day/4 night Mt. Bachelor 
staurants, Room Service ski package $140 


(plus tax, per person, 
double occupancy) 
* Convention facilities 


! Daily Air Service 
i oer via Horizon & PSA 


j - 1-800-547-3928 
yregon) 


(Western U.S.) 
3075 N. Hwy 97, Bend, OR 97701 





Sunriver, Oregon 


Vacation Rentals 
Contemporary Homes 
CHUTES COUNTRY = with Hot Tubs 
pee STATE OR.1-800-228-6088 
Western States 
1-800-423-5443 


(503)593-2451 


Baa eae 
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Oregon Coast 


Storm the Beach. 


Feel the wind and mist. Watch the clouds roll in, and 
the waves crash against the rocks. Storm watching 
and beachcombing afterwards are just two of the more 
things to do in Newport. Visit the marine exhibits and 
the historic waterfront. Shop the specialty stores and 
the uptown shopping centers. 

Whatever the time of year, Newport is the perfect vaca- 
tion spot. With accommodations to fit every budget. 
Ask about our seasonal rates. 


Write or call Greater Newport Chamber of Commerce, 
Dept. S-12, 555 S.W. Coast Hwy * Newport, OR 97365 « 
(503) 265-8801 


eYTrereyy] {} 
More Things to Do. 





Washington 


SEATTLE AREA 


ALL AMENITIES 
1,283 ; AVAILABLE — 
BEDROOM The BUSINESS OR 
SUITES / i PLEASURE 


CONDOMINIUM RENTALS 
WRITE OR CALL FOR FREE BROCHURE 
555 - 116th Avenue NE, Bellevue, WA 98004 
(206) 454-2800 





Alaska 


Glacier Bay ALASKA! 
Tours & Charters 


serving independent Glacier Bay travelers 
Glacier Bay boat tours—charter fishing 
featuring GUSTAVUS INN lodging & hospitality, 
gourmet seafood and kitchen garden. 
For free map & brochure: 907-697-2254 
Glacier Bay Tours 
Box 60-S, Gustavus, AK 99826 


















Neen ee 


Scheduled Day Cruises, Kayak Trips, 
50’ M.V. Misty Fjord 


Dale Pihiman 


| EN Box 7814-SU 
== ie Ketchikan, AK 99901 
(907) 225-6044 
225-3498 


QUTDOOR ALASKA 








Alaska 


Our two week 
ultural crui 


Alaska, 
now available 
in paperback. 


Eskimos, ice fishing, and string 
quartets. Totem poles, igloos, chamber 
ensembles, and dancing every night. 
All for as little as $1,695 per person. 

Would you like to cruise The Book 
before you book the cruise? Call (800) 
854-3835, and ask for a free copy of our 
1987 brochure. In California call, (800) 
222-2255. Or write World Explorer 
Cruises, 550 Kearny Street, San 
Francisco, CA 94108. 


WORLD EXPLORER 
CRUISES 4— 


14 day cultural cruises to Alaska. 





OBE OM 5) ALAS K Af 


That’s right. Book and make your 
deposit on the Sagafjord’s* spectacular | 
WON EIR M NRO Holo aha ELV aasl & 
1987, and you can save $600 per couple 
($300 per person). Or choose one of our 
six other internationally-famed cruise 
ships and save $300 per couple ($150 per 
person). For more details see your 
travel agent; or write for our free 
brochures: 

10518 N.E. 37th Circle, 

Kirkland, WA 98033 


Full Payment Bonus Plan saves up to 8% 
ilo cce 


*Bahamas Registry 


CRUISE 




















Alaska e 


aM Se UE SS 


Early rer ST 
to $400 per Couple 


Ug Nee 
9 to 17 Day Independent Tours 


50 Inside Passage Cruises 
Holland America Ships 


Arctic Experience 
Private Luxury Train 
Write for Color Brochure 


@ | FISURE 


Division of Sheffield Hotels 
300 Elliott Ave. West Suite 280 
TUM VARS] SaLS) 


Western Canada 


Travel Directory 


Houseboats 


Houseboats on 
LAKE POWELL 


per person/per day ~. 
rents a houseboat 


Jor six.* 


Cruise this spec- Call toll-free: 
tacular scenic +800-528-6154; 
wonder at special In Arizona: 


Budget Season (602)278-8888. 


rates. Fish. Hike. 
Camp. Relax. Or see your travel 
Enjoy! QB Planner. 


ae Rome 


Del Webb Recreanc jowelll® 


*6 people/43’ houseboat/3 nights/$387 plus taxes. Budget 


Season rate effective 11/01-12/31. Larger and smaller 
boats available. Authorized National Park concessioner. 








Where can you ski 
to Olym p c heights? 


Surpri 
IS Just a toll-tr | 
Get your free 
Alberta's Wint 


our ski Eide today 


1- 800-661 


SURPRISE: 
itsAlberta 


CANADA &+8 
™ © C0.A 1979 
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oe ae 


tet tthe Bb saidest 


Enjoy northern California’ S water 
playground! Houseboat...water 
SKi...fish...relax in the sun and on the 
water!! 


Special discount rates thru June 22nd, 
1987. Free color brochure and 
information. 


In California (800) 258-BOAT 
Out of State (800) 251-BOAT 
Business office (916) 238-2383 


| [OLIDAY HARBOR 





























Houseboats 





Lake Shasta 
The California Delta 


« Comfortable, completely equipped 
+ Perfect for family, friends & pets 
+ Affordable rates and packages 


1-800-752-9669 








Herman & Helen’s Houseboat? 
ON THE CALIFORNIA DELTA 


In the heart of the Delta. 
Specially built reliable 
pontoon houseboats. Easy to 
get to off new I-5. Write or 
phone for color brochure. 
Herman & Helen’s Marina 
Venice Island Ferry 
Stockton, CA 95209 Tel. (209) 951-46 





Delta Houseboat Vacation 
Our custom-built houseboats are superbly maintair 
Fully equipped, hot shower, refrigerator, twin engin 
elevated wheelhouse for sightseeing over levees. 2 
discount, Labor Day to June 15. r 
FREE COLOR BROCHURE a ae 
an re 


S & H Boat Yard 
Box 514-A, Antioch, CA 94509 
Tel. (415) 757-3621 





LAKE SHASTA HOUSEBOAT 


RENTALS 


Pictured 50'x15’, 2-Bath, 2 Re’ | 
Microwave, Wet Bar, 140 HP! jj 
CHEVRON Marine Products 
Lakeside Cottages — Free Br 
eieaiieemean eal , LAKEVIEW MARINA RESOR 
Relax, Fish, Hunt, Box 2272-S, Redding, CA 96 
Swim, Ski and Cruise Phone (916) 223-3003 














on Lake Shasta 
12-sleeper executive 15 x 50 ft. houseboats with i.o. Engines, ful 
equipped wet bar, 110 gen., dishwasher, trash compactor, microwal § 
oven, gas barbecue, 2 full-size bathrooms, washer/dryer, 2 refriger 
tors. Special off-season/mid-season rates Sept. 2 to May 15 7 
Write or phone for information 
SILVERTHORN RESORT | 
P.O. Box 4205 + Redding, CA 96099 + Phone (916) 275-15; 
Calif. Toll Free 1-800-332-3044 


SUNS } 










Resorts 


im P.O. BOX 11-SC12 
Garden, CA 95971 








Camanche Northshore Resort 


akeshore cottages at beautiful Lake Camanche 
in the hills of the Mother Lode country. 
Rates from $330/wk for four. 2 hours East 
of San Francisco. For information contact: 
Camanche Northshore Resort 
amanche Road, lone, CA 95640 (209) 763-5121 
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IF YOU ARE OVER 50 

AND DO NOT BELONG 

TO GAT— YOU MAY BE 
MISSING THE BOAT... 


(And Lots Of Fun) 


For Free Cruise Catalog Call in California 800-652-1683 
Outside California 800-258-8880 
San Francisco 415-563-2379 
GOLDEN AGE TRAVELLERS 
1520 UNION STREET 

SAN FRANCISCO, CA 94123 


Discounts Available On Most Cruise Lines 


Asia /Orient 


Lindblad offers more of CHINA 


From the splendors of Tibet to the glo- 
rious monuments of Beijing, from the 
archaeological wonders of Xian to the 
vibrant life along the Yangtse, Lind- 
blad’s China is bound to enchant you. 
See your Travel Agent, write or call 
800-243-5657. You'll be glad you did. 


LINDBLAD TRAVEL, Inc. 


1 Sylvan Road N., Dept S, Westport, CT 06880 


Name 
Address 
City 





State 
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Special Tours 


Popular Lake Powell 
panto Explorer 
oe 
$ Call toll-free: 


1-800-528-6154; 


In Arizona: 
(602) 278-8888. 


Or see your 
travel planner. 


ed person 
wuble 
occupancy * 





Includes two nights’ 
lodging and a full- 
day, 100-mile cruise 
(with lunch) to Lake 
Powell’s spectacular 
Rainbow Bridge. 

Rates are even 
lower with more in 
your party. It’s the 
perfect Lake Powell 
sampler! 


akeyhowell™ 


Det F Webb Recreational Properties 


* Wahweap Budget Season Rate, € / 
ncluding Arizona sales tax. Ut oRE LX slightly higher rat 
Bullfrog. Authorized concessioner of the National 
Park Service 








The world’s greatest natural wonder 
Listen to the call of the wild from our 
superb safari vehicles. Wing your way 

to game reserves in our private 
planes. Stay at the best game lodges. 
See your Travel Agent, write 
or call 800-243-5657. 


LINDBLAD TRAVEL, Inc. 


1 Sylvan Road N., Dept S$, Westport, CT 06880 


Name 


Address 





City = = et State 





TN NACo) 


You, 9 other adventurers and our licensed 
naturalist will sail by yacht to explore more islands 
than any other Galapagos expedition. 44 Trip 
M. Picchu Option. 
FREE BROCHURE... 
INCA GFLOATS 415-435-4622 
1606t Juanita, Tiburon, CA 94920 


ore 





Mexico 





Private 


Beachfront Mansions 


FOR RENT 


IN PUERTO VALLARTA, MEXICO 
Call 800 322-3133, Calif. 800 447-8855 


. Special Cruises 


STEAMBOATIN’ 


The Original American Vacation 


Free color brochure highlighting the 
sights along the Mississippi/Ohio River, 
the accommodations, the cuisine, and 
the entertainment aboard the Delta 
Queen and the Mississippi Queen. 





i 

i 

I 

1 | 

1 1-800-543-1949 
1 DELTA QUEEN-MISSISSIPPI QUEEN 
! Dept DSS6 #30 Robin St. Wharf 
1 New Orleans, LA 70130 
; Name 

i 

i 

i 

i 

i 

i 

i 

| 


Address 


City State 





Zip 
Tel. (Area Code) 





We offer up to 


published cruise fares on 
most major cruise lines 


Worldwide Destinations 
Fully Bonded by CLIA 


Call or write for a free copy of our 
1987 Discount Cruise Catalog 


The Travel Company 


The World's Largest & Most Experienced Cruise Agency 


800/858-5888 caiit. 
800/344-3444 usa 


333 West El Camino Real, Suite 250, Dept. $ 
Sunnyvale, California 94087 





Board the legendary 


DELTA QUEEN 


next June and cruise in luxury into the 
heart of America’s Southland from St. 
Louis to New Orleans. I] days from 
$3,450. See your Travel Agent or call 
800-243-5657 for information. 


LINDBLAD TRAVEL, Inc. 
1 Sylvan Road N., Dept $, Westport, CT 06880 
Name 
Address 
Gitys, = = sy State 
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Camps e 


IS YOUR DAUGHTER 
OVERWEIGHT & OVERLOOKED? 


Camp La Jolla can help her 
take it off and keep it off 


Your daughter can lose 25-45 pounds with our medically supervised 
weight loss program. She'll have fun at any of our great locations in 
California (La Jolla, Santa Barbara), Hawaii, Texas and Florida. 
She can participate in dozens of planned activities and learn new eat- 
ing and exercise habits while making new friends. We provide individu- 
alized attention, a full year of follow up programs and counseling. 
Programs for girls 8-12, teens 13-16, adults 17-29. Exclusive adult pro- 
grams also available. 8 


For her sake, don’t weight. Call today 
for a free brochure or video tape. — 


5764 Paradise Dr., STE 7-SU, Corte Madera, CA 94925 
Call Collect: 707-538-0331 or Toll Free 800-824-0096 








ummenr Fun & S. 
Camping ® camp crafts ¢ language skills ¢ 
reading ® natural history * math @ algebra ¢ 

geometry ® computers ® credit Courses ® 

SAT preparation ® woodcraft © pottery © 
drama ® photography ® writing 
tennis © swimming ® soccer ® 

Western riding @ English riding for competition ¢ 

ESL © oceanography ® typing ® snorkel ® scuba @ 

cycling * computer keyboard skills « 

Grades K-2 Day/3-8/9-12 Boarding 

Two campuses * Co-ed eJune 21» 


Ojai Valley School (#: 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 
J Fall/Spring Catalog © Summer Catalog 


FOR BOYS fxn CIRLS- SEPARATE CAMPS = = 

On Pecos River, near Santa Fe. Boys—riflery, skeet, riding, 
swimming, fencing, drama, fishing, tennis, art, backpacking, 
nature, rope course. Girls —riding, fencing, swimming, tennis, 
dance, art, music, drama, backpacking, nature. Two terms. 
(505) 757-6114. Scott S. Rice, Box 2450, Santa Fe, NM 87504. 















7 














oe ee a} 
FOUR WINDS 42g 
a 
In Washington's San Juan Islands, camp t 
61st season. Two 4-wk. sessions beginnin 
1-week session for 6-9 yr. olds in late-Aug. ! 
Michael Douglas, D 


P.O. Box 140 Deer Harbor, WW 3 ean 
(206) 376-2277 eee 


S : CANOE ISL 
The French 
Washington State's San «1 
Boys and Girls 10 through 15 learn French lanc 
culture while enjoying Sane activities. Program includ 
ing, swimming, canoeing, kayaking, tennis, French cx \ 
fencing, pote b/w photography, archery, folk dancing, pup 


pets, drama. No French prerequisite, English also spoker 
French and American staff. Special session for children § 
through 11 . ACA and WAIC accredited. For information write 
Canoe Island Camp, M.J. Wintersteen CCD, 7030 Mill Court 
S.E., Olympia, Wa. 98503. 206-491-2598 or 805-969-1053 


30 
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The 
Cedu School 


Running Springs ~ 
California z 
Coed; Ages 13 to 19 


The Cedu School is a unique residential school 
for adolescents with special emotional and 
educational needs. These young people may 
have a history of disciplinary problems, rebel- 
lious or withdrawn behavior patterns, and 
strained family relations. Located in the 
beautiful mountains of the San Bernardino 
National Forest, this Southern California 
school is designed to stimulate and nurture the 
whole and healthy person that exists in each 
individual. In this environment, each student 
develops the necessary skills to create a happy 
and successful life. 


Cedu’s year-round curriculum includes indi- 
vidualized experiential education ranging from 
remedial tutoring to college preparation, with 
intensive counseling and vocational training. 
Cedu has strong humanities, fine arts and 
perenne arts departments. It offers an 
exceptional wilderness challenge program and 
its facilities include a working farm. 

For further information, call or write: 

Director of Admissions / Cedu Schools 
P.O. Box 1176 / Running Springs, CA 92382 
(714) 867-2722 




























JULIE’S 14 AND HEADED 
NOWHERE-WHAT’S NEXT? 





Julie is 14, unmotivated, ir- 
responsible, angry and re- 
bellious. She is failing in 
school and associating with 
undesirable friends. To her par- " 
ents, family life has become /£.% 
strained and filled with frustra- 3° 
tion. She is unresponsive to pa- 
rental guidance. They don't 
know where to turn for help. 
If you have a daughter like 
Julie, there is an answer! 
Call (801) 225-5552 for 
brochure, admission criteria, 
and enrollment information. 


For a new beginning 


BO eater locaael oa OZ 


: P.O. BOX105 - PROVO, UT 84603 





ie 


‘ 


ae 


:OBLEMS WITH YOUR SON CONCERNING 
SCHOOL, PARENTS, DRUGS, AUTHORITY? 


/ . . Do chores and con- 
structive work on a North Idaho ranch, achieve a 
high self esteem, accept responsibility, and excel 
school. Small enroliment, serves 16 boys age 10- 


, 
5 
17 year-round. Cal! toll free, 
Eagle Mountain Outpost Ranch School 





the Outpost, our boys . 


EO 


1-800-654-0307 In Idaho, (208) 263-3447 


2 MEN Ure er mae: 
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HARKER 


ACADEMY 


Coed Boarding 

Grades 3 thru 8 
Since 1893 

For the capable and willing 

student. Family environment 

16-acre campus, dorms, rary 









gym; 9000-volume librar 
Curriculum proven effecti 

Computer Sci., French, Spani, 
ish, ESL, Study Skills available 
Daily phys. ed. Team sportsifi! 
Arts, Eve. study. Weekencl) 
Outings. Also summer academic/sports camp. if, 
For information or catalog: Howard E. Nichols, | 
Headmaster, Harker Academy, 500 Saratoga Ave 
San Jose, CA 95129; or tel. (408) 249-2510 


















Wasatch Academy, Box D, Mt. Pleasant, Utah 
(801) 462-2411 


i 


COLLEGE PREP » GENERAL ACADEMIG 
Sports — Drama — Art — Music — Weekly Ski Trips 
Grades 9-12 Co-ed Boarding 
Fall/Spring/Summer Founded 1878) 
a Christian home &f 


FATHHOME school for teenage! 


TEEN RANCH boys =# since 1920 = 
athletic program ® year-around ® small 
classes ® farm setting = vocational trainy 
ing ® individual attention = non-denomi-+ 
national. P.O. Box 1104, Turlock, CA 
95381, (209) 537-0606. 

























Boys and Girls 6-18 


Q U E S T 24 Students, 9 Staff 
Warmth, caring , structure and meaningful educati 
on 650 acres of ranchlands and redwoods. Mi 
learning and behavior difficulties accepted. 


Box 400, Boonville CA 95415 (707) 895-2613 





index of 
Directories 


School and Camp Directory is one of five’ 
Directories which appear regularly in each 
issue of SUNSET Magazine. The other four | 
Directories are: 


TRAVEL DIRECTORY 
beginning page 14 


FOOD & WINE SPECIALTIES 
beginning page 144 


GARDEN CENTER 
beginning page 200 


SHOPPING CENTER 
beginning page 202 
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/JUDSON 
SCHOOL 


SCOTTSDALE 
ARIZONA 


Or 





si Est. 1928. Accred. College Prep & Gen’! Curric. 
™ Boarding & Day Gr. 1-12. Small Classes. Extra 
Help Daily. Art. Music. All Sports. Activities. 
Travel. Riding. Soccer. Tennis. Golf. Skiing. 


602-948-7731 


Henry Wick Ill, Yale B.A., Director 
Box 1569 Scottsdale, Az. 85252 * TELEX 669440 


OAK CREEK RANCH SCHOOL 
in Arizona 


residential school on beautiful Oak Creek, 100 miles north of 
poenix, specializing in: College prep, general courses, under- 
ers and learning disabilities. Co-ed, ages 8-18. Computers 
id trips, horses, reading, tutoring. Arts and crafts Skiing, ten- 
B. soccer, many other sports. Clean air temperate climate 
Shing on campus. Immed. enrollment. Accredited. Also, sum. 
& camp. Catalogue. David S. Wick, M.A. Ed., Dir., Box 
IN, W. Sedona, AZ 86340. Tel. 602/634-5571 


WENTWORTH 


MILITARY ACADEMY 


‘ades 7 to Jr. College. 107th Yr. Small 
asses Accred. Million-dollar Field Hse 
pol. 2 Yr. College Commissioning Prog 
Ppmputer Science. FAA Flying. All Sports 
er Ed. Top Band/Drill Team. Develops 
pay nabs K.C. 40 mi E. Spacious cam- 
Summer School. Younger Boys 
p. Col. Sellers, 777 Washington, Lex- 
. MO 64067. 816/259-2221 

(California Rep. will call.) 





FOR THE STUDENT WHO WANTS TO CHANGE 


FEATHER Personal and academic improvement 
stressed in a caring, supportive atmos 
RIVER phere % College prep for average to above 

Accredited % 100 students, small classes 


PREPARATORY 
SCHOOL 


study help x Skiing, Golf 
Sports, Recreation and 
Humanities Programs % North of Lake 
. Tahoe, Owned by University of Pacific 

aa * Non-discriminatory admission policy 


P.O. Box 67 * Blairsden CA 96103 * (916) 836-2623 








Co-ed. 


Happy Valley School {°.°7 


* arts & crafts * study skills 

* academic challenge § »* computers * sports 

* college preparatory * science * backpacking 
Brochure: P.O. Box 850-S Ojai, CA 93023 (805) 646-4343 












THE HERITAGE SCHOOL -a private 
residential school for boys ages 8-15, located on 
one hundred acre campus in scenic Napa 
Valley. Small classes. Individualized 
instruction. Extensive extracurricular activities. 


Box 528, Calistoga, CA 94515 (707) 942-5133. 





Fully 

accredited 
FENSTER SCHOOL — ARIZONA 
Co-ed. Grades 7-12. Boarding College preparatory 
Small classes and individual attention. Excellent fac- 
ulty. Equestrian program, swim, etc. in a warm dry 
slimate. Also summer school. Catalog. 602-749- 3340. 
4. S. Davis, 8500 E. Ocotillo Dr., Tucson, AZ 85715 
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DARYL IS 15 AND ALREADY 
DEFIANT-WHAT’S NEXT? 


Daryl is15, unmotivated, irresponsi- __ 
ble, arigry and rebellious. He is am 
failing in school and associating = 
with undesirable friends. To his ? * 
parents, family life has become 
strained and filled with frustra- 
tion. He is unresponsive to pa- 
rental guidance. They dont @ 
know where to turn for help. If 
youhaveasonlikeDaryl,there # 
is an answer! 

Call (801) 225-5552 for 
brochure, admission criteria, 
and enrollment information. 

















For a new beginning 


Dis) GHERITAGE SCHOOL For ‘Bors 


P.O. BOX 105- PROVO, UT 84603 


MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 


Coed Grades 7-12 


* Monterey Bay area of Calif 


NGING 
CHALLE aING * Resident ‘© day programs 


YOUTH IN AN * 90 acre foothill campus 
* College prep “© general 
* Accredited 


* Foreign students 


ATMOSPHERE | « &xcellent faculty 


* Music * ESL 
* 475 students 


OF TRADITION 
* Non discrim 
ACADEMIC * Interscholastic sports 

-p . > ‘ 
EXCELLENCI Pool Equestrian program 


* Christian values 


FAITH, @ 
2 School Way 


Watsonville, CA 95076 
(408) 722-8178 


PROGRESS 


REBELLING TEENAGER? 

Effective, 21 ,day survival impact program in Idaho-Ariz 
wilderness. Departs weekly year around. Boys & girls, 13-18 
yrs. 4-7 maximum in group. References available. School 
credit most cases. Experience Mother Nature's conse- 
quences and learn life sustaining skills. Impacts low self 
esteem, immaturity and brings most teenagers out of their 
fantasy world back to reality. Year round boarding school 
available. Ask for free brochure and related information. 
Since 1981. S.U.W.S. Inc.— Wilderness Program + 
206-881-7173 + P.O. Box 171, Redmond, WA 98052. 








THE DELPHIAN SCHOOL 


ACADEMIC EXCELLENCE 


Year-round Enrollment « Effective Study 
Method e Individualized Curriculum 
High Ethical Standards e° Challenging 
Environment ¢ Admin. by Scientologists’ 


Call 800-626-6610 or write The Delphian 
School, Dept. SU, Sheridan, OR 97378 












OLYMPIC VALLEY SCHOOL 
A college-preparatory ski academy in Squaw Valley 


Small classes, daily skiing, 90% university acceptance, grades 
7-12, coed, new campus and full accreditation 
Box 2667, Olympic Valley, CA (916) 583-1558. 











Success center motivates young men, 12-18. 
Highly disciplined program in a therapeutic 
milieu to overcome behavioral, emotional and 

@) social problems. Accredited. New Brochure 

ri L. Andrews, P.0. Box 10526, Phoenix, AZ 85064 


Schools 


See 
Jill 
jump. 


Jill didn’t look like 
this 15 months ago. 
Her parents described 
her as “underachiever,” 
“rebellious,” “out of 
control,” and witha 
“bad attitude.” 


They knew that Jill, like many troubled 
adolescents, needed a wholesome, structured 
environment to progress to her full potential 
academically, socially, and behaviorally. 


They made a smart choice. Jill has joined 
over 1,500 teens who have changed their 
lives for the better. 


Provo Canyon School is a fully accredited 
residential school with separate programs 
for boys and girls 11-17. 


For more information 
Write: P.O. Box 1441 Provo, UT 84603 
Call: (801) 227-2088 


PROVO CANYON 
o> SCHOOL - 


HARTER FACILITY _ 





Old School 
Character. 
New School 
Caring. 


Fully accredited 
Boarding/Day Coeducational 
Grades K-8/9-12 on two park-like campuses 
Small Classes, skilled teachers, college 
preparatory, arts, athletics, equestrian 


Ojai Valley School 


723 El Paseo Road Box S 
Ojai, CA 93023 (805) 646-1423 
] Fall/Spring Catalog () Summer Catalog 





Selective colleges are 
looking for students with the 
competitiveedge ... 


“The Orme Experience” 


See for yourself. 


A fea Bret mre) 
E Wolo) oho) mo) ite 
PEA Lit 
video, 
return postage 


aid. 
y Coed 


Grades 9-12 


SCHOOL 


HC 63, Box 3040S2 
Mayer, Arizona 
86333-9990 

(SUR SPE 





Art shopping and 

other reasons to 

visit old Benicia 
this month 


For a brief moment in history, Benicia 
shone as California’s capital city. In 1853, 
legislators met in a handsome brick build- 
ing near Carquinez Strait. But fighting by 
political groups caused the capital to be 
relocated in 1854, and it moved to Sacra- 
mento. 

Now a state historic par 
capitol buildi is 
during the holidays. Visi town this 
month and you can ; Victorian 
house, watch a Christma arade, and 
shop at the artists’ studic lave mate- 
rialized in warehous 
streets. 


<, Benicia’s old 
most inviting 


Victorian Christmas at th vito} 

The stately two-story capitol, with 
neighboring 1858 Fischer Hanlon Hi 

will have a Victorian-style open 

from 6 to 8:30 on December 5. ' ors 
will be offered hot cider, cookies fi the 
woodstove, and music by a pianisi and 
string quartet. First Street stores will st: 
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seen Ks 
i — 


“Don’t try this at home,” trainer advises audience at last year’s Benicia’s First Street 
Christmas parade; a Marine World animal will take part again this year 


open until 9 for shoppers. 
After that date until Christmas, St. Ni- 
cholas will be at the Fischer-Hanlon 
House from noon to 3 each weekend (for a 
small fee, you can have your child photo- 
graphed with the white-bearded gent). 
The capitol is open from 10 to 5 daily 
except Christmas and New Year’s Day. 
But the Fischer-Hanlon House is open 
only during these holiday weekends. Both 
buildings are part of Benicia Capitol 
late Historic Park (at First and West G 
streets); at both, admission is 50 cents, 12 
nd under 25 cents. 

Nicholas makes an appearance on De- 
a brief old-fashioned, small- 
from about 11 to noon. It 

seeds down First Street from K Street 
to B Street, with bands, floats, and an 


cember 6 at 


parade 


Inside sheet metal—sided warehouses near Benicia’s 
waterfront are studios for artists in glass 

and ceramics. During open house, shoppers study 
inlaid porcelain at Erteman studio 


j 
R. VALENTINE ATK] 








animal (plus trainers) from Mari 
World/Africa USA in nearby Vallejo. 


Art browsing in the warehouses 


In the waterfront area around the Yu 
Complex (674 East H Street) are sor 
dozen artist’s studios. Most are closed 
the public except during a special holid 
sale and open house, to be held from 10 
4 on December 6 and 7, and 13 and |} 
You'll find a number of ceramic arti 
and glass blowers in this complex, whi 
once housed a foundry, a munitions fac 
ry, and an ironworks. The studios are | 
and airy—also drafty, so dress warmly 
Benicia is about 30 miles northeast 
Oakland off Interstate 780. To get 
Benicia Capitol State Historic Park, ta 
the Second Street exit, head south, a 
follow signs. 
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Why have people trusted Sweet 'N Low® for 25 years? Because it's 
economical. It stays sweet in hot beverages. And you can cook with 
it. This isn’t true of its closest competition. So there's still no contest. 4 _ 


SWEET'N LOW. . = 
FOR 29 MILLION PEOPLE, THERE’S NO OTHER SUBSTITUTE. 
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Candelabra Nativities from Puebla 
and Peru, Jalisco cat and Guatemalan 
watermelon ornaments indicate range 
of Latin American items available at 
this museum store in Fort Mason 





Specialists are a challenge to shop for. 
Where do you find holiday gifts to pique 
the interest of that collector of Jalisco 
cats, those cable-car chasers, that know- 
it-all knot-tier, or that student of Italian 
culture? 


Museum stores are a good bet. But if you 
don’t find what you’re looking for at the 
shops in San Francisco's major mu- 
seums—the California Academy of Sci- 
ences, the de Young or the Palace of the 
Legion of Honor, the Museum of Modern 
Art—there are alternatives. Many of the 
city’s smaller, more specialized museums 
also contain stores offering a wide variety 





Paper replicas of World War II 
fighter planes, sailor caps, knot kits, 
history books, and more are for sale 
at Treasure Island Museum 





SHERATON 
RESORTS 


IN THE CONTINENTAL U.S.: 


MIAMI BEACH/BAL HARBOUR, FL 
SHERATON BAL HARBOUR 


ORLANDO/DISNEY WORLD, FL 
SHERATON WORLD HOTEL 


PALM COAST, FL 
SHERATON PALM COAST 
RESORT 


TUCSON, AZ 
SHERATON TUCSON 
EL CONQUISTADOR 
GOLF AND TENNIS RESORT 


IN HAWAII: 


HAWAII 
SHERATON ROYAL 
WAIKOLOA HOTEL 


VOLCANO HOUSE 


KAUA\ 
SHERATON COCONUT 
BEACH HOTEL 


SHERATON KAUAI HOTEL 
SHERATON PRINCEVILLE HOTEL 


MAUI 
SHERATON MAUI HOTEL 


MOLOKA| 
SHERATON MOLOKAI RESORT 


OAHU 
ROYAL HAWAIIAN HOTEL 


SHERATON MAKAHA RESORT 
AND COUNTRY CLUB 


SHERATON MOANA HOTEL 


SHERATON PRINCESS 
KAIULANI HOTEL 


SHERATON SURFRIDER HOTEL 
SHERATON WAIKIKI HOTEL 


IN MEXICO: 


CANCUN 
CANCUN SHERATON RESORT 


IXTAPA 
IXTAPA SHERATON RESORT 


MEXICO CITY 
MARIA ISABEL SHERATON 
HOTEL & TOWERS 





IN SOUTH AMERICA: 


CARACAS/LA GUAIRA, VENEZUELA 
MACUTO SHERATON HOTEL 


RIO DE JANEIRO, BRAZIL 
RIO SHERATON HOTEL 


IN THE CARIBBEAN: 


OCHOS RIOS, JAMAICA 
OCHOS RIOS SHERATON 


PARADISE ISLAND, BAHAMAS 
SHERATON GRAND HOTEL ON 
PARADISE ISLAND 


You'll find other Sheraton resorts at your 
favorite vacation destinations around 
the world 


© 1986 The Sheraton Corporation 
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EXPERIENCE 


- 
eo 


OME TO SHERATON HOTELS 


Experience exciting, fun-filled days. Revel in dazzling, starlit nights. It’s all yours when 
you stay at any of Sheraton’s thirteen resorts and hotels from Kauai to the Big 
Island. Only Sheraton gives you this kind of fun on each exotic, sun-drenched island. 


SHERATON 
CeLeUrB 


INTERNATIONAL 











©, U. MOORE 
€612345b 


Sheraton Club International” is a registered service 
mark of The Sheraton Corporation. Sheraton Club 
International points, benefits, awards and offers are 
subject to applicable laws and regulations 


© 1986 The Sheraton Corporation 
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Because Hawaiian Sheratons can offer you the best in tennis, golf and water 
sports. And nowhere in the world can you encounter the lush, tropical 


splendor and beautiful 
beaches thata stay at a 
Hawaiian Sheraton offers 


you. It’s all waiting for you. 


Waiting for you to experi- 


ence Hawaii in a way that 


can only happen when 
you come to Sheraton. 


JOIN SHERATON 

CLUB INTERNATIONAL” 

The world’s most rewarding guest 
recognition and award program. 
Call 800-247-CLUB. 


SHERATON 
MAKAHA RESORT AND 
COUNTRY CLUB 


SHERATON 


SHERATON MOLOKAI 
COCONUT BEACH 


SHERATON 
PRINCEVILLE 










SHERATON MAUI 


SHERATON 
ROYAL WAIKOLOA 


SHERATON 
KAUAI 


SHERATON WAIKIKI 
ROYAL HAWAIIAN 
SHERATON SURFRIDER 
SHERATON MOANA 
SHERATON PRINCESS KAIULANI 


The hospitality people of 


ITT 
800-325-3535 


Or call your travel agent. 
35 
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Firenze and Milano are sources for 
many items in small, modern shop at 
Fort Mason’s Museo ItaloAmericano 


Renting equipment puts you in 


control. Do the job when you want, 


HY) 1 WN 
using the right equipment. Try new 


ideas or new equipment before you 


purchase it. 


RENTING 


« reduces labor costs 

- is fully tax deductible 

- has no registration fees 
e requires no storage 

« has no hidden costs 

e incurs no property tax 

¢ does not depreciate 

* requires no maintenance 


And that means savings and 


Z| 
Handle Construction Needs 





of objects for the enthusiast. Some cari 
distinctive Christmas ornaments. 


To get you started, we list several. 
American Indian Contemporary Arts, 685 
Market Street, Suite 270 (in the newly 
refurbished Monadnock Building); (415) 
495-7600. Open noon to 5:30 Tuesdays 
through Saturdays. Stocks Southwest 
pottery, Navajo jewelry, blankets, rugs, 
books, posters, and prints. 

Cable Car Museum, 1201 Mason Street; 


474-1887. Open 10 to 5 daily. Store sells a’ 
wide range of cable car—related items, 





convenience. Call CRA toll free and 


tell us what you need and where you including books, T-shirts, models, posters, 
need it. We'll give you the names and jewelry, and Christmas ornaments. 
numbers of the nearest CRA California Crafts Museum, Ghirardelli 


Square, Cocoa Building, second floor; 7714) 
1919. Open 11 to 6 daily. One-of-a-kind 
handmade items include bowls, scarves, 
baskets, glass, and toys. 

Galeria de la Raza, 2857 24th Street; 826-) 
8009. Hours are noon to 6 Tuesdays 
through Saturdays. The shop specializes in 


members. They'll be glad to help. 
And, as a member of CRA, you can 
be sure their service and equipment 
is the finest in the industry. 


FOR ALL YOUR RENTING NEEDS: 








Home Traveling Mexican folk art, including Christmas 
Improvement Building ornaments, silver jewelry, toys, and cards. 
Gardening Construction The Mexican Museum, Building D, Fort 
; Mason; 441-0404. Open noon to 5 
Parties Home Health Wednesdays through Sundays. The museui 
Guests Care shop (‘“‘la Tienda”) carries folk-art animal; 
Movina from Mexico and Central and South 


America. You'll find Nativity scenes made: 
out of matchboxes and candelabras; 
hanging ornaments, clothing, folk-art book 


Museo ItaloAmericano, Building C, Fort 
Mason; 673-2200. Open noon to 5 
Wednesdays through Sundays. Created by 
Italians and Italian-Americans, items 
include Florentine wrapping paper and 
glasses cases, pottery dessert plates, silk 
scarves, sleek modern pen sets, jewelry. 
Treasure Island Museum, Building 1; 765- 
6182. Open 10 to 3:30 daily. Inside the 
vast, curving exhibit hall built for the 
: Treasure Island exposition of 1939, the tin 
For the member nearest you call shop offers sailors’ hats, books on the 
i 4 Pacific Fleet and the China Clippers, and | 
1 -800- C RA- 7400 sea services paraphernalia. Take Treasure 
Island exits from the Bay Bridge; stop at 
aw the guardhouse for a pass and directions. 
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5¢ 
SAVE 25¢, SANTA 
RINA® PUPPY CHOW® 
| FO% FOOD (ORIGINAL O ni3 oe FLAVOR, ANY size 
eens DerCREarhe carve Gecahagw em toa © pacha taste packet 


RETAILER: To obtain face value + 8¢, send to Ralston Purina Company (RPCo.), P.O. Box 
1001, Mascoutah, | Fae Chaka toate redeemed in accordance with RPCO's ‘Ss coupon 


retailer and 
0 0 request by 
P.O. Bo: 




























































































| 2 x 1 
| sales tax. Good 0 
| 5 hiited/taxed/esticted. Cas 
| Value: 1/20¢. 
| 17800"00025 Fe 
© RP. Co., 1986 
=. Helping pets live, eee ea 
longer aitnier lives” 
® ©Ralston Purina Company, 1986 










he room. Yet they never notice. 
sleep through the night undisturbed. Because 
er Rest blanket senses and responds to all these 
ses. Sending more warmth to her feet, less to his chest, 
_ simultaneously, And warming up all over when the room is 
hs cold. 
Yet all they know is comfort. To them, body heat is a 
ai leOIMe ONSom cca le eee (oie 

















The PM. Personal 
Monitoring System is the 
brain behind the blanket, 
which adjusts to both body 
and room temperatures. 
Each tiny section inde- 
pendently senses where 
warmth is needed. And 
Ua ren aie 
Soft, warm and 

: a Slumber Rest PM. System blanket 
lized sleeping comfort. And uncompromis- 
rere at fine department stores. For more 
Diya Ce Sl RS 





BLANKETS: 
» Slumber Rest, PM. Personal Monitoring. 
sayy ONDE F 1985 Northern Electric Company. 

Re Se a LS a © An Allegheny International Company. 











Fir grove in the lobby 
§ of San Francisco's 

y Fairmont Hotel is 
setting for gingerbread 
mansion—backed by 
gingerbread facade 

of Squire Restaurant 


DAVID STUBBS 


Gingerbread house tours... and competitions 


nticed by a gingerbread house, Hansel 
d Gretel nearly met their demise in the 
tch-proprietor’s oven. But even that 
ir, though wiser now, would find it hard 
resist the magnificent gingerbread ar- 
itecture that takes shape in the Bay 
rea at Christmas. 

ese miniature mansions—with their 
mdrop chimneys, shortbread-slate roof- 
ps, and ice-cream-cone trees—can be 
orks of artistic wonder. Here we list 
bmpetitions you can enter, displays you 
an admire, and bakeries that sell made- 
-order houses you couldn’t assemble 
burself without a building permit. 

















wo competitions to enter (act soon) 


ere’s just one basic rule: all structures 
hust be made of edible materials. Apart 
‘om that, the size, form, and architectur- 
concept are up to you. 


an Francisco. SWEA (Swedish Wom- 
n’s Educational Association) sponsors its 
ird annual Christmas Fair on December 
4 this year, with a major gingerbread 
Ouse contest. Last year’s star was a per- 
ect replica of Coit Tower, but the Golden 
ate Bridge came a close second. 


he gingerbread houses must compete for 
ttention with the fair’s Swedish crafts, 
music, dance, food, and folklore. Follow- 
ng Swedish tradition, Santa Lucia makes 
h glowing appearance, clothed in flowing 
white robes and with a halo of candles, to 
ignal the return of light after winter’s 
Harkness. 


ontest entry deadline is December 7; call 
415) 781-3761 for an application. 
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The fair runs from 10 to 5, with contest 
judging at 3. Admission is $2 for adults, 
50 cents for kids under 12. It’s at the San 
Francisco County Fair Building (formerly 
the Hall of Flowers), at Ninth Avenue 
and Lincoln Way. 

San Mateo. Coyote Point Museum has a 
category for everyone: adults, kids, 
groups, and professional bakers. Last 





year’s entries included a replica of Mayor 
Feinstein’s house and a gingerbread foot- 
ball field complete with half-time march- 
ing band—but the winner was a three- 
story cutaway of a house furnished down 
to a miniature dog snoozing on a throw 
rug in front of the fire. 

Contest entries must be in by 10 A.M. on 
December 10; judging takes place at 3. To 
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Edible log cabin has a 
thatch roof of shredded wheat; 
pretzels fence the snowy yard 


Bedecked with sugary icicles, 
chalet roof is loaded with candy— 
in traditional German style. A toy 
Santa emerges from the chimney 
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8 time Nat’! X-C 

Ski Champion . 
Olympic Silver Medalist 
World Cup Winner 


NordicTrack Pro 
With Adjustable 
Elevation 


© PSI 1986 8 


s 
NordicTrack has Inertial 
Resistance Not Available on a 
Shuffle-Type Ski Exerciser. 


Other ski exercisers use less effective fric- 
tional resistance with a resulting calisthenics- 
like feeling. NordicTrack’s unique flywheel 
provides more effective inertial resistance 
for a life-like feeling of smoothness and 
continuity matched only by real skiing. 
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Scientific Study Ranks 


ordicfrack iF 7 


In tests of exercise efficiency at a 
major university, NordicTrack burned 
more calories and provided greater 
aerobic workouts. 


/ Rank of Efficiency 


1. NordicTrack X-C Ski Exerciser 


> 2. An Exercise Bike 


3. A Rowing Machine 
4. A Shuffle-Type Ski Exerciser 


Scientific Abstract available upon request. 


NordicTrack’s higher oxygen usage test 
scores show that more muscle mass is 
involved in the exercise and more calories 
are being burned. 


It’s Only Logical that NordicTrack 
Would Get the Highest Scores. 


NordicTrack is More Complete 
Than an Exercise Bike 

NordicTrack adds important upper body 
exercise and more uniform leg muscle usage. 
Cross Country Skiing Is More 
Efficient Than Rowing 


NordicTrack’s standing position exercises 

the lower body muscles more uniformly. 
NordicTrack’s arm resistance is separately 
adjustable—allows a more ideally propor- 
tioned exercise. Rowing machines use only 
one resistance setting for both arms and legs. 


Burns Up To 600 Calories 
per 20 Minute Workout 


For effective weight control. 
Free Brochure. Call 


800-328-5888 eh 


Minnesota 612-448-6987 ae \ 


Noraicfrack ae 


141N Jonathan Blvd. N., Chaska, MN 55318 


Twenty- five years ago 
oS 
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Almond-roofed turret crowns terraced 
gingerbread Victorian on display 
this year at Oakland’s Dunsmuir House 


enter, call (415) 342-7755. 


The entries will be on display thro 

December 14. Museum hours are 10 ti 
weekdays, | to 5 weekends. Admissio 

$1 for adults, 50 cents for ages 6 throu 
17, free to all on Fridays. The museunj 
in Coyote Point Park ($2 entry fee per « 
on weekends), off U.S. 101. 


Three gingerbread open houses 


Dunsmuir House and Gardens, 2960 Pj 
alta Oaks Court, Oakland. The ann 
Victorian Christmas tour wouldn’t 
complete without a large, ornate ging) 
bread house to marvel at. This year | 
quite a mansion. Dunsmuir’s Christm 
display is open November 27 through I 
cember 7. Hours are 10 to 9 Fridays a 
Saturdays, 10 to 4 Sundays throu} 
Thursdays. Admission is $8 for adults, 
for ages 7 through 12. 


Garratt Mansion, 900 Union Street, Al 
meda. Gingerbread houses made by lov 
businesses and professional bakeries v 
be on display during the mansion’s Vic) 
rian Christmas celebration, December 
through 14. Hours are noon to 9 Frid 
and Saturday, noon to 4 Sunday. Adm 
sion is $4, seniors $3. Many houses will) 
for sale during the event. 


Fairmont Hotel, 950 Mason Street 

California Street, San Francisco. If 1 
hotel is booked, you could almost consi¢) 
staying in the giant gingerbread house 

display in its lobby, beginning the fi 
week in December. 


Houses made to order 


Most bakeries sell gingerbread houses, | 
ther fully decorated or as basic structu | 
you can take home and gussy up yourst! 
These five establishments also sell dre: 
houses—ones made to order from yc 
own blueprints. (Bring in a photogra 
too, if you can.) The cost? From $50 
$500, depending on size and complexit 
Edible Arts. 737 College Avenue, 
Kentfield; (415) 485-0735. 

Fantasia, 3465 California Street, San 
Francisco; 752-0825. 

La Seine Bakery, 182 El Camino Real, 
South San Francisco; 871-1515. Also at 
2150 Chestnut Street, San Francisco; 
921-8833. 


Neldam’s Danish Bakery, 3401 Telegrapt 
Avenue, Oakland; 658-1967. 
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Gigi Fernandez: “Puerto Rico has over 100 tennis courts— 
and every one is air conditioned by our gentle trade winds.” 


Internationally ranked tennis ace 
Gigi Fernandez credits part of her 
success to her sunny island home. 
‘““There’s no season in Puerto Rico 
that isn’t tennis season,” says Gigi. 


“Our lovely, even climate is perfect 


for the game all year-round.” 

Today, Puerto Rico’s hotels are as 
famous for their courts as they are for 
their palm-lined beaches. You’ll find 
more than 100 excellent tennis courts 
throughout the island, many with 
lights. And should your backhand 
need a bit more work, you’ll find top- 
flight instructors at many resorts. 

With somany courts,wherever you 
travel on this island you’re not far 
from a good match. 





For a free color brochure, write: 
Puerto Rico Tourism, 1290 Ave. of the 
Americas, Box J, NY, NY 10104. Or 
call a Puerto Rico Travel Expert at 
(800) 223-6530. In NY, (212)541-6630. 





PUERTO RICO/The Shining Star of the Caribbean 
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WHAT WE COULD TELL YOU ABOUT THE SAAB 900 
IN THE SPACE BELOW IS NO SUBSTITUTE FOR TEN MINUTES 
IN THE SPACE ABOVE. 





q 
Visit your nearest Saab dealer for a test drive. The most intelligent cars ever built. © 





©1986 Polaroid Corp. “Polaroid” Spectra™ *See dealer for film replacement details or call 800-225-1384 from 8am to 5pm Eastern Standard Time. 





















The Polaroid Spectra System makes the 
perfect Christmas present. 

To begin with, it’s totally new. So you can 
be sure no one on your list has been given it at 
Christmas before. (Yourself included.) 

But more to the point, it produces instant 
pictures like you’ve never seen before. 
Pictures that are so sharp, so colorful and so 
lifelike we guarantee them. In writing* 

So this year, put the Spectra System at 
the top of your list. 
It will give new meaning to a picture- 
perfect holiday. 


Seles ieee 


WE TAKE YOUR PICTURES SERIOUSLY. 








The AT&T Card is your key to the depend- 
able AT&T Long Distance Network. As 
you travel around the country, it'll help you 
keep in touch with everyone who really 
matters—from your boss to your best 
friend. And because every call you make is 
important, it’s reassuring to know the 
AT&T Long Distance Network is carrying 
your message. 

To put the key to the high quality 
AT&T Long Distance Network in your 
pocket, order your AT&T Card today. 
Simply call 


1 800 CALL ATT, Ext. 234. 


The right choice. 


© 1986 AT&T 







































Visiting J apan’s! 
housing “parks”? 


~ 


rary house design by visiting one of tf 
many model-home parks scatteré 
throughout the country. | 


The parks are showcases for the burgeoil 
ing manufactured housing industry. Thi 
consist of 6 to 20 furnished and lane 
scaped model homes, open daily, ea¢ 
designed by a different company. 


Aimed at middle- and upper-income bu) 
ers, the houses cost $50,000 to $125,00 
and up, excluding land costs (which ea 
be astronomical—small urban lots ca 
cost three to four times as much as tb 
house). They aren’t widespread, but ° 
some areas they’re slowly replacing olde 
smaller homes built after World War II 


In the last few years, model-home parly 
have been developed in all of Japan’s m 
jor cities. Tokyo alone has more than 28 
such parks. In whatever city you fir 
yourself, ask at the hotel desk for dire: 
tions to the nearest one—it may be justi 
short walk or quick taxi ride away. You”) 
welcome to stroll through, poking ap 
peering into every corner; we looked clos: 
ly at a handful in a couple of hours. | 


Western influences and Eastern 
traditions under one roof 


The new designs depart greatly from th 
carefully crafted, single-story, engawi} 
wrapped dwelling that Westerners ofte} 
visualize as the typical Japanese hous: 
Instead, they’re often prebuilt of wood « 
concrete panels; they may even be mac 
of prefab rooms shipped to the site ar 
hoisted into place by cranes. The mani 
facturer does the shipping, building, ar 
sometimes the financing. 

From the outside, some look like hous 
common in Western suburbs. Becau; 
land is so precious, the houses are tv 
stories tall, providing 1,500 or mo 
square feet of floor space. 

Inside, the visitor pauses in a spaciol 
entry hall to remove shoes, place the 
neatly in a cabinet, and step into slipper | 
Stairs rise directly ahead to bedrooms. 
Living and dining rooms are often con 
bined and adjoin the kitchen, as they ¢ 
here. By our standards, the kitchens a 
compact, with small but energy-efficie) 
appliances. Common to nearly eve) 
kitchen, a “food safe” in the floor in fro} 








lingual sign locates 19 model 
bmes in this park in Tokyo and 
entifies their manufacturers 


Ses Bore, 







ach house is by a different builder; high 
ost of land dictates two-story design 


™f the sink holds a supply of canned and 
Mottled goods. 

in the fully tiled family bath, usually near 
he kitchen, the porcelain tub is square 
and deep instead of long and shallow. A 
faucet, hand-held shower hose, and a low 
Wstool are convenient for soaping and rins- 
fing before getting into the tub. A toilet 
occupies its own small room. Wash basins 
and mirrors may share another space with 
laundry equipment. 


}Although much about these contempo- 
trary Japanese homes is familiar to West- 
erners, each retains as its traditional heart 
a precisely arranged tatami-matted room. 
It may be furnished with a low table in the 
center, surrounded by floor cushions. 
Shoji screens, wood ceiling beams, and 
the tokonoma (display alcove) with fresh 
flowers make this the most peaceful room 
of all. Traditionally the family slept here 
on futons, but today the room more com- 
monly serves as a ceremonial center for 
the family. Oo 
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If you're about to take a business trip 
or vacation, don’t forget to bring your 
AT&T Card. 

With the AT&T Card, you can travel 
around the country and to many foreign 
locations and still be able to manage 
matters at your office on a daily basis. 
Because being on the road shouldn’t mean 
being out of reach. 

So, if you travel a lot, and don’t have an 
AT&T Card but want to make sure every- 
thing’s running smoothly when you're 
away, order your AT&T Card today. 
Simply call 


1800 CALL ATT, Ext. 234. 
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Als? 


The right choice. 


Preparing for the inevitable 
in mountain driving 


DAVID STUBBS 


Spare connecting strap 
(for cables) 









=«=* 
Replacement 
+ chain 
es Polypropylene Rubber chain 
Paves ,_ tightener 
SEs ote g al nN 
Ritsntnmnand 4 i — . *~ SO 
f 5 QVvxvvr-— awa 48 RE re 5 
Poncxcontnee tt Oa ae : Dah 
& VRE NE 4 BBE renee ~ nme \ Bo, iron re 
¢ ' 4 : 
proven wars 3 << ro Se 


* ee ern uty wD 2 
# 4 | ¥ 
¢ Cable chains 
Link chains $25 to $50 trae 
$25 to $45 \ Ne 
Diamond patiern 
link chains 
$58 t) $470 


























It’s a miserable job, but 
someone's got to do it. 

He’s struggling to cinch 
up the connecting links — 
as tightly as possible 


Sprawled out next to the car, numb, wet and frustrated—th 
you are again, trying to put on chains in the driving snow, I) 
never fun, but it’s a much easier job if you’re well prepared 

First, be sure your chains are in good usable shape. If you he | 
changed cars or replaced tires recently, don’t take fit for grat 
ed: in the comfort of your garage, try putting the chains oa 


If you need to buy new ones, you might want to call your sté 
highway department and ask its requirements. California 4 
Washington have strict rules as to which traction devices 
acceptable; plastic chains and clip-on chains are illegal. 7 
other Western states allow any device “providing more tract 
than regular tires.” 


Even four-wheel-drive vehicles may be required to have cha 
in severe weather. Those with very low clearance between ti 
and wheel well may need cable chains. 


These three kinds are legal everywhere and work for fo 
wheel-drives as well: 

Regular /ink chains are sold in department stores, auto supply 
stores, and many gas stations. Results from several independent | 
studies show that link chains give 100 percent more traction the 
unchained ordinary tires. But they won’t fit some front-wheel d 
cars, and, if a link breaks, the flailing chain could severely dama 
your car. 


The more durable cable chains provide 70 percent greater tracti¢ 
than ordinary passenger tires. Many makers of front-wheel-drive 
cars recommend them because they fit low-clearance wheel wells 
They also do less damage if they break. Look for them at most 
auto supply stores and ski shops. 


The expensive new diamond-pattern link chains offer good 
traction and durability, and are the least likely to damage your ¢ 
if a link breaks. They’re easiest to install: all connecting pieces a 
in front of the tire—you don’t have to reach blindly behind—an 
the chain wraps around your tire without the need to move the ¢ 
Availability is limited so far; ask at well-stocked ski shops. 
Always carry chains when driving through the mountains att 
time of year. Even under clear skies and with sunny weatl 
forecast, you may find ice and snow on the road. 


When it comes time to install your chains, sometimes there’s 
easy way out. As soon as a snowstorm strikes, “chain monkey} 
take up their stations at many popular California mount 
passes; they charge $5 to $10, occasionally more, to do the di 
work for you. Still, you need to be prepared in case you 
caught without such convenient help. Keep a rain jacket, a té 
or waterproof pad, and a pair of thin gloves in your trunk, ale 
with replacement pieces for your chains, some lengths of || 
gauge steel wire, and pliers. 

Remember, too, that chains are an emergency device. Rega 
less of how well they work, driving in snow can be dangerous. 


a 





¥'ll discover two new 


long (7.4’). Both 
wall constructed. 
AUTOMATIC. This 
tu can shift fo an 
4-speed automatic 
ve transmission. But 
srather change 


gears, there's the standard 
5-speed. 

IMPROVED PAYLOADS. We've 
also equipped Ram 50 to 
shoulder heavy burdens. 
With a new available 

2,000 pound payload 
rating. And with a 2.6 liter 
overhead cam engine,” 





you'll really be sitting pretty. 
Buy or lease 
a new Ram 

50. There’s no 
telling where 
good looks 

can take you. 


i, 


Dodge 
DIVISION OF CHRYSLER MOTORS 


DODGE IMPORT TRUCKS. WE’RE GOING PLACES. 


‘Based on data available - 
at time of printing. sidepisey 
**2.0 liter std. on base model. 











A hotel with personali 
A restaurant with fou 


o hotel in New Orleans tavern...and the 


N captures our city’s per- 
sonality as completely as 
The Maison 
Dupuy. And no 
other restaurant 
lets you match 
your mood and 
appetite to 

any of four dis- 
tinctly different 
settings. 

Enjoy the 
elegance of a 
world class 
restaurant...the 
warmth of a 
French country home...the con- 
viviality of a neighborhood 


MAISONE3 DUPUY 


THE FRENCH QUARTER HOTEL 





write today. 





gusto of a big 


city delicatessen. ~ 
In addition to a unique dining 


experience, 
The Maison 
Dupuy offers 
you all the com- 
fort, conven- 
ience and 
amenities of a 
first class hotel 
plus the special 
ambiance of 
New Orleans. 
For a hotel 
with personality 
and a restaurant 


with four, call Ms. Summers or 


¥ 


1001 Rue Toulouse * New Orleans, Louisiana 70112 * 1-800-535-9177 or 504-586-8000. 


A DELTA QUEEN PROPERTY 














© 1986 Villa Banfi, USA, Old Brookville, NY. 














Snaking behind instructor, beginners 
point their skis into a vee and 
successfully copy her snowplow turn 


Learn to ski... 
a free lesson 


Here’s a chance to snap on some skis and 
take a free half-day lesson. Hoping to win 
new ski converts and fill the slump after 
the holidays, some 55 downhill areas in 
the West—from Stevens Pass in Wash- 
ington to Arizona’s White Mountains—| 
are promoting National Learn to Ski Day, 
on Friday, January 9. 


After a half-day on the bunny hill, yow 
should be able to stop effectively, carve a 
snowplow, ride a ski lift, and know 
whether you want to return for more. 
While this is the first nationwide effort of 
its kind to promote skiing, the program 
has proved successful for both skiers and: 
resorts on a local level. 


How the program works, 
where to sign up 


Each ski area provides certified instruc- 
tors, rental equipment, and access to the 
bunny slopes—all for free. Classes are 
usually limited to 10 students, with sepa- 
rate groups for adults and children. 


You can pick up registration cards and a 
list of participating areas at a local ski 
shop. To find the shop closest to you, call 
(800) 238-2300 at any time. Some resorts 
may limit the number of participants, so 
it’s wise to reserve ahead. 

If you can’t make it to the mountains on 
January 9, you can still take advantage of 
half-day lessons at reduced prices from 
January 10 through February 8 at the 
same areas. Prices vary, but none will be 
more than $15 on weekdays and $25 on 
weekends. Cost includes equipment rental 
and beginner lift ticket. Oo 


SUNSET 
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HE GIFT IDEA THAT 
EAVES EVERYBODY 





BEAMING. 


Mini-Mag Lite” brand flashlights are an enlight- 
ening gift idea all year round. 


By word of mouth and hands on experience, the 
Mini-Mag Lite® flashlight has created a reputation as 
the ultimate personal flashlight. 


The reasoning is simple. A Mini-Mag Lite® 
flashlight (only 534” long) slips easily into pockets, 
purses, travel bags and other small spaces. Obviously, its 
size makes the Mini-Mag Lite® flashlight convenient to 
take almost anywhere. And along with your basic black, 
Mini-Mag Lite® flashlights are available in an assort- 
ment of radiant colors. 


Of course, there’s more to the Mini-Mag Lite” 
flashlight than its incredible size and good looks. 


Mini-Mag Lite® flashlights are made in the 


U.S.A. and are flawlessly crafted of aluminum alloy. 
These handsome performers are loaded with design 
features including an adjustable beam (from a broad 
flood to a concentrated spot), anodizing to prevent cor- 
rosion, water resistance, shock resistance, spare bulb in 
the tail cap, and a limited lifetime warranty. 


All of which makes the Mini-Mag Lite® flash- 
light just about the perfect gift. 

So pick up a Mini-Mag Lite® flashlight for 
someone special. Without a doubt, it will bring a smile 
to their face. And leave them forever beaming... 


Mini-Mag Lite® brand flashlights are available at department 
stores, specialty stores, gift shops and other enlightened establishments. 


For further information, contact: Mag Instrument, Inc.}™ 1635 
S. Sacramento Ave., Ontario, CA 91761. (714) 947-1006. 














Bundled against the cold, small team of birdwatchers uses 
binoculars, a spotting scope, and notepad to count birds 
along an arm of Puget Sound in Washington 


Joining in the big 


December bird count 


To those who don’t birdwatch, it’s bizarre, 
those small groups of men and women 
walking quietly down farm lanes in the 
predawn chill of early winter. The walkers 
pause often, sometimes to hoot, whistle, or 
play tapes, sometimes just to listen. Their 
reward is the sound of an owl answering 
or the chirps of a sparrow in the brush. 


The owls, sparrows, and all other birds 
they see during the day are compiled for 
the annual National Audubon Society 
Christmas Bird Count, arguably the most 
labor-intensive collection of biological 
data in science. And Audubon member or 
not, if you’re interested in birds, you can 
participate. 


How the count works 


on a Christmas 
the counts 
1y period that 


The first count took plac 
afternoon in 1900; 
happen during a [6- to 20-< 
starts in mid-Decembe: 


10W all 


Last season, some 300 counts occurred 
throughout the 13 Wi es. One of 
the most prolific areas in the nation, with 
193 species of birds counted, was Santa 
Barbara. Coastal counts usually il 120 
to 200 species, while in 1 counts mort 
commonly record 50 to [10 C 

Each Audubon chapter covers a circle 15 
miles in diameter. The ci: sually 
divided into sections scouted by groups of 
1 to 12 birders (the norm is 2 to 5 


about 
54 





JOAN CARSON 


DON NORMARK 





a carload). Most groups start before dawn 
and count birds by species, number, and 
sometimes sex, until it’s too dark to see. A 
typical day can easily last 8 to 12 hours. 


In the evening, members of the groups 
meet, often in a restaurant or at some- 
body’s house for a potluck, to compile 
totals. Rare or endangered birds are an- 
nounced to general applause, while ab- 
sence of usually reliable species generates 
discussion of why. From there the infor- 
mation goes to a regional compiler, then 
on to the editors of American Birds maga- 
zine, which combines and publishes the 
results from all of North America. 
Researchers use the data to track changes 
in bird populations and ranges. It’s the 
kind of information that led scientists in 
the ’60s to realize that DDT was doing 
serious environmental damage. 





‘sD 
Smallest counting group consists of a 


spotter and a recorder. They total northern 
shovelers (above) on a country pond 


How to contribute, what you can learn 


While most of the best birders in th 
country go on Christmas counts, anybod 
who enjoys birding is encouraged to comé 


If you’re a relatively inexperienced birde: 
chances are you'll draw the job of recore| 
er, writing down the numbers and speci 
of birds your group sees. You'll still hav 
plenty of time to look at birds, and you 
eyes, no matter how unskilled, will almo: 
certainly pick up birds the others miss. _ 


The atmosphere in the count groups w 
joined was friendly and relaxed, the mor 
skilled birders always willing to point ou 
field marks that set each kind of bir 
apart. Such one-on-one teaching can if 
crease your birding skills tremendously i 
just a few hours, and going with expel 
ienced locals will also introduce you to th 
birding hot spots in the area you scout. 


Bird counts aren’t educational natur 
walks. Birders on the counts are intent 0 
finding and identifying as many species 4 
possible. But it is a rare chance to do som 
serious birding with real pros. | 


A Seattle birder we know said he ident 
fies about half the birds he encounters b 
call alone. On a count we joined in La 
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TOYOTA CAMRY 


OPENING A NEW DIMENSION 

Camry comfort throughout with deep velour 
upholstery. New dimensions in space, comfort, 
styling. 65.1 cu. ft. of easily loaded flat cargo 
area with split rear seatbacks folded down. 


THE MOST _ 
TROUBLE-FREE CAR (fas 
IS NOWAWAGON - 


The all-new Toyota Camry Wagon is here, and it surpasses 
anything youve seen or driven. 
Inspired by Camry, the most trouble-free new car sold 
— in the U.S* Camry Wagon brings a new dimension to quality 
and reliability. SHAPING THE FUTURE 
Its efficient, new 16-valve engine assures responsive per- Camry Wagons fluid lines are sleekly 





_ formance, rapid acceleration and effortless highway cruising. contemporary and aerodynamically 
_ Camry Wagons front-wheel drive provides greater control functional as well. Both Camry Wagon and 
_ ina variety of weather conditions, and its suspension is Camry Sedan are shaped to slip through 
_ engineered for a quiet, comfortable ride. Camry Wagon. the wind and hug the road. 

. - Designed for total customer satisfaction, 
_and built to achieve it. 








COULD ASK F* ; 


| | ~  FORANYTHING 
*Based on problems encountered in first 90 days of » MORE! 


ownership—].D. Power & Associates 1985 New Car 


sees Quality Survey. Coys eee ; 
© 1986 Toyota Motor Sales, U.S.A., Inc. eros More From pee .. Buckle Up! . 
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CHAD SLATTERY 


Double-checking field marks, birders verify 
an unusual species before adding it to 
the day’s total at the post-count potluck 





“Tm known on most airlines as “10 pockets” 
You ve never travelled with a garment bag 
like me. I've got over-the- shoulder pockets, a 
detachable ti olletry kit and even a pocket to 
help Keep | your ties neat. And with my special 
hanger clamps, 

I’ve never met a 
hanger I couldn't 
lock in place?” 












“Tm the Carry- 
on Expandable 
a and short 


caster, California, birders were commonly 
identifying distantly soaring hawks by sil- 
houette, since color and marks were al- 
most invisible against the bright sky (on 
that day we saw more than a dozen-spe- 
cies of hawks, owls, and eagles). 

Working with first-rate birders will also 
show you just how far field ornithology 
has come in the past 86 years. Before the 
turn of the century, it was assumed that 
you had to shoot a bird to be able to 
identify it positively. Yet with just a pair 


of binoculars (the best birders rarely usé. 


field guides in their home territory), a 
good birder can identify what look like 
specks to the inexperienced observer. 


Nuts and bolts 


Christmas counts go on regardless of 
weather, so the most important tip is to 
dress in layers for the worst; you can take 
off whatever you don’t need if the day 
warms up or dries out. Check with your 
group leader about footwear. Some 
groups drive a lot and walk little, while 
others walk miles or spend time in the 
mud around ponds, rivers, and swamps. 

For the birding itself, you'll need binocu- 
lars, a notebook and pen, and a field guide 
that covers Western birds (for more about 
binoculars, see page 38 of the October 
1985 Sunset). When you sign up for the 
count, ask whether you'll need to bring a 


lunch (your group may want to stop at 

restaurant midday), and find out wheth 

there’s a potluck afterwards. 

While children don’t usually come on t 

counts—the day tends to be too long fi 
most—they’re usually allowed if they ca 
be quiet when the group is stalking bird} 
If they’re not interested in a long day { 
birding, a better plan might be to lea 

them home during the day and invi 
them and perhaps your nonbirding spou 
to the evening compilation, where familif 
are usually welcome. 


How to sign up for a count 


The 1986-87 counts will be schedule 
December 18 through January 4 acro 
the country. Exact dates are set by loc 
Audubon chapters, and they're almo: 
never on Christmas; usually Saturdays ¢ 
Sundays are chosen, less often weekday; 
You can sign up for a count through yo 
local Audubon chapter (in most maje 
cities, you'll find its number in the pho 
book)—or check with your local libra 
or natural history museum. If all el 
fails, write to Christms Bird Count Ed 
tor, American Birds, 950 Third Ave 
New York 10022. Include your addreg 
and, if you live in the hinterlands, th 
name of a large town nearby. 

Participation in the count costs $3, pa 
able on the day of the count. 


“They call me the Expandable 
Gane Bag and I don't care if yo 
stay three days or six days, becau 
my suit compartment doubles in 
size instantly to handle either tip 


5. “I'm what you're trying to be- 
come: The C.E.O. My exact title i 
Gar On-Executive See 
which oe: much describes me. 
AsC. I delegate most respon 
sibilities. = to my middle 
compartment, pants and shirts to; 
suitcase compartment, and os 
and calculators to the portfolio 
section? 





3. “I'm small, but I'm feisty. The Expandable Carry-On is my 
handle. See my two outside compartments? They'll ex = 
instantly. I'll become 50% bigger to bring back those s 

meeting matenals you promised to read? 


1 Ot Us KnowWhiat Its Like 


7555 Luggage For Your Expanding Needs? 








ROC 82 


56 SUNSE 





‘Isometric Stretch 





BUY ISOMETRIC STRETCH AT A PARTICIPATING OUTLET IN YOUR AREA: 
Oshman’s Sporting Goods, JC Penney (Sporting Goods Dept.), Waldenbooks, B. Dalton 
Bookseller, Camelot Music, Tower Video, Nevada Bob’s Golf & Tennis and Pro Golf Discount. 





WEST CENTRAL EAST 

Wherehouse Video Locations, Perry Drugs, Marsh Super- Allied Sporting Goods, Wall to 
Music Plus Video, Dave Cook's, markets, Meijer Stores, Hasting’s Wall Sound & Video, Record 
Gart Bros., Sportmart, Van’s Pro Video Locations, Applause Town, Tape World, Spec’s Music, 


Shop, Custom Golf, Roger Dunn Video, Sportmart, Morrie Mages Larry's Golf, Edwin Watts Golf, 
Golf, Longs Drugs, Federated Sports, Peaches, Supreme Golf, Washington Golf, New York Golf 
Group and Payless Drugs. Golf Mart and Custom Golf (TX). and Golf Warehouse (GA). 


| #F YOU DO NOT AGREE THAT ISOMETRIC STRETCH DELIVERS MEASUREABLE IMPROVEMENT 
IMMEDIATELY, PLEASE RETURN TO VIDEO REEL FOR A SAME-DAY REFUND. 


- Golf is the first TO ORDER ISOMETRIC STRETCH OR AUTOMATIC GOLF BY MAIL send your check for 
'¢ Automatic CERTIFIED $16.95 ($14.95 + $2.00 postage & handling) to: Video Reel, Dept. A-8, 28231 No. Ave. 














Bob we Method sale ria85) Crocker, Valencia, CA 91355. Order mailed within 72 hours to address on check unless 
eaTINUM (June &~" otherwise specified. Please specify VHS or Beta. AGREAT GIFT: Save $4.00 — send $29.90 


for 2 to same address. Specify ISOMETRIC STRETCH, AUTOMATIC GOLF or one of each. 
Consult your physician before beginning this or any other program. Certain exercises may not be appropriate for all people. If 
you would like further information about the university studies on PNF write to address above 
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Restored 1890s saloon, Doc & 
Maynard's is Underground Tour 
headquarters, self-serve cafe 


Seattle’s urban 
archeology 
touring the 
underground 


“TI want to warn you that it’s dark, dank, 
and smelly down there, but it’s kind of 
neat and I think you'll like it.” Though 
startling, the tour guide’s welcome cap- 
tures the tongue-in-cheek tone of Seattle’s 
Pioneer Square Underground Tour. Re- 
cent renovation makes this urban history 
lesson seem less like a walk through an old 
basement and more like a visit to an ar- 
cheological dig—a choice outing for a 
gray December day. 


When the great fire of 1889 burned 66 





LOS CABOS. 
fo Deel REPRE 


SECRET IN 


OUR DEEPEST SECRET: 
THE WORLD'S BEST 
MARLIN FISHING 

They say there are n 
people at Los Cabo 

40,000 hooked each ye 't 
leave muttering about th it 
got away. 


; ho 
in tnan 


MEXICOS BAJA. 
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SECLUDED 
BEACHES THAT y 
STRETCH FOR MILES} 
You can walk 20 miles of sun-s 
~ sands at Los Cabos. And only mé 
~ your own shadow. Bask in the Bé 
pure, dry desert air, and soak up 
_ sun. Los Cabos averages 360 pel 
sun-drenched days per year. © 




















locks of Seattle’s business district to the 
round, the city took the opportunity to 
olve serious plumbing and drainage prob- 
pms by regrading and rebuilding at a 
igher level. That left storefronts and 
idewalks forgotten underground until 
965, when locals began investigating in 
n effort to save Pioneer Square. 

oday, new boardwalks cover the uneven 
nderground sidewalks. Floodlights illu- 
inate cobwebbed corners, old stone 
rchways, and antique signs and imple- 


HOTELS HIDDEN AWAY 
FROM THE WORLD 


Los Cabos boasts several excellent resort 
hotels. Where you can work on your 
bronze Baja tan at poolside. And 

show it off in the disco at night 


UNDISCOVERED 
BEAUTY 


Los Cabos is land's end, at the 
very tip ef the Baja peninsula. 
Where rugged rock arches 

_ carved by the waves mark the 
meeting point of the Pacific 
Ocean and Sea of Cortez. 


ae 


Beneath the streets, guide's stories bring life to everything from overhead beams to old 
storefronts. In restored print shop (right), father and son inspect antique printing press 


ments positioned along the tour route. 
Beneath the Pioneer Building, you can 
examine such items as a tin Victorian 
bathtub with engraved feet and a disman- 
tled 1910 Otis electric elevator—one of 
Seattle’s oldest. 

At tour’s end, you can wander through a 
restored 1885 print shop—the only re- 
stored section of the underground—and 
then into the museum and gift shop, 
where dioramas and photographs portray 
life in Seattle before the fire. 





The 90-minute tours begin in Doc May- 
nard’s Public House (610 First Avenue). 
In December, tours are at 10 and 2 Mon- 
days through Fridays; 11, 1, 2, 3, and 5 
Saturdays; and noon, |, 2, and 3 Sundays. 
Prices are $3.75, $3.25 for students, $2.50 
for seniors, $2 for ages 6 to 12. Make 
reservations at least a day ahead by call- 
ing (206) 682-4646. 

For street directions, call the Under- 
ground Tour information line at 682- 
1511. Wear comfortable shoes. 

















Another resort from Fonatur. the planners and developers ot Cancun, Ixtapa and Loreto. © 1985 FONATUR. Mexico Tourism, 
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ZATISCOVER 
7LOS CABOS 


f/ Direct flights make 

“ it easy for you to get to 

4 Los Cabos. Los Cabos 
makes it difficult for you to 
‘7 leave. For more information, 
send in this coupon. 





Los Cabos/Mexico Tourism 
PO. Box 2695-LMAG 
Smithtown, NY 11787. 











At Banyan Arts, stylized ginger 
flower on screen gets a touch up 
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Stoneware-and-fiber pot (left) and fringed mask (right) reflect artist Lucille Cooper's 
Hawaiian themes: lava flows and ancient gourd masks 
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Shopping for Hawaii’s crafts... at the sources 


DAVID FRANZEN 






Woodcarver Henry Hopfe i koa 
sculpture. His canoe pa. 
Hawaiian and Tahitian decora: 


60 


have 
motifs 








Following art and crafts to the source can 
be one of the special pleasures of a trip to 
Hawaii—especially when the source is an 
enthusiastic artist willing to demonstrate 
and discuss his or her technique. 


Listed here and on pages 62 and 63 are 
seven studios you can visit on Oahu. Some 
are sleek and airy, with well-defined work 
spaces; others are creatively cluttered 
workshops. 


All of the craftsmen on our list have found 
inspiration for their work in Hawaii's leg- 
ends, culture, or topography. All are 45 
minutes or less by car from Waikiki. And 
all welcome visitors to their studios by 
appointment (call or write in advance). 
Most sell their work at their studios. 


On December 6 and 7, visitors to Honolu- 
lu can see or buy works by these and other 
artists at the Pacific Handcrafters Guild 
Christmas Fair at Thomas Square 
(bounded by Beretania, Victoria, and 
King streets and Ward Avenue; you can 
reach it on bus #2 from Waikiki). Admis- 
sion is free. 

The guild’s office keeps a list of 225 mem- 
bers’ production, representing a wide 


range of media. If you’re interested ip 
meeting other craftsmen, write to the 
guild at 1121 Nuuanu Ave., Suite 203. 
Honolulu 96817, or call (808) 538-1600 
between 9 and 5 weekdays. 


Windward Oahu 


Hart & Tagami Gallery, 47-754 Lamaula 
Rd., Kaneohe; 239-8146; pottery and 
paintings, by appointment. 

“See, touch, and experience” could well be 
the motto of painter Hiroshi Tagami and 
potter Richard Hart. The artists display 
their work (much of it for sale) in an airy 
back-garden gallery, where they often host 
classes of schoolchildren who come to touch 
the pots and meet the artists. Like Japanese 
mingei folk pottery, Hart’s high-fire 
stoneware and raku pots are durable and 
useful, simple in form, and colored in earth 
tones. Tagami’s paintings depict aged 
banyan trees or jagged, cloud-crested peaks 
and other nature-inspired subjects. 

Don’t overlook the gardens, with collections 
of tropical plants and birds—including 
parrots, cockatoos, and macaws that the 
artists raise and feed. 

Karon & Jeff Chang, 45-523 Kiani St., 
Kaneohe; 235-0770; ceramics, by 
appointment. 

In a home studio, Jeff Chang creates hand- 
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THE CAR FOR PEOPLE 
OSE MEANS HAVE CHANGED 
BUT WHOSE VALUES HAVEN'T. 





Back when you had pre- 
cious little in the way of 
means at all, you may have 
been one of those pioneering 
souls who bought a Volvo. 

It was the perfect family 
car. Spartan? Perhaps. But 
also very sensible. A Sherman 
tank with room for six. And a 
growing reputation for dura- 
bility and safety. 

Both of us have come a 
long way since then. 

You, for example, may have 
reached that point in life 
where you view a Car not as 
a necessity so much as a 
reward. 

And we have reached a 
point where we can create a 
car like the Volvo 760 Turbo. 

A car that surrounds you 
with every comfort a person 
of means could want in a car. 
A turbo-charged phenome- 
non capable of embarrassing 
cars much more famous for 
performance. 

Admittedly, the Volvo 760 
Turbo 1s an indulgence. 

But underneath you'll dis- 
cover it’s still a Volvo. A totally 
sensible car with an enviable 
reputation for durability and 
safety. 

A car that lets you indulge 
your senses. 

Without taking leave of 
your sense. 


VOLVO 


A car you can believe in. 


C) 1986 VOLVO NORTH AMERICA CORPORATION 
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Taking visitors into studio, potter Bakutis * 
explains his ideas on just-fired wheel-thrown 
“playful pot” (it invites touching) with 
removable appendage. Entitled “Fisherman III”, 
it’s from his 1986 Shogun series 


thrown stoneware (plates, platters, 
casseroles), which he finishes with freeform 
brushwork glazes. 

In an adjacent gallery, Chang displays and 
sells his work (you can also buy it at 
Liberty House stores in Honolulu). Watch 
for his “dishwasher’s surprise’ —a 
brushwork design that graces the back of 
each piece. 


Lucille Cooper, 44-712A Hoonani Place, 
Kaneohe; by appointment—call 523-1440 
between 9 and noon weekdays. 


A painter turned potter, Cooper is best 
known for ceramic-and-fiber pots, wall 
hangings, and masks that evoke Hawaii’s 
cultural heritage or volcanic geological 
origins. Pots are inlaid with fiber swirls that 
indicate lava flows; on others, jagged tops 


DAVID FRANZEN 





represent Hawaii’s mountains. 


Cooper’s works are in hotels and private | 
collections throughout the Islands. In her 
studio, a converted garage atop a steep 
driveway, you'll see various works in 
progress; her residence is filled with 
completed works. 


Banyan Arts, Box 692, Kailua; 261-6696. 
Original silkscreen posters and limited 
edition serigraphs by two artists—Elly 
Tepper and Mary Jerome—and master 
printmaker Ken Keefe; by appointment. 


In a strong, graphic style that resembles 
woodcuts, artist Elly Tepper, a teacher of 
Hawaiian language and studies, depicts 
aspects of Hawaiian culture and life— 
people playing the ukulele, dancing the 

hula, paddling outrigger canoes. 

Nature is Mary Jerome’s inspiration; her 
prints convey Hawaii’s clouds, mountains, 
and sea in soft, transparent colors and | 
billowy lines. 
The artists’ home is their gallery. They'll fi 
also explain equipment and techniques for |} 
print-making. 


Waianae 
Bakutis’s Pokai Pottery, 86-098 Pokai Bay }) 
St., Waianae; 696-3878; raku and 
stoneware, by appointment. ; 
What started as a hobby for Gail and | 
Bunky Bakutis in 1969 has since become a J) 
thriving family business. An open, airy 
gallery facing Lualualei Beach forms most §; 
of the downstairs of their house; here, the J}, 
two potters display their vases and other 
works. She builds “‘architectural” pots of  §) 
clay slabs, while he makes wheel-thrown 
pots (see photograph above). 
This month especially, visitors might get to 
watch the artists at wheel or kiln, or lining 
the raku pit with clean-burning banana 
leaves that blend handsome smoke patterns } 
into a pot’s finish. 

Prices range from $5 for a small ceramic 
box to $500 for a large sculptural piece. 
The Bakutises also sell at galleries on 
Kauai, Maui, and the Big Island, and at 
eight galleries on Oahu. 

Hale-O-Hanale, Box 343, Waianae; 696- 
if 8171; wood carvings, by appointment. 
Arizona Office of Tourism, 1480 East Bethany Home Road, Phoenix, Arizona 85014 A sculptor-carver whose works reflect his 
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Deft brushstrokes by potter Jeff Chang 
(above) decorate glazed stoneware plate. 
Below, paintings and pots make up 
museum-like display at Hart and 
Tagami gallery-studio 








Should 
you wear tux... 









or jeans? 
Haute cuisine or 
a» mesquite barbecue? 
DARROW M. WATT So much to do— 
or not to do, 
Hawaiian heritage, Henry Hopfe creates Well... 
urniture, boxes, and jewelry, as well as art that’s the dilemma. 
and artifacts representing old Hawaiian 
ulture—in stone, native woods such as koa 
and monkeypod, and coral. A studio in a 
converted garage next to his house is 
stuffed to the ceiling with woods in all Welcome to Arizona 


shapes and sizes. A small room next door 
serves as display space. 

As Hopfe shows you such pieces as a 
Hawaiian nose flute carved from bamboo, a 
@wa'a kaulua (double-hulled canoe) of koa, 
or statues of ancient Hawaiian gods, he will 
retell the legends that inspired the works. 
Some pieces are for sale in the studio, but 
you can also see Hopfe’s carvings at Pauhai 
Nuuanu Gallery, | N. Pauhai Street in 
Honolulu’s Chinatown, and at the Bishop 
Museum Gift Shop. 


Just off Ward Avenue 


One-by-One Enterprises, in The Foundry, 
899 Waimanu Street. Silk-screened clothing 
and hangings, by appointment—call 533- 
7339 between 10 and 5 Mondays through 
Saturdays. 

In a studio-workshop, Mieko and Phil 
Markwart silk-screen nature-inspired motifs 
onto T-shirts, pillows, wall hangings, and 
other items. Prices range from $15 to $25 
for a shirt to $40 for a large fabric wall 
hanging. Oo 
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Baby rides high above mom's head in new tall-and-narrow carrier. Head rest is padded; bag below detaches. Dad's pack frame swings out 
to be freestanding, high sides protect passenger. Both packs boast other new features such as padded hip belts and storage compartments 


Backpacking with baby . . . a new breed of carrie! 


New pack designs, $85 and up, are sturdier, more comfortable 


Until recently, parents who wished to car- 
ry children along on hiking or backpack- 


ing outings had few options. They either 
had to make do with cari intended for 
limited use around town, o vise rigs 


using standard backpack fr. 

But now a number of sophi 

signs have significantly upgi 
comfort of both parent and chi. 01 
tended rambles. Here and on page 0! 
show three of the new breed of cz 
and some useful features to look for w 
you go comparison-shopping. 
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These heavy-duty kid carriers employ 
light aluminum frames (total weight 
ranges from 3 to 5 pounds) to suspend a 
comfortable sling seat. They’re generally 
suitable for any child old enough to hold 
its head up unsupported and weighing less 
than 35 pounds—roughly 5 months to 3 
years old. (For small infants, buy one of 
the relatively simple slings that hug the 
hy «lose to the parent’s chest.) 

: points to look for: 
on. Carriers suspended only by 
\der straps can quickly lead to 





sore shoulders and an aching back. Th 
new carriers come equipped with heavil] 
padded belts that transfer much of th 
weight to the hips, where it can be mot 
comfortably supported. Some models als 
have a strap that buckles across the che: 
for even better weight distribution. 


If parents of different heights both plant 
use a carrier, it’s important that the su: 
pension system be adjustable. By allowin 
you to significantly alter the distance be} 
tween the shoulder straps and hip b*" 
(Continued on page 6% 
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Slip into something 


The 1987 Ford Bronco II is here. 


Now Bronco II is even more 
versatile! For top performance, 
a 140 hp* V-6 is standard. So 
are new rear antilock brakes. 
And there's a choice of a new 
2-wheel drive model as well as 
traditional 4-wheel drive. 


5:38: p.m. 
The work day's finally 
over! 


As you walk across the 
company parking lot, you 
spot your Eddie Bauer 
Bronco II waiting for you. 
Pop open the door and 
ahh...slide into your 
Captain's Chair, with its 
commanding view of the 
road. Adjust the tilt wheel 
just right and feel the 
comfort and luxury of 
your Bronco II's high- 
style interior. Now you've 
really slipped into some- 
thing comfortable! 


Start your 
engine. 

Turn the key. You just 
brought the Bronco II's 2.9L 
electronically fuel-injected 
multi-port V-6 engine alive 
This powerplant is un 
beaten by any standard 
engine in its class. 








comfortable. 


That's the brakes. 


First stop is the florist. 
Pull out smartly into 
traffic. Wait... hit the 
brakes! Where did that 
puppy come from? Extra 
glad the Bronco II has 
rear antilock brakes. 
They help you make 
straight stops when oper- 
ating in 2-wheel drive. 


4-wheel drive detour. 
Freeway traffic looks 
pretty bad. You should 
try this side road. Uh-oh— 








mud! Oh well, the 
Bronco II can handle it. 
Just press the optional 
electric “Touch-Drive” 
button and your 
Bronco II transforms 
to a 4-wheel-drive 
machine—ready to give 
you the traction to ease 
through mud and snow. 


2-wheel drive model.) 


It fits right in. 


Everyone in town must 
be shopping at once. 
Good thing the Bronco II is 
small and compact. Yet, 
it's still large enough to 
carry all our camping 
equipment for the week- 
end. And the Eddie Bauer 
Bronco II comes with the 
“Ford Care” extended ser- 
vice plan* *—24 months or 
24,000 miles, whichever 







No stopping. No shifting. 
(Ford also offers a Bronco II 















comes first. With 2 Cap- 
tain’s Chairs, 
there's only one 
problem you may 
have with Bronco II 
—deciding who gets 
to be captain and 
who's co-pilot! 
Free air conditioning# 
Free air conditioning is 
available when you buy 
any Bronco II Special 
Value Option Package. 
The option content varies 
with your choice of pack- 
age. The savings are 
based on the manufac- 
turer's suggested retail 
price for the Special Value 
Package compared to tra 
ditional suggested pricing 
for the options purchased) 
separately. 

Best-Built 
American Trucks 
six years running. 

“Quality is Job 1” 
In fact, for the past six 
consecutive years, Ford 
quality has led all other 
American automobile 
companies. This is based} 
on an average of owner- 
reported problems in the 
first three months of 
service on '86 models 
and in a six-month 
period on '81-’85 models 
designed and built in | 
North America. 


Buckle up—together 
we can save lives. 


*Based on SAE standard J1349. 
**Limited warranty. Ask to see a copy a 
your dealer. 
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most of the new carriers can adapt to fit 
one parent just over 5 feet tall as well as 
another a full head taller. 

Seat. On most models, cushioned seat 
compartments covered in stain-resistant 
synthetics can be removed easily for 
washing. Seat bottoms can be lowered to 
accommodate a growing child. 
Quick-release harnesses of varying con- 
figurations hold a baby securely in place. 
This is not only safer for the child, it’s also 
easier on the load-bearing parent. 

Most backpacking carriers now on the 
market have the child facing forward. 


Retractable kickstand converts 
carrier into baby chair—handy 
for trailside or camp stops 





Tyke’s hike is 
easy in bucket 
seat of this 
collapsible- 
frame carrier 


NORMAN A. PLATE 


This gives him a reassuring view of his 
parent instead of an empty trail—but it 
also exposes the child’s face more to low- 
hanging twigs and branches. And there is 
debate over which direction is more com- 
fortable for the parent. Antelope Camp- 
ing Equipment, a pioneer in this area, 
makes a rugged carrier that still has the 
child facing backwards. If you need help 
finding their retail outlets, call (408) 
253-1913. 


Storage. When you're out with a baby far 
from home, storage space is indispensa- 
ble. Carriers now have ample pouches for 


Elastic rings secure bottles inside 
diaper- and supplies-storage pouch 
suspended from carrier seat 





“stable it is. One caution: a aoc 





. 
such necessities as diapers and bottlesl| 
For overnight trips, the carrier should also} 
provide a place to lash on a sleeping bag 
or other items—to help lighten the load of ‘| 
the parent packing the other gear. 


Stability. Fold-out stands built into some 
carriers can be very helpful in two ways i 
They let you secure a child in the seat 
before you maneuver the carrier onto yout} 
back. They also let you use the carrier as 4 
baby seat during rest stops and in camp. 


Generally, the wider the stand, the more 


platform, while good for attaching gear, 
doesn’t provide stable support for an unl 
tended child. 


Size. Compared to around-town models, 
these carriers can be quite bulky. If home 
storage is limited, look for a model with @ 
collapsible frame. 


Price. Unfortunately, deluxe carrier¢ 
come with deluxe price tags: from aroun¢ 
$85 to $120. Realizing that parents migh 
be reluctant to spend so much on a prods} 
uct with a limited useful life span, som | 
manufacturers offer kits for converting 
their carriers to regular backpacks alte é 

child has outgrown them. 


Other uses? Whether these carrier; 
should be used by cross-country skiers ii} 
open to debate. Skiers are more likels| 
than hikers to take a tumble, and for th 
baby it’s a long way to the ground. 


You'll find the best selection of trail: 
worthy carriers in outdoor equipmen| 
stores. If the Christmas rush has emptie 
shelves, you can telephone manufacturer, 
directly to ask where their carriers ar 
sold in your area: Ridgeway by Kelty} 
(page 64, left), (800) 423-2320; Moun} | 
tain Masters (page 64, right), (916) 273) | 
9154; Tough Traveler (top left), (s0a9 
468-6844. 

For help planning a day hike or overnigh| | 
trip with a small passenger, look for the: 
new edition of Backpacking with Babie} 
and Small Children, by Goldie Silverma 
(Wilderness Press, Berkeley; $6.95). [| 





Chest pad connects shoulder and waist 
straps on toddler's harness. 
Frame-top bar is also padded for eis 


Santa comes in many colors. 
Catch the true color of Christmas on new Kodacolor VR-G film, 
the most,accurate, realistic color in 200-speed film. 
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75¢ 


Save on Kodak color print film. 


f 75¢ off two rolls of Kodak color film. 


4 Offer valid only on film with “Proof-of-Purchase USA” symbol. 






Comsumer: Redeem this coupon ONLY by purchasing two rolls af Kodak color film with coupon value deducted trom 


oe retail selling price. Does not include black-and-white of professional film and cannot be used in combination with 

‘any ather offer from Kodak Coupon may not be reproduced. Void if transferred 10 any person, firm or group prior 

‘ to store redemption. You pay any sales tax. Any other use constitutes fraud. UMIT ONE COUPON PER PURCHASE 

Retailer. Eastman Kodak Company will reimburse you for the tace value of this coupon plus 8¢ handling 

‘ allowance provided you property tedeem st on your retail sales of Kodak color film. Coupon reimbursements 

are not to be deducted trom Eastman Kodak Company invoices Upon request, you 

must furnish proof of purchase of suflicient product to cover all redemptions Coupon 

¢ Kodacolor R-G is void where taxed, prohibited, or restricted by law and may not be assigned or 

, translerred by you. Customer must pay any applicable tax Failure to observe terms for 

9, ropes redemption may void all coupons submitted and constitute fraud. For redemp 

y? tion, mail to- KODAK Color Film, PO Box 730228. El Paso, TX 79973 Cash value 1/20¢ 
a Offer good in USA only. 


44771 1O0ec03 
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Gifts that shine 
with the touch 
of the 


givers hand 


The gifts beneath our Christmas tree are appealingly simple, but they 
speak of the giver’s personal artistry or skill. If you have basic baking, 
sewing, or woodworking skills and can apply a quick, whimsical bit of 
paint, you can make festive holiday tokens like these. In this issue, we 
show you just how. 

—The handsome hardwood cheeseboard takes only an hour to make—if 
you have the right tools. You also need a round of teak and thin strips of 
maple and purpleheart or other dark hardwood. For directions for this 
and other serving boards, see page 82. 

—It’s also easy to decorate a wedge of cheese with a leaf, attractively 
sealed in transparent wax; see page 170. 

—Our knob-headed boy dolls and their canine friend all stand and 
“shake hands.” They’re made of half-round molding, closet pole, and 
drawer pulls—then custom-trimmed. Details are on page 98. 

Sitting under the shining gold star (page 100) is our holiday-plump 
teddy-bear bread. It’s made from a simple egg dough. One recipe is 
enough for several teddies—some to eat and some to keep in the freezer 
for quick gift-giving. See page 72. 


There’s a Scandinavian look to the design of the stylized wooden 
Christmas trees. With only a table saw and a 4-foot length of softwood, 
you can make a fo: hour; directions are on page 105. Paint them 


to adorn your hol 
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Teddy bear bread 


These amusing holiday breads are rich, sweetly scented. 
Bake some ahead and freeze if you like 









olden, charming, and sweetly scented, 
hese teddy bear breads will entice even a 
rinch at a special holiday breakfast. The 
h egg breads can be frozen, so you can 
bake the bears ahead if you like. 


olden Teddy Bear Breads 
1 package active dry yeast 
Ys_cup warm water (about 110°) 
cup (% Ib.) butter or margarine, at 
room temperature 
cup sugar 
tablespoons vanilla 
cup warm milk (about 110°) 
teaspoon salt 
large eggs 
About 4% cups all-purpose flour 
1 large egg beaten with 1 tablespoon 
milk 
In the large bowl of an electric mixer, add 
yeast to water; let stand about 5 minutes. 
Stir in butter, sugar, vanilla, milk, salt, 
and 5 eggs, then beat until combined. Stir 
in 3 cups of flour; beat on high speed until 
smooth and stretchy, about 6 minutes. 
Add remaining 1*4 cups flour. If using a 
dough hook, beat on high speed until 
dough pulls cleanly from bowl sides. 
To mix by hand, stir with a heavy spoon 
until flour is incorporated. 
Cover with plastic wrap and let dough rise 
in a warm place until it doubles in size, 
about | hour. (Or chill until doubled, 18 
to 24 hours.) 


Scrape dough onto a lightly floured 
board. Knead to release air; add flour as 
} required to prevent sticking. Cut dough in 
4 equal pieces; cover until ready to shape. 
For each bear, divide dough quarter into 
these portions: 3 tablespoons for arms, 3 
j tablespoons for legs, 2 cup for body, 
about '4 cup for head, | to 1'2 tablespoons 
for ears, face features, and belly button. 
Follow pictures at right as you shape a 
bear; each shaped piece should be about 2 
inch thick. Roll arm and leg portions into 
8-inch-long ropes. Shape into arcs on a 


asrrnwor 
















ggable teddy bear bread invites nibbling. 
2cipe makes four bears; each serves three. 
gg-rich dough is perfumed with vanilla 
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greased |2- by 15-inch baking sheet, spac- 
ing them | inch apart at their centers. 
Press center 3 inches of arcs, then brush 
flattened portions with egg-milk mixture. 


Shape body dough into an oval 5 inches 
long, gently pulling top surface toward 
underside to make smooth. Place body on 
flattened part of arcs. Press and tuck bot- 
tom of trunk underneath arc to secure. If 
necessary, pull arms and legs to make 
each 2'4 inches long. 

Shape head into a ball, pulling top surface 
toward underside to make smooth. Press 
into a 2'4-inch-diameter circle. Press top 
2 inch of body to flatten; brush with egg- 
milk mixture. Place head on pan so it 
overlaps flat part of body; press to seal. 
Shape % of remaining dough into 2 ears. 
Flatten 2 spots on top sides of head, about 
“4 inch in; brush with egg-milk mixture. 
Press ears in place. 





Brush flattened portions of arm and leg 
arcs with egg-milk mixture, then put 
oval body in place. Egg and milk serve 
as glue to keep joints secure 





Roll remaining dough into 4 or 5 balls, 2 
for eyes, | for belly button, | for nose, and 
1 for snout, if desired. (Make nose and 
snout pieces slightly bigger.) With a fin- 
ger, poke small holes in bear for dough 
pieces. Brush holes with egg-milk mix- 
ture. Place dough in holes. Loosely cover 
bear with plastic wrap and let rise in a 
warm place until puffy, 25 to 30 minutes. 
Shape dough for remaining bears; knead 
to release air before making body parts. 

When each bear is puffy, gently brush 
with egg-milk mixture. Bake in a 350° 
oven until golden, 16 to 18 minutes. If 
baking 2 bears at a time in | oven, switch 
position of pans halfway through baking. 
Cool on pan for 10 minutes, then transfer 
to a rack. Serve warm or cool. If made 
ahead, wrap airtight and freeze up to | 
month. Makes 4 bear breads (%4 pound 
each); each serves 2 to 3. Oo 


Press ears into flattened head spots, also 
brushed with egg. Next, copy face of bear 
at left or one on page 71. Bear looks 
skinny, but will grow chubby in the oven 
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Anything-goes wreaths 


















Lei-maker Ray 
Wong of Honolulu 
uses his favorite lei 
foliage in wreaths. 
His technique, at 
right: 

(1) Place sprigs 

of greenery close 
together around 
outside perimeter 
of wreath base; 
secure with 
florist’s pins. 
Repeat on inside 
(2) Add greens to 
front of wreath, 
mixing in different 
colors and textures 
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Honolulu or the Mainland, lehua or camellia, 
you use whatever’s in your garden 


In an artist’s hands, natural materials 
from the garden can form Christmas 
wreaths with real character. But you don’t 
have to be an artist to make wreaths like 
the one pictured at right; we asked artists, 
craftsmen, and plant fanciers who are 
known to make handsome wreaths if they 
would share their wreathmaking secrets 
with us (one of them, Ray Wong, is pic- 
tured here). 

Below we show some of their techniques. 
By following them, even an amateur can 
make an attractive, long-lasting wreath in 


Wire florist’s picks to soft- 
stemmed elements to secure them 
to straw base without breakage 





Wrap wire of florist’s pick 
around fruit stem. Poke pick 
into straw base to secure 


Shape ends of woody-stemmed 
materials to a point with pruning 
Shears, then poke into straw base 








































. 


about an hour: just use the right tools ai 
choose greens that age gracefully. Fe 
free to use untraditional greens for prac 
cality and to add interest: “If I can’t u 
the plants in my own garden, forget it 
says Mr. Wong. 


Small, leathery-leafed greens hold the 
shape and keep their color longest; the 
include camellia, manzanita, Pittosp 
rum tobira, and raphiolepis. In the Nor 
west, try golden hinoki cypress, Daph 
odora, golden Pfitzer juniper, rhodode 
dron trusses, and sprigs of blue sp 
(wreathmaker Marge Badger from Ket 
Washington, uses all of these togethe 
handsome wreaths). In the desert, t 
grasses, desert hackberry, devil’s cla 
even cholla wood. 


At a crafts shop or florist’s supply stor 
buy a straw wreath base ($2 for 10-inct 
diameter, $3 for 14-inch, $4 for 18-inch 
pole or florist’s pins (about $1.60 pe 
package), and florist’s picks with wil 
attached (about $1.60 for 50). You’ll als 
need wire cutters and a spool of sturd 
wire—plus heavy twine, a pipe cleaner, 
a coat hanger to serve as a loop or hot 
for mounting the wreath. 


Tie a length of twine around the top of t 
base and tie a 1-inch hanging loop in bas 
(or attach a loop of pipe cleaner to tl 
twine at top back). On smallest wreat 
you can bend a wire coat hanger to fit 
wreath; attach it to the wreath’s back wit 
pole pins. 
Snip the greenery into pieces about 3 to 
inches long. Attach them as shown at lef 
working in one direction; tuck snippets ¢ 
close together as possible. To finish, dee 
rate with fruits, berries, or ornament 
(‘Ribbons hide a multitude of sins,” 
Wong comments.) If possible, choos 
fruits with stems; they’re easier to attac! 
and will stay fresh longer if their ski 
aren’t pierced. 
If you mist the foliage wreath with wate 
every few days, it will look fresh for up t 
a month. Smallest-leafed wreaths 
fade as they dry, but can hold their shap 
well into the new year. 

~~SUNSE 
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Turn-of-the-century locomotive (trip 3) lets off steam as it pulls into the station at Roaring Camp in the Santa Cruz Mountains 


Hello winter, good-by 
holiday bustle 


Here are San Francisco Bay Area escapes into the countryside 


Winter in the Bay Area? It can come and go so fast we hardly 
know it’s here. It’s that brief time between the last leaves on the 
sycamores and the first yellow blossoms on the acacia. It 
coincides with and is lost in the holiday rush 





We’ve compiled four outings that re subtle winter- 
dormant landscape. You might try one as a family respite from 
the Christmas bustle—or as a welcome day away for holiday 
visitors interested in a sightseeing trip. 

Our trips include a drive in the Russian River area, a walk 
through the Berkeley campus of the world’s largest university, a 
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tour of the deep redwoods of the Santa Cruz Mountains, and 
visit to the mission town of San Juan Bautista. 


December can be a showery month, but remember that Ba 
Area rainfall varies widely: the Santa Cruz Mountains g¢ 
about 50 inches a year, Berkeley about 20, Sebastopol 41, Sa 
Juan Bautista perhaps 14. Along the Russian River, winte 
mornings can bring low-lying tule fog, covering pastures so yo 
may see just the heads of cows rising eerily from the mist. TI 
San Juan Bautista area generally offers windy, clear days to pt 
your wool sweaters to the test. 


SUNSE By 


Russian River loop tour takes you to towns like 
Freestone where traffic may slow to a trot 


They’ve just cut a Monterey pine 
near Sebastopol (trip 1), center of 
an area bristling with Christmas 
tree farms 


1. Harvest bounty 
north of the 
Golden Gate: 

Russian River loop 


w 





A drive through Russian River country 
can take you into rolling green hills, past 
tidy farms and wineries, and out along the 
placid river, which is often dotted with 
wispy fog and wader-clad fishermen. 





R. VALENTINE ATKINSON 






We’ve outlined a 125-mile loop starting in 
previo \ | Sebastopol, about 90 minutes north of 
poten River Loop San Francisco (take the Gravenstein 
Highway—State 116—exit off U.S. 101 
at Cotati or the State 12 exit in Santa 
Rosa). A good resource is the free Sono- 
ma County Farm Trails map; for a copy, 
call (707) 544-5575. 
Known for its Gravenstein apples, Sebas- 
topol also boasts dozens of ‘“U-cut” 
Christmas tree farms. You can choose 
from Douglas fir, white fir, and bishop, 
Monterey, or Scotch pine, even redwood 
at a few. For a free Christmas tree farms 
map, call (707) 823-0176. 
Heading northwest on the Gravenstein 
Highway, you'll pass lots of farms and 
g San Jose dried-fruit stands. Just before Forestville, 
Ca Kozlowski Farms (open daily 9 to 5) has 
eS local products such as wine jellies, vine- 
4 gars, and mustards. Russian River Vine- 
San Juan _—yards has an interesting Greek and Euro- 
Bautista pean restaurant called Topolos (open 11 
: to 5 Wednesdays through Sundays). Oth- 
“88San Juan er wineries open for tasting or touring 
Bautista include Caswell, Dehlinger, Domaine 








Santa Cruz 
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Laurier, Iron Horse, Mark West. 


State 116 crosses the Russian River at 
Guerneville, which boasts a dozen restau- 
rants and more shops. Santa is scheduled 
to stroll the streets December weekends. 
About 2 miles east on River Road, you'll 
find historic Korbel Champagne Cellars, 
the brick buildings decked out in swags 
and redwood wreaths. You can try spark- 
ling wines in the tasting room (open 9 to 
4:30 daily) and picnic at tables outside. 
From Guerneville, follow the river 4% 
miles west to the Bohemian Highway. 
Head south past hills dotted with dairy 
cattle and white barns to Occidental, 
where two Italian family-style restaurants 
serve expansive but inexpensive meals 
(hours generally are noon to 9 daily). 


Just before you reach the Bodega High- 
way, you'll come into Freestone. Its cen- 
tury-old hotel houses an antique store and 
nursery. You can buy exotic birds at the 
Freestone Bird Farm (noon to 5 Wednes- 
days through Sundays), or wool, leather, 
and sheepskin goods and clothing at Pas- 
torale (9:30 to 5:30 daily all year, to 9:30 
Wednesdays through Fridays until 
Christmas). Try Farwell and Sons (9 to 5 
Fridays through Tuesdays) for rhododen- 
dron shopping. To return to Sebastopol, 
drive east on the Bodega Highway. 
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Equine greetings and winter greenery (trip 4) please drivers winding through hills on San Juan Canyon Road 


BEN DAVIDSON 


2. In Berkeley, quiet walks P 


on the West’s liveliest campus | 


Campus on holiday reverts 

to park for visitors heading 
down to North Fork of 
Strawberry Creek. Apse of 
Wellman Hall glows in 
background. Up Strawberry 
Canyon, solstice sun : 
outlines spiny cactus in new 
world desert section of 

UC Botanical Garden 


At UC Berkeley, this month gets off to 
a panicky start with the onslaught of final 
exams. After December 17, only the fae 
ulty and administration are left on cam 
pus, and from Christmas until January 5 il 
the university saves on the utility bill b HC 

~ closing buildings and hibernating into th 
new year. 


During “curtailment,” the West’s liveliest 








The forks of the creek suggest a loop walk 
for visitors to the quiet campus. After a 
rain, they flow with purpose, and they 
lead you past the principal sights. Ny 


To cross between the forks at the top of 
the main campus, walk uphill from the 
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aculty Club, where the south fork gushes 
D to Gayley Road across from Stadium 
imway. Go left to Hearst Avenue and 
pwn to Euclid Avenue, where the north 
rk surfaces just inside campus. 


t the bottom of campus, the forks join in 
eucalyptus grove. You can jump the 
eek, or skirt the grove on paths down to 
xford Street. 

0 extend this tour from an hour or so toa 

ll day, drive up Centennial Drive to the 
JC Botanical Garden, open daily except 
hristmas from 9 to 4:45, and then on to 
€ summit to a stop at the Lawrence Hall 
f Science, which has views out through 
e Golden Gate. 

e hall of science, with its collection of 
ands-on scientific exhibits and educa- 
onal programs, plans special programs 
uring the school holidays. For hours, 
dmission, and current activities, call 
415) 642-5132. 


f you arrive in Berkeley by BART, exit at 
e Berkeley Station (at Shattuck Ave- 
ue) and look for the UC Berkeley shuttle 
top in front of the Bank of America. The 
ree shuttle runs Monday through Friday 
very 12 minutes from 7 to 7. At the 
ining Circle stop, you can transfer to 
he Hill service with stops at the botanical 
parden and Lawrence Hall of Science 
wice an hour from 7:45 to 6:45. Weekday 
ervice is expected to continue through 
he holidays except for December 24, 25, 
31, and January |. Call 642-5149 to con- 
rm schedule. 


hirty thousand students on vacation 
eans less waiting at movie theaters and 
estaurants and opens up parking 
hroughout Berkeley. On campus, only 
specific stall and curb parking restrictions 


remain. During the energy shutdown peri- 


od, the otherwise forbidden pleasure of 
driving clear through the campus from 
Oxford Street to Gayley Road is yours. 


3. A drive through 
Santa Cruz Mountain 
_ redwood country 


It takes a long and leisurely day to savor 
all there is along State Highway 9 in the 
Santa Cruz Mountains: the old steam 
railroad, state parks, small mountain 
towns, a few interesting shops, and of 
course ancient groves of redwoods. 

On sunny winter days, this area makes for 
a great family outing. Begin where State 
9 crosses Skyline Boulevard (State High- 
way 35) and descends into the San Lor- 
enzo Valley. Get an early start; if it’s 
Taining, stay home. 
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Mexico’s patron saint beseeches in 
Teatro Campesino’s production of La Virgen 
de Guadalupe in San Juan Bautista 


The 6 miles of winding road from Skyline 
Boulevard down to the turnoff for Big 
Basin Redwoods State Park are alone 
worth the drive. On clear mornings, the 
view rolls down over timbered ridges and 
shreds of fog all the way to the sea. 


A detour on State Highway 236 to Big 
Basin adds 10 miles to your trip. Drive 
slowly: the road is tortuous and narrow 
down to park headquarters (open daily). 
For a quick leg-stretcher, try the '2-mile 
Redwood Trail. If you’d rather hike later, 
you can stop at Henry Cowell Redwoods 
State Park, down the road near Felton. 


You rejoin State 9 at Boulder Creek, a 
peaceful burg that was once a busy red- 
wood milling center. Warm up with cof- 
fee, old-country pastries, and an impres- 
sive display of gingerbread houses at 
Country Harvest Bakery. Or visit Boulder 
Creek Museum—watch for the sign on 
the south edge of town (open weekends | 
to 4; admission is free). 

From Boulder Creek you wind past Ben 
Lomond, with its antique shops, to Felton, 
the commercial center of the valley. By 
noon on weekends, this small town can be 
jammed *with local and tourist traffic. 
There are a few gems: the covered wood 
bridge dating from 1892 (just off Graham 
Hill Road on Covered Bridge Road), and 
Capritaurus, where you'll find hand- 
crafted dulcimers (about *%4 mile south of 
downtown on State 9). 

Nearby is the Roaring Camp and Big 
Trees Railroad. Turn southeast on Gra- 
ham Hill Road in Felton and follow signs 
to the depot. Vintage steam trains pull out 
for the 14-hour ride at noon daily, with 
added trips at 1:30 and 3 on weekends. 
Fare is $9.75, $6.75 for children 3 
through 15. On the two weekends before 
Christmas, carolers and musicians in Vic- 
torian garb make merry during the ride to 
Bear Mountain, where Santa Claus sur- 
prises children on board with candy. 
From Felton the quickest way to Santa 
Cruz or to Bay Area freeways is to take 
Mount Hermon Road to State Highway 
17. You might have dinner first—late 
afternoon traffic on State 17 can be slow. 


4. South of San Jose: 


history, scenery, stars 


How undiscovered San Juan Bautista still 
feels! Despite tourists, the one-time stage 
stop on historic El] Camino Real dwells in 
the 19th century as much as the 20th. 
Likewise Fremont Peak, at 3,169 feet, is 
not an unknown site—yet it retains an air 
of craggy isolation perfect for a December 
getaway. 

To get to San Juan Bautista, take U.S. 
101 about 40 miles south of San Jose, turn 
southeast on State 156, and drive for 3 
miles into town. 


Start with a visit to Mission San Juan 
Bautista. Noted for its reredos—altar 
paintings—it still serves as a parish 
church. It’s open daily 9:30 to 4:30; a 
donation is requested. Across the plaza 
lies San Juan Bautista State Historical 
Park, whose 19th-century buildings show 
a village changing with the growth of 
Mexican ranchos and with Anglo settle- 
ment. The park is open daily from 10 to 5; 
admission is 50 cents. 


The streets south of the plaza hold a 
number of galleries and restaurants. 


December visitors should consider linger- 
ing to view El Teatro Campesino’s pro- 
duction of La Virgen de Guadalupe, per- 
formed at the mission. For dates, times, 
and tickets, call the box office at (408) 
623-2444. For other Christmas events— 
including a December 13 candlelight tour 
of the mission and state park—write to 
the Chamber of Commerce, Box 1037, 
San Juan Bautista 95045, or call (408) 
623-2454. 


Eleven miles south on winding San Juan 
Canyon Road lies Fremont Peak State 
Park. The peak, highest in the Gabilan 
Range, was named for John C. Frémont, 
the dashing explorer-politician who re- 
mains the subject of best sellers and mini- 
series. Fomenting war with Mexico in 
1846, he raised an Army Corps of Engi- 
neers flag here—the first American flag 
to fly over California. But after a few 
days, he folded up his tents and retreated. 
Once you park, put on a sweater and take 
a 15-minute hike up to the summit for 
views of Monterey Bay, the Santa Clara 
Valley, and the wheeling hawks that gave 
the Gabilan Range its name. 

Fremont’s night views are famously clear. 
New on the mountain is the 30-inch re- 
flector telescope built by volunteers of the 
Fremont Peak Observatory Association. 
One star party, open to the public, is set 
for November 29; come at dusk. For more 
information on it, or on the association, 
call the park at (408) 623-4255. 

The park has approximately 30 picnic and 
primitive campsites; day-use fee is $2 per 
car, overnight $3. D 
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DARROW M. WATT 
Getting value for your money means buying a tree that’s fresh as well as evenly branched and handsomely proportioned. 


In this tree lot, they're looking over a 7-foot grand fir before giving it a needle test 


A freshness test for true or Douglas firs: bend 
needle with your fingers. If it snaps cleanly, it’s 


fresh. If it arches without breaking, it isn’t 
How to find [oa 


> freshest tree 


how to keep it that 
Some myths will be 


‘ed in the prc 








Douglas fir 


The West's best seller. 
_ On a wooden stand, it lasts 
about 12 days before it 
_ starts to shed needles—but 
in water it can last 28 days 


The-aristocrat of Christmas 
trees (and priced 
accordingly), it lasts about 
12 days on a wooden stand, 
up to 30 days in water 


Noble fir Grand fir 





A real water lover, it shows 
remarkably little loss in 
freshness after a month in 
water. But on a wooden 
stand, it'll dry out in 9 days 





Scotch pine 


A camel among Christmas 
trees, Scotch pine can last 
3 weeks on a wooden 
stand. With water, it stays 
fresh for a month 


Here are the four top cut trees... firs love water, Scotch pines don’t need as much 






















jothing quite equals the appealing look 
nd fragrance of a freshly cut Christmas 
ee. But few holiday decorations are as 
angerously flammable as a dry one. So 
ow do you choose a fresh tree, and how 
o you keep it that way? 

o find out, we spent time with Washing- 
pn State University researcher Dr. Gary 
hastagner, who explained his needle test 
nd provided other good advice. Then we 
outed Christmas tree lots from Seattle 
o San Diego. 

We found that while most trees arrive at 
he lots in good shape, they start to dry 
ut quickly once they get there. That’s 
partly because most tree lots are on bar- 
en or paved property, like parking lots, 
nprotected from sun and wind. And the 
ut trees rarely get watered. 


To make matters worse, hot, dry Santa 
Ana winds often blow through Southern 
alifornia in December. As one lot owner 
old us, “A day of that wind can crisp my 
rees.” We visited a Canoga Park lot 
hen Santa Anas were blowing and 
ouldn’t find a single fresh tree. 


o water will enter tree, saw | to 2 inches 
off trunk. Raised platform keeps pressure 
off branches and makes sawing easier 


ae 


Your best bet is to cut your own tree or 
buy one as soon as possible after it arrives 
on the lot. Stop by and ask the lot owner 
when he expects a shipment: most lots get 
several during December. And don’t be 
afraid to buy early: the right tree, proper- 
ly cared for, will last a month. 


The best freshness test: break a needle 
All common Christmas trees can dry out 
to a certain point, then almost completely 
rehydrate when put in water. But if they 
dry out beyond that critical point, they 
are just lumber with needles—unable to 
rehydrate no matter how much water 
they’re standing in. 

To find out if a tree has passed the point 
of no return, simply try to snap a random 
half-dozen of its greenest needles. 

For Douglas firs and true firs (noble and 
grand firs are examples), use the test pic- 
tured at left. If the needles break cleanly, 
the tree can almost certainly rehydrate. 
But if most bend like straws, the tree has 
probably lost its ability to take up water 
and will only continue to dry out. 

For pines, you want the opposite re- 


Within 4 hours of sawing base, put 
tree in bucket of water. Keep bottom 
submerged after moving tree to stand 





sult, according to the National Christmas 
Tree Association. If Scotch pine needles 
don’t snap, the trees are fresh; if the nee- 
dles do snap, the trees are dry and are 
probably not good buys. 


Keeping a tree fresh after you buy it 


After a tree is sawn, the cut end of the 
trunk undergoes changes that won't let 
water pass. To allow the tree to take up 
water freely, cut off the bottom 1 to 2 
inches of trunk. After you make that cut, 
you have about 4 hours to put the tree in 
water to ensure easy water uptake. 


Once you’ve immersed the bottom of the 
freshly recut trunk in water, don’t let it 
dry out. If the water level in your stand 
falls below the base of the trunk even 
overnight, the tree won’t take up water 
through that surface again and will dry 
out. And once the tree is decorated, it’s 
not practical to recut the trunk. 


Check the tree stand’s water capacity 


How much water should a Christmas tree 
stand hold? It varies with the size and 
kind of tree. In tests Dr. Chastagner 
made, a Douglas fir with a 2'2-inch trunk 
took up 14 pints during its first 24 hours 
in water; a Douglas fir with a 42-inch 
trunk used a gallon in the same period. 
A stand that holds at least a gallon should 
do the job for all but the largest trees. 
Most commercial stands don’t hold nearly 
that much, but there are exceptions. One, 
widely available at tree lots, looks like a 
small plastic washtub with a spike coming 
through the bottom. Depending on size, it 
costs $10 to $20. 


Top off even a large-capacity stand every 
day. That can be tiresome, but you'll find 
that water consumption declines day by 
day; a tree that spends four weeks in a 
stand draws 60 percent of its total water 
during the first week. 

In tests Sunset conducted in 1980, plain 
water did just fine, but a commercial ad- 
ditive kept trees fresh longer than water 
alone. You can buy such additives at 
Christmas tree lots and nurseries. Oo 
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Cheese board, bread board, 


whatever-board 


You design them, combine different hardwoods and different shapes 


If you can drill a hole or make a straight 
saw cut, you can make a custom inlaid 
cutting-serving board of your own design. 
We used scraps of hardwood, water-resis- 
tant wood glue, and a variety of dowels to 
make the three boards pictured at right. 





Drill holes for dowels using drill guide 
(shown), drill press, or a steady hand. 
Success with twist, auger, or spade bits 
depends on wood density, drilling skills. 
Note lapped dowels already in place 





My, 


5 va 
ES ae 
Sand with a portable sander 
everything level and reveal grair 
pattern of dowel ends. To pre) 
from scorching, keep the sande) 
moving and don't press too hara 
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Each takes less than an hour to complete 
(plus glue-drying time), so you could 
make several to give as gifts. Cost of 
materials ranges from $3 to $10, depend- 
ing on choice of wood and doweling 
(check with hardwood dealers to find ma- 





‘ Gee 
Tap dowel pegs coated with glue 

into glue-coated holes. Position 

end grain for desired effect. Dowels 
should be flush with board bottom. 
Quickly wipe off excess glue 





Cut a shallow saw kerf with a table saw 
hown) or a radial-arm or hand-held 
rcular saw. For wider grooves, use a dado 

Vote that one corner of wood is left 
so miter gauge can be used for angles 














Make round motifs with different-sizé 
dowels in drilled holes; for stripes, set) 
ripped hardwood strips into sawn grooves} 
Or combine both techniques. After sand4 
ing boards, rub with mineral oil. 


| 
ple, walnut, or oak doweling). : 
| 


Saw off dowel pegs using any fine-tooth saw 
(shown is offset backsaw) when glue has ; 
dried. While cutting, take care not to mar 
board or splinter doweling below board top. — 
Fill unwanted voids with glue and sawdust — 






h» Ss . 

Lay kerf-wide ripped strips of wood into 
glue-lined grooves. Use a generous coat of 
glue; tap strips into place. When dry, use a 
sander to sand strips flush. Cut board to 
shape with jig, band, or saber saw; hand sand 


SUNSET 
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Dowel dots punctuate maple cutting board. 
The largest dowel is 1-inch maple, 







lapped by %-inch wainut, = 
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of richly toned purpleheart 








Is this Idaho, or heaven?” 
—Christine Brady (page 88) 








“Our famous cracked crab and pasta 
topped with seasoned bread crumbs 
. . 99 
fs Se is always the hit of the party. 
*‘Homemade tama les. —Mick and Rosemary Laurita (page 143) 

With them, we’re ready.”’ 


—Marilyn and Gil Salinas (page 90) 


ee aba 


It wouldn’t be Christmastim 
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“Chinese stuffing—insi 





It’s the ‘sweet’ rice that’s the secret.” 








de the urkey 


—Hank Chinn (page 86) 


vithout me 
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It may be unorthodox, but it’s tradition: 
the families shown on these pages have 
their own way of doing things, their own 
favorite holiday foods to savor. Because of 
the rich ethnic diversity our part of the 
country enjoys, there are lots of traditions 
to call on. For instance, you may not have 
thought of serving homemade tamales on 
Christmas morning, but the Salinases 
have been doing it for generations (how- 
ever, this generation pops them in the 
microwave for quick reheating). 

We’ve interviewed a number of Western 
families and asked them to share the spe- 
cial traditions of their holiday tables. 


“Swedish porridge, with 
lucky almond to find.” 








a 


—Marilyn Pearson (page 148) 


GLENN CHRISTIANSEN 
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“Grandma’s gumbo. 
It’s Creole and it’s great!” 


—Larry Lee (page 88) 


Many people who have moved here from 
other places said they tried, nostalgically, 
to duplicate certain foods their grand- 
mothers had prepared, recipes treasured 
from childhood. But what often happened 
was that the new environment, newly 
available ingredients, and a new life style 
tended to transform the old favorites in 
subtle ways—creating a composite cuisine 
unique and interesting in its own way. 
The examples on the next 6 pages may 
inspire you to try another family’s favor- 
ite holiday recipes. Perhaps you'll also 
want to reclaim—and adapt—food tradi- 
tions from your own family’s past. 


San Francisce 


A savory stuffing of Oriental rice wit 
cured pork and dried shiitake mushrooms” 
flavors the Chinn family’s holiday turkey, 


Roast Turkey with Sweet Rice Stuffing 
Green Salad with Tomato Wedges 
Cranberry Relish Baked Sweet Potatoes 
Warm Dinner Rolls Butter 
Sparkling Chardonnay or Champagne 


Sweet glutinous rice is the secret ingredi- 

4 : ent of this unusual stuffing. It’s flavored 

Oriental ingredients give rice stuffing unique flavor and texture. Brenda Chinn chops with Chinese sausages (/op cheong), dried 
Chinese sausage for the dressing; Hank Chinn carves roasted bird shiitake mushrooms, and Chinese cured 

pork (/op yuk). You can buy these ingre- 

dients in Asian markets and some super- 


Portland: 


smorgasbord 


the whole family 
prepares 


GLENN CHRISTIANSEN 


The youngest traditionalist helps grind 
meat and potato for the 
Pearsons’ homemade usage 
It’s served smérgas: with 
parsley potatoes, pickled herring eel 
86 brown beans, cheese, apples 











arkets. For a less authentic but still 
licious version, use the readily available 
ternatives we suggest. 


past Turkey with Sweet Rice Stuffing 


2 medium-size (1 0z.) dry shiitake 
mushrooms; or 2 pound fresh 
button mushrooms, diced 

Water 

pound Chinese sausages (/op 
cheong), thinly sliced, or ¥2 
pound cooked ham, cut in thin 
slivers (about 2 cups) 

pound Chinese cured pork (/op yuk) 
or thick sliced bacon, diced 
(about 1% cups) 

green onions (ends trimmed), 
sliced 

cups glutinous (Sweet) rice, or 
short- or medium-grain rice 

cup short- or medium-grain rice 

cups water 

can (5 oz. drained weight) whole water 
chestnuts, drained and cut in halves 


mo @ 


1 
5 
1 




















n Oregon, members of the Pearson fami- 
y enjoy sharing their Swedish heritage 
ith friends and West Coast family at 
hristmas time. They put on a big smér- 
pasbord buffet—and the whole family 
pets involved with the preparation. 


Potato sausage is the star of this feast and 
akes the most time and effort to prepare. 
But with everyone helping, several pounds 
bf sausage are made in a couple of hours. 


Potato Sausage 
Sweet Brown Beans 
Parsley Potatoes _ Pickled Herring 
Limpa Bread Fontina Cheese 
Red Apples 
Swedish Rice Porridge (page 148) 


ou'll need a food chopper (electric or 
anual). A sausage stuffing attachment 
s handy, but if you don’t have one, impro- 
ise: use a plastic-lined pastry bag fitted 
ith plastic tube of a gravy baster (tip 
and part of end sawed off to make a S5-in. 
nozzle). Slide tube into pastry bag; leave | 
inch of the tube in bag; wrap bag snugly 
against neck of tube with sturdy tape. 


Swedish Potato Sausage (Kérv) 


About 2 pound natural sausage 
casings, 1% inch diameter 

Water 

pounds boneless pork butt or 
shoulder 

pounds boneless beef chuck 

pounds cooked potatoes (about 3 
large), cooled 

large onion, cut into chunks 

cups milk 

tablespoons potato starch flour or 
cornstarch 

1 teaspoon pepper 


yon oO 


nor 
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hinese turkey celebration 


2 to 3 tablespoons soy sauce 

1 turkey (12 to 14 Ib.), rinsed, patted 
dry, and fat lumps discarded 

Y4 cup (Ye Ib.) butter or margarine, 
melted 


In a bowl, cover dry mushrooms with 
warm water and soak until soft, about 20 
minutes. Drain; cut off and discard stems. 
Dice caps and set aside. (Do not soak 
fresh mushrooms.) In a 12- to 14-inch 
frying pan over medium-high heat, cook 
sausage and pork, stirring, until lightly 
browned, about 5 minutes. Drain off all 
but 1 tablespoon fat; add onions and 
mushrooms, and stir until soft, about 5 
minutes. Remove from heat; set aside. 


Place glutinous and short-grain rice in a 
3- to 4-quart pan; rinse and drain until 
water runs clear. Add enough water 
(about 5 cups) to pan so it is 1 inch above 
rice. Bring to a boil over high heat. Boil, 
uncovered, until water is absorbed, about 


2 to 3 teaspoons salt 
1 tablespoon whole allspice, crushed 
About 3 yards thin cotton string 

Cut casings into 12- to 16-inch-long sec- 
tions and soak in warm water for 10 min- 
utes. Slide | end of a length of casing onto 
a smooth-tipped faucet. Run warm water 
through the casing to rinse out salt and 
check for holes; repeat with each section. 
Let casings stand in cool water until 
you're ready to use them. 
Trim surface fat from pork and beef. Cut 
meat in l-inch cubes, trimming off gristle 
and tough membrane. Place a large bowl 
under the opening of an electric or man- 
ual food chopper fitted with the fine 
blade. Push pork and beef through chop- 
per to finely grind them together. 
Place another large bowl under the food 
chopper and grind meat mixture a second 
time, alternating with potatoes and onion 
to thoroughly blend. Add milk, potato 
starch flour, pepper, 2 teaspoons salt, and 
allspice. Mix well; mixture will be soft. To 
avoid spoilage, keep mixture cold when 
you are not working with it. (If made 
ahead, cover and chill mixture as long as 
overnight.) Pan-fry a spoonful and taste 
to check salt. 
Fit sausage-stuffing attachment to food 
chopper according to manufacturer’s di- 
rections, (Or improvise with a pastry bag 
as suggested, preceding.) Drain a soaked 
piece of casing and strip off excess water 
with your fingers. Ease the piece of casing 
onto the stuffing tube, then push it com- 
pletely onto the tube, allowing only the 
last 1 inch to hang free. (Or ease casing 
onto the plastic baster tip fitted into the 
pastry bag.) 


10 minutes. Reduce heat to low, cover, 
and cook until rice is tender to bite, about 
25 minutes. Stir in mushroom mixture, 
water chestnuts, and soy sauce to taste. 
(If made ahead, cool, cover, and chill up 
to overnight. ) 


Fill turkey body and neck cavity with 
stuffing; close with skewers. Put extra rice 
mixture in a 3- to 4-cup baking dish. 


Set turkey, breast up, on a V-shaped rack 
in a 12- by 15-inch roasting pan. Brush 
turkey with butter. Bake in a 325° oven 
until thermometer in center of thickest 
part of breast reads 170° (175° if you 
want thigh to have little or no pink color), 
2% to 3% hours. About % hour before 
turkey is done, cover dish of stuffing and 
put in the oven with turkey (or another 
oven at 325°); bake until hot, about 30 
minutes. 


When turkey is done, remove from oven 
and let rest about 15 minutes. Transfer 
turkey to platter. Scoop out stuffing and 
slice bird. Offer extra stuffing along- 
side.—Brenda Chinn, San Francisco. 


From this point on, a second pair of hands 
helps a lot. 


Force meat and potato mixture through 
the food chopper, using chopper plunger 
to keep flow even. (If you’re using a pas- 
try bag, fill bag with mixture, fold bag 
shut, and roll or twist to force mixture 
into casings.) For the first few inches, 
hold casing closed at tip as mixture fills it; 
let out air, then tie casing tightly with 
string to close. Fill casings so they feel 
plump; if air bubbles form, pierce casing 
with a needle to release air. 


If casings tear (they’re tougher than they 
look), force meat away from tear, cut 
casing, twist, and set sausage aside. Con- 
tinue with remaining casing. As each 
section of casing is stuffed, tie ends se- 
curely with string; set aside. Repeat until 
all the meat is used. Keep sausages cold. 


In an 8- to 10-quart pan, bring 5 quarts 
water to a rapid boil over high heat. 
Meanwhile, prick sausages with needle in 
several places to prevent bursting. Add 2 
the sausages to water; set a wire rack or 
smaller pan on top to keep meat sub- 
merged. Turn heat to low, cover, and cook 
until sausages feel firm to touch, about 1 
hour. Lift sausages out, draining. Repeat 
procedure to cook remaining sausages. 


To serve hot, keep sausages warm, cov- 
ered, until all are cooked. If made ahead, 
let cool, cover, and chill up to 3 days. 
(Freeze to store longer; thaw in refrigera- 
tor.) To reheat, immerse in gently sim- 
mering water, cover, and cook over low 
heat until hot, about 6 minutes. Makes 
about 11 pounds, or 20 to 24 servings.— 
Marilyn and Nick Pearson, Portland. 
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Idaho: a slow-simmering snowy-day Polish soup 


It took all day for Christine Brady—now 
of Carmen, Idaho—to learn how to make 
this very special dried mushroom soup as 
her Polish grandmother demonstrated the 
process. “But it was worth it! The soup 
itself is simple, but grandma’s directions 
were complicated.” It’s only soaking the 
mushrooms that takes time. 


Polish Mushroom Soup 
Barbecued Steelhead 
Whipped Potatoes Steamed Broccoli 
Apple, Caraway, and Sauerkraut Salad 
Walnut-Rum Layered Cake 


Traditionally, dried mushrooms from Po- 
land are used in the soup, but dried por- 
cini (cépes, boletes) also work well. Look 
for them in specialty food shops and fancy 
foods or deli section of supermarkets. 


The soup and cake can be made ahead. 


Polish Mushroom Soup 
Y4 pound dried Polish or porcini 

mushrooms 

Water 

quarts regular-strength beef or 
chicken broth 

cup pearl barley, rinsed 

cups sour cream 

tablespoon all-purpose flour 

cup minced parsley, optional 

Salt and pepper 


Combine mushrooms and 32 cups hot 
water in a bowl; let stand | hour. With 


wo 
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Originally from Louisiana, Kathryn Lee’s 
mother brought this prized family recipe 
with her when she moved to California. 
Her family looks forward to spicy Creole 
soup-stew every holiday season. 


Spicy Chicken-and-Shrimp Gumbo 
Lettuce Salad with Oranges and Onions 
French Bread Butter 
Vanilla Ice Cream Caramel Topping 


Gumbo traditionally starts with a roux of 
flour cooked in oil until darkly toasted. 
Then you add chopped vegetables and 
cook them until soft. Along with the 
shrimp, you add okra—its curious mucila- 
ginous juices give body to the gumbo. 
Finally, filé—ground dried sassafras 
leaves—is stirred in to give more body 
and that authentic Creole flavor. 


Spicy Chicken-and-Shrimp Gumbo 
Y2 cup Olive or salad oil 


1 cup all-purpose flour 
2 medium-size onions, chopped 
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your hands, work mushrooms to release 
any grit, then let stand until very pliable, 
about 1 hour longer. Lift mushrooms 
from liquid. Cut mushrooms in '2-inch 
pieces, discarding woody parts; set mush- 
rooms aside. Save bowl of soaking liquid. 
In a 5- to 6-quart pan, combine broth and 
mushrooms. Carefully pour soaking liquid 
into pan, taking care not to disturb grit in 
bowl. Add barley; cover and bring to a 
boil. Reduce heat and simmer, covered, 
until barley is tender to bite, about 1 hour. 
(If made ahead, cool, cover, and chill up 
to overnight. Reheat to simmering.) 


Mix 14 cups sour cream with flour and 
stir into soup. On medium-high heat, 
bring to a boil, stirring. 

Ladle into bowls and add a spoonful of 
sour cream and a sprinkling of parsley to 
each. Add salt and pepper to taste. Makes 
8 to 10 servings, about 14 cups each.— 
Christine Niedzwiecki Brady, Carmen, 
Idaho. 


Walnut-Rum Layered Cake 


2% cups walnuts or almonds 
Y3 cup all-purpose flour 
1 teaspoon baking powder 
Y4 teaspoon salt 
12 large eggs, separated 
1% cups sugar 
1¥2 cups whipping cream 
About ¥2 cup rum, optional 
About 1 cup raspberry jam 


Sacramento: holiday gumbo with spicy Creole roots 


2 medium-size green bell peppers (or 
1 green and 1 red bell pepper), 
stemmed, seeded, and chopped 

cups chopped celery 

cup chopped green onions 

cloves garlic, pressed or minced 

teaspoons ground thyme 

teaspoon pepper 

quart water 

cans (28 oz. each) tomatoes 

pounds chicken drumsticks, 
skinned 

or 5 small dried hot red chilies, or 
V2 teaspoon cayenne 

2 bay leaves 
¥% pound andouille or Polish sausage 
1 pound fresh okra, ends trimmed 
and cut into Y2-inch slices (or 1 
lb. frozen sliced okra, thawed) 
1 pound medium-size shrimp, shelled 
and deveined 
2 tablespoons filé powder, optional 
12 to 16 cups hot cooked rice 


In an 8- to 10-quart pan, mix oil and flour 
until smoothly blended. Set over medium- 
high heat and stir constantly with a 


1% 
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Coffee frosting (recipe follows) 
About 2 dozen perfect walnut 
halves or blanched almonds 
With a blender or food processor, grind 
the 2% cups walnuts with pulse action just 
until finely ground; be careful not to over- 
grind. Set aside %4 cup ground nuts. Mix 
-remaining 2 cups of ground nuts with 
flour, baking powder, and salt; set aside. 


In large bowl of an electric mixer, whip 


egg whites on high speed until foamy. 


Gradually add % cup sugar and beat just 


until moist, distinct peaks form, about 2 | 


minutes. 


In another large bowl, beat egg yolks on 


high speed until thick and lemon-colored, 
about 3 minutes. Gradually add %4 cup 
sugar, beating until the mixture will hold 
soft peaks, about 8 minutes. 


Sprinkle nut mixture over beaten yolks, 
fold to blend, then gently fold whites into 
the nut mixture. 


Divide batter between 2 buttered and 
floured 9-inch cheesecake pans (at least 3 
in. deep) with removable bottoms. Bake in 
a 350° oven until cakes spring back when 
gently pressed in center and begin to pull 
slightly from pan sides, about 35 minutes. 
Remove from oven and cool thoroughly in 
pans on racks. 


Run a knife along pan rims and then 
carefully remove rims. With a sharp ser- 


long-handled spoon (wooden or with heat- — 


resistant handle) until mixture turns dark 
red-brown and smells toasted, about 12 
minutes (if it begins to smell burned, re- 
move pan at once from heat, let cool, 
discard roux, and begin again). 

Remove pan from heat and stir in onion, 
bell pepper, celery, green onion, garlic, 
thyme, and pepper. Place over medium 


heat and cook, stirring occasionally, until — 
vegetables are soft when pierced, about 15 


minutes. 


To pan, add water, tomatoes (including © 
and bay; stir, 


juices), chicken, chilies, 
breaking up tomatoes. Bring mixture to a 
boil, reduce heat, and simmer, covered, 
until chicken is no longer pink in thickest 
part (cut to test), about 30 minutes. 

Slice andouille or Polish sausage diagon- 
ally into 4-inch-thick slices; add to pan. 
Cook, uncovered, over medium heat until 
the sausage is hot, about 10 minutes. (If 
made ahead, cool, cover, and chill up to 3 
days. Reheat, covered, over low heat until 
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Polish soup is part 
of wee Fiona’s 
Christmas heritage 


rated knife, trim off uneven and rough 
edges. Cut layers in half horizontally. In a 
bowl, whip cream with 4 cup sugar until 
it holds stiff peaks; set aside. 

Cut a 9-inch cardboard round and cover 
with foil. Place | of the layers, cut side up, 
on the foil-covered round. Spoon about 2 
tablespoons of rum evenly over cake layer; 
spread about '4 cup of raspberry jam over 
the layer, then levelly spread 4 of 


) whipped cream over jam. 
| Place a second layer of cake on top of the 


Fon top of cake. Press reserved 


) 





whipped cream. Repeat layering with 
rum, jam, and whipped cream. Top with 
another layer of cake. Continue until lay- 


| ers are all stacked, placing top cake layer 


cut side down. 

Spread coffee frosting over cake sides and 
¥s cup 
ground walnuts onto cake sides. Garnish 
top with perfect walnut halves and a dol- 
lop of raspberry jam. (If made ahead, 
cover and chill up to overnight.) Cut in 
wedges to serve. Makes 12 to 16 servings. 
Coffee frosting. Dissolve 5 teaspoons in- 
stant coffee granules or powder in 2 tea- 
spoons hot water; set aside. In the large 
bowl of an electric mixer, mix | cup (2 
lb.) butter or margarine, at room tem- 
perature; 2%4 cups powdered sugar; | large 
egg; | teaspoon rum flavoring or rum; and 
dissolved coffee. Beat on high speed until 
smooth and blended, about 10 minutes. 
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simmering; stir the mixture often.) 

Add okra and shrimp, and cook, uncov- 
ered, over medium heat until shrimp turn 
pink, about 4 minutes. Remove gumbo 
from heat and stir in filé powder. Skim off 





fat and discard. Spoon about 1 cup 
cooked rice into each wide soup bowl and 
generously ladle gumbo over rice. Makes 
7 quarts, 12 to 16 main-dish servings.— 
Kathryn Lee, Sacramento. 


Everyone loves 
the Lee family’s 
special gumbo. But 
Grandma's approval 
is still required 











l - Fold edge of masa-coated 
husk over filling; then 
fold other edge on top 


Pasadena: 


with extras... for breakfast or anytime 


The Salinas family carries on the tradition 
of Mr. Salinas’s mother by producing at 
least a hundred tamales every December. 
These are special tamales, loaded with 
extras. Inside the corn husk, a thin layer 
of masa surrounds seasoned pork filling, 
diced green chilies, sliced black ripe ol- 
ives, a piece of jack cheese, and a slice of 
potato. To eat, embellish the steaming 
tamales with your choice of toppings— 
soft fried eggs, avocado slices, sour cream, 
and salsa. 


Tamales are great for a large party be- 
cause you can make lots of them several 
weeks ahead and pull them out of the 
freezer as you need them. They heat 
quickly in a steamer (or a microwave) for 
an easy meal for family and friends. 


The Salinases have them for breakfast 
Christmas morning or share them with 
relatives and friends the night before. 


Holiday Tamales with Soft Fried Eggs 
Refried Beans Salsa Jicama Sticks 
Papaya Halves with Lime Wedges 
Mexican Sweet Breads 
Orange Juice Coffee 


This recipe makes about 40 tamales, de- 
pending on the size of the corn husks 
(ojas); the husks are available at super- 
markets and Mexican shops. Husks typi- 
cally come in 8-ounce bags, enough for 
about 80 tamales; they keep indefinite!) 
Preparing all the ingredients for th 
males takes a lot of time, but once you are 
set up, the actual assembly goes quick! 
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2 - Flip up tapered end of 
husk to seal; pinch 

open end of tamale shut 





December tamales loaded 


especially with a second set of hands. You 
can buy prepared masa mixed with lard 
and salt for tamales where fresh tortillas 
are made, or order it at some Mexican 
markets. 


Holiday Tamales with Soft-fried Eggs 
About 5 pounds prepared masa, 
purchased or homemade (recipe 
follows) 
1 cup pork broth (from pork filling, 
recipe follows) or water 
About 4 ounces dried corn husks, 
cleaned and soaked (directions 
follow) 
Pork filling (recipe follows) 
1 can (7 0z.) diced green chilies, 
drained 
2 cans (about 2 02.) sliced black ripe 
olives, drained 
1 medium-size russet potato, peeled 
and thinly sliced into water 
¥%4 pound jack cheese, thinly sliced 
into 1- by 2-inch rectangles 
Water 
Soft fried eggs, optional 
1 cup sour cream 
Slices of firm-ripe avocado 
Homemade or prepared salsa 
Beat purchased masa with pork broth un- 
til smooth and easy to spread. Omit this 
step with homemade masa. (If made 
ahead, cover and chill up to overnight.) 
For each tamale, select a wide, pliable, 
drained corn husk. Lay flat on work sur- 
Evenly spread 3 tablespoons masa 
dough in the center of the husk, making a 
ectangle that is flush with one side of 
husk, at least 1 inch from the opposite 


face 
face 
















e Stand tamales upright, 
pinched ends up, in large 
pan, then steam 


Soft-fried egg, sour cream, and sai 

top warm tamales. Offer with refried bea 
papaya, and avocado slices. The Salit 
family adds assorted Mexican sweet bre 


side, and about | inch from the cut end 
and 3 inches from the tip (see step I 
above). If the husk is not wide enough, use 
some masa to paste another piece of husk 
onto the back of the first one. 


Spoon 2 rounded tablespoons pork filling 
in the center of the masa. Add about 
teaspoon diced green chilies, 2 olive slices, 
1 potato slice, and 1 cheese slice. Fold 
husk so masa on | side meets masa oppo- 





SUNSET 


a 
Pant 


S. 


ite to enclose filling, wrapping plain part 
bf husk around the tamale’s exterior. Fold 
he tip of the husk over the body of the 
amale; lightly press tamale to seal masa 
round filling and pinch open ends shut 
see step 2, page 90). Set tamales, seam 
iown, on a tray as shaped; keep covered 
ith a damp towel. Stack remaining ta- 
ales, as shaped, on top of the first layer. 





















ou need a 12- to 14-quart pan with rack 
or steaming. If needed, cover rack with 
oil to make a steady platform to hold 
amales above water (or, like Mrs. Sa- 
inas, make troughs of foil to hold tamales 
bn rack); pierce foil in several places so 
team can circulate. Pour | inch of water 
under rack. Stand tamales, pinched ends 
up, on rack (step 3); stack so steam can 
eirculate. Cover pan; bring water to boil 
yn high heat. Reduce heat but keep water 
poiling (replenish with boiling water as it 
~vaporates) until masa is firm and does 
not stick to husk (take 1 from center to 
vest), about | hour. 


Berve tamales hot, or keep warm in 
steamer over very low heat up to | hour. 
?ile hot tamales on a plate or in a basket, 
pr serve from steamer. Peel off husks and 
serve each | or 2 tamales with an egg, 
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sour cream, avocado, and salsa. 


If made ahead, remove tamales from 
steamer, let cool, wrap, and chill up to 3 
days. To freeze, lay tamales in a single 
layer on pans. Freeze solid, then store in 
freezer bags; remove as many tamales 
from freezer as you want at a time. To 
reheat, steam tamales as directed, preced- 
ing, until hot, about 20 minutes if refrig- 
erated, about 30 minutes if frozen. Or 
warm | or 2 tamales at a time in a micro- 
wave oven on full power (100%); heat 
uncovered until hot, 3 to 5 minutes. Turn 
tamale over halfway through heating. 
Makes about 40 tamales.—Marilyn Sa- 
linas, Pasadena. 


Dried corn husks. Sort through dried corn 
husks, discarding silk and other extra- 
neous material. In a 10- by 15-inch roast- 
ing pan, cover husks with warm water and 
let stand until pliable, at least 20 minutes 
or as long as overnight. Lift husks from 
water, as ready to use, and pat dry. 


Prepared homemade masa. Whip 2 cups 
lard or solid shortening with an electric 
mixer until fluffy. Blend in 7 cups dehy- 
drated masa flour (corn tortilla flour), 2 
teaspoons salt (optional), | cup pork broth 
(from pork filling recipe), and 4 cups 
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warm water or regular-strength chicken 
or beef broth until dough holds together 
well. Use the masa at room temperature; 
if made ahead, cover and chill up to 3 
days. Makes 8 cups (about 5 lb.), enough 
for 40 tamales. 


Pork filling. Cut 4 pounds boneless pork 
butt or shoulder into 12-inch pieces. Put 
meat in an 8- to 10-quart pan. Cover and 
cook over medium heat to draw out juices, 
about 10 minutes. Uncover and cook on 
high heat until liquid evaporates and meat 
browns well in drippings; stir often. 


Add 4 cups water and | medium-size 
onion, chopped; stir to free browned parti- 
cles from pan. Cover and simmer until 
meat is very tender when pierced, 1% to 2 
hours. Uncover and remove | cup pork 
broth for prepared masa. 


Over high heat, boil meat uncovered until 
about 4 cup liquid is left, about 15 min- 
utes. Reduce heat to low and add 2 cloves 
garlic, minced or pressed; | can (28 oz.) 
red chili sauce; and 2 teaspoons cayenne. 
Simmer, uncovered, for 10 minutes to 
blend flavors; stir often. Remove from 
heat, cool, and set aside until ready to use. 
Makes 7 cups. (If made ahead, cool, cov- 
er, and chill up to overnight.) Oo 
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Rocket : Letters and striping are bias tape 
topstitched to top layer of blue cotton fins. Quilted 
details on pillow repeat its flame shape 


~~ 
Se i > ~ 
. . . = 
Indy vacer. Wide racing tires 
hold Number 3 to floor in 
bedtime race. Quilting 
accents body, defines 


pillow exhausi pipe 


Bright-wing itterfi broad wings 
carry teddy and friend to Dream Including 
wings, bag measui feet le and long 
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Dream bags 


Indy racer, rocket, butterfly . . . they’re child-size sleeping bags. 


You make a basic bag, attach a custom pillow, add wheels, fins, or wings 


Sweet dreams get a head start with these 
child-size sleeping bags. They make 
squealing around a hairpin turn, blasting 
off for the moon, or gently flitting from 
flower to flower seem possible almost 
without closing tired eyes. 


Big enough for children up to eight years 
old, the racing car, rocket, or butterfly 
can be spread out on a living room floor or 
taken outside on balmy evenings. (The 
bags aren’t designed for cold or wet 
nights.) Each has a built-in pillow and a 
generous surface near the head for 
spreading out small toys, a book, or a 
favorite stuffed animal. 


Wheels, fins, and wings give each bag a 
special character, but all start with the 
same basic shell: a 24-inch-wide, 48-inch- 
long sleeve with a nylon outer layer, an 
inner layer of polyester batting, and a 
cotton liner. An experienced sewer will 
require about 16 hours to complete a bag. 


One body, three choices for sides 


For the materials list, we give only the 
quantity and type of fabric; you can fol- 
low our color scheme or choose your own. 
Cost will depend on which bag you make 
and the fabric you choose. The basic bag 


might cost about $35. The car as pictured 
came to about $47, the butterfly $58, the 
spaceship $63. 

As well as a sewing machine and scissors, 
you'll need a yardstick, chalk, and butch- 
er paper for patterns. 

The basic shell for each bag requires: 

¢ 2% yards of 45-inch-wide medium-weight 
nylon for the outside shell 

¢ 2% yards 48-inch-wide polyester batting 

¢ 2% yards cotton for liner 

* Matching thread 

The rocket ship has a flame-shaped or- 
ange pillow that contrasts with the blue 
fins. Numbers and striping are made with 
bias tape, and you can add a flag or 
ornamental insignia. You’ll need: 

* | yard cotton for pillow 

* 2 yards cotton for fins 

* | package each of 3 colors of single-fold 
bias tape 

* 2 packages of double-fold bias tape 

¢ Thread to match fabric and bias tape 

The racing car calls for: 

¢ 2 yards black cotton for tires 

* ‘4 yard cotton for exhaust pipe 


¢ 4 yard cotton for semicircular 
pillow top 
¢ 4 yard cotton for axle and number plate 


DARROW M. WATT 


oe 






é 
Z 


7 # 


Sew quilting details on the nylon 
body after basting and stitching 

the batting to the wrong side. 

Leave presser foot at normal setting 


Grid of 6-inch squares holds patterns for racer, rocket ship, and butterfly. Body shapes are the same, but pillows and side appendages 
differ. Cut two of each piece except where noted. Dotted lines indicate quilting. Dashed lines show I-inch seam overlap 
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7 Butterfly 





Insert completed side panel over pillow 
back, beneath batting and pillow top. 
Stitch together. Add any quilting 
details to pillow after assembly 


Joi together side panels, pillows, body ... then slip in liner 


¢ | package each of two colors of double- 
fold bias tape 

¢ Thread to match fabric and bias tape 

The butterfly requires the most fabric be- 
cause of its big, two-sided wings. We used 
a striped fabric for the upper wings, a 
dotted one for the lower sections, but you 
could use one patterned fabric for the 
whole area. To duplicate ours, you'll need: 
¢ | yard cotton for pillow 

¢ | yard cotton for lower wing section 

¢ 4 yards cotton for upper wing section if 
no one-way design is called for—but 54 
yards if you cut on straight grain 

¢ 4 yard contrasting cotton for antennae 

e | package single-fold bias tape 

¢ Thread to match fabric and bias tape 


Start from the outside and work in 
Enlarge the patterns on page 93 onto 
butcher paper, then transfer to fabric. 
The idea is to assemble the various ele- 
ments (side panels, pillows, and body) 
separately and join them together before 
adding the bag liner. 

Cut two of each piece except for the rac- 
ers pillow semicircle, front wheels, and 
axles—and the butterfly antennae. 
Although the racer’s tires are unadorned, 
the rocket and butterfly have other shapes 
and bias tape appliquéd to them. So, 


before joining the upper sides together, 
you must add these elements. 

The rocket fins can have lettering and 
stripes made with single-fold bias tape. 
Add them and any flags or insignia to the 
top layer of fabric. Stitch the double-fold 
tape around the fins’ « dges. Leave 
open the edge of th cing the body. 
The racing car has | th axles 


that extend to the box ires that 
join it directly. Cut out hapes 
and fold each in half; stit eam 
along the side opposite I In 
right side out and press. Foid ont 
tire piece, right sides togethe: fold 
line in diagram. Stitch a seam 
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Before stitching long sides of bag 
together, insert side panel between body 
pieces with batting faces up. After 
stitching, turn bag right side out 


around raw edges, leaving an opening 
midway along long side; turn right side 
out and press. Position axle in opening, 
then stitch around all sides of tire. 


Butterfly wings. Each wing has upper and 
lower sections made of separate pieces of 
fabric (four for each wing). After cutting 
out the antennae, press under the raw 
edges 4 inch, then clip curves. Pin each 
antenna to a top upper section as pictured, 
then baste and machine-stitch. 


Pin and baste each pair of upper and 
lower wing sections together between A 
and B, right sides together; clip curve on 
lower section to make a smooth stitching 
line, then machine-stitch pieces together. 
Press seam. 

With right sides together, pin and baste 
each pair of wings together around their 
outer edges, leaving opening along CAD; 
machine-stitch, turn right side out, and 
press. If desired, trim outer edges of lower 
wing sections with bias tape, as pictured. 


Making the pillows 


All three bags have pillows attached to 
the top of the body section. Cut two pillow 
pieces of fabric and one of batting. Clip 
curves, fold under a 42-inch seam allow- 
ance on fabric, and press. 

The top piece of the racing car pillow has 
two parts: an exhaust pipe section overlaid 
along its base by a semicircle of cotton. 
After cutting semicircle, clip along arc, 
turn under 2 inch, and press. Cut a same- 
size piece of batting, position it on the 
exhaust pipe piece, and cover with the 
semicircle. Baste and stitch along arc. 
On a flat work surface, place bottom pil- 
low piece right side down. Next, lay right 
and left side panels (rear tires, fins, or 
wings) so they lap | inch over the pillow 
piece. The side panels should be parallel 
and about 23 inches apart, with the pillow 
piece bridging the top. Pin in place. 
Place batting over bottom pillow piece 


: Slip the liner inside bag, then fold 
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and pin the raw edges together along 
top edge and against the pillow on bottom. 
Machine-stitch to complete 


and set top pillow piece in place, right side 
up. Baste all pieces together and topstitch 
completely around the pillow. Add quilt- 
ing details on the pillow for car and rock- 
et, or topstitch a piece of bias tape around 
the arc of the butterfly pillow. 


The body comes last 


For all designs, cut out two identical body) 
pieces from the nylon, batting, and lining 
materials. Pin batting to wrong side of 
each body piece, and stitch along dotted 
lines (nylon side up) to produce quilting 
as in the photographs. Trim batting even 
with body edges. For the racer, add the 
big number plate; for the rocket, add lines| 
of bias tape. 
To join body to the assembled pillow and) 
side sections, hold pillow with base side 
up. To this edge, pin top edge of botto 
body piece with a %4-inch seam—right 
side of body to back side of pillow. Baste) 
and stitch. 
Turn over body/pillow section with bat-| 
ting side down and fold one side pane! on’ 
top of the nylon, with raw edges even.| 
Baste raw edges and repeat for other pan- 
el. Lay remaining body piece, nylon side 
down, on top with raw edges even. Mak- 
ing sure side panels stay inside body 
shape, pin, baste, and stitch around bag. 
Then clip corners, trim off excess batting, 
and turn right side out. 
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Adding the cotton liner 


Allowing a 42-inch seam, pin the two lin 
ing pieces with right sides together; baste 
and stitch, leaving top end open. Insert} 
lining in bag and turn raw edges under 2 
inch; lay lining on top of the pillow edge, 
baste in place, then machine-stitch. Turn | 
under the raw edge of top body piece, | 
align the folded edges, pin, and topstitch. 
To keep lining in place, reach inside and | 
tack lining to body along seam lines. 


Florence Goguely of Los Altos, Califor- | 
nia, designed the bags. Oo 
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What's cookin’ All sorts of delicious ideas! 
good lookin’? They’re in the free* 


Fresh Chef Menu Planner. 


“Proof of purchase required. 
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I Refrigerated Fresh Chef — salads a 2 


i 
| and Sauces . Fresh taste in the dairy case. 
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ft | Just send one label from any size or variety of Fresh Name 
h Chef™ Soup, Salad or Sauce to receive your free 











: copy of the Fresh Chef Menu Planner and money Address Apt. 
1 Saving coupon worth 20¢ off the purchase of any 
I Fresh Chef product. City/State/ een 
Mail to: Get Fresh Offer good until May 31, 1987 or while supplies last. Offer good only in U.S.A., Puerto Rico, and 
PO. Box 4500 c U.S. military installations. Please allow 6-8 weeks for handling. Limit: one FREE Menu Planner per 


family, group or organization. Void where prohibited, taxed or restricted by law. This form must 
Monticello, MN 55365 accompany your request and may not be reproduced 
© 1986 Campbell Soup Company. 
‘ Mm Hm HE OE Ee 
-} Fresh Chef aes Bae not available in all areas. 
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Cedar, cottonwood, 
elm, pine, spruce 


_ Ash, eucalyptus, 
_ madrone, mesquite, oak 


Handy bundle of aromatic cedar logs makes 
a hearth-warming holiday gift for host or hostess 





DAVID STUBBS 


Layer green logs crosswise to permit good air 
circulation, which will season the wood for better heating 


For a gift or for heating, how to shop for firewood 


The warm glow of a wood fire seems as 
much a part of the Christmas season as 
needled evergreens and stuffed turkey. If 
you plan to stock the woodpile for the 
holidays, here are some tips. 

Hardwood or softwood. Here in the West, 
we're blessed with a great variety of trees 
and almost as many types of firewood. 
Local availability will vary, of course, but 
your options can be divided into two 
types: hardwoods and softwoods. Hard- 
woods come from broad-leafed trees such 
as oak, madrone, and eucalyptus. Soft- 
woods come from conifers such as pine, 
juniper, and cedar. 

Each type has different burning charac- 
teristics, but hardwoods generally pro- 
duce a hot, slow-burning fire. Softwood 


In terms of heating value per dollar spent... 


fires are easier to start but don’t burn as 
long. Softwoods often contain resins 
which can cause the wood to crackle and 
throw dangerous sparks while burning. 
And burning them can lead to the buildup 
of flammable creosote in your chimney. 


Some people prefer to buy both kinds: 
they use quick-burning softwood to start 
the fire, then add a hardwood log or two 
for a long-lasting bed of embers. Fruit- 
woods and cedar give you the bonus of a 
pleasant fragrance. 


How to compare prices. Firewood prices 
range widely, depending on where you live 
and the kind of wood you buy. The best 
way to compare prices is to realize you’re 
buying heat output, not just wood. You'll 
soon find that the least expensive wood is 


Here’s how to find good buys in cordwood 


COST PER CORD FOR: 





$48 60 72 


84 96 108 120 132 


$80 100 120 140 160 180 200 220 240 260 280 300 
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$53 67 80 93 107 120 133 147 160 173 187 200 
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144 156 168 180 





. To use this chart, draw a vertical line from the top of the chart to the bottom—through 
the most costly of the wood types you are comparing. Prices of wood that fall to the left 


o 








____ Of the line are a better bargain in terms of heating units. Prices to the right are more y 
_ expensive. In our example, we wanted to compare oak ai $/80 per cord and fir at $150 
per cord, with the line drawn through the higher figure 
_ Of the line, 


Since fir at $150 falls to the right 


it is a poorer value per heating unit—even (ough the oak is more expensive. 
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not always the best heating buy. 


The amount of heat a particular type ol 
dry firewood gives off when it is burned i; 
directly related to its density and weight) 
and can be expressed in BTU units. Since 
scientists have calculated the BTU outpui) 
of all common firewoods, these number 
can be used to compare the dollar value 
per cord (a stack 4 by 4 by 8 feet) of 
different woods. 


We’ve simplified the data in the chart a 
lower left, which you can use for a quick 
comparison of relative heating value. 


Let wet firewood dry before burning, 
Green wood is harder to start, provides 
less heat, and gives off more smoke. 


To make sure you're buying seasoned 

(dry) wood, look for checks or cracks it 

the ends of the logs; these are usually ¢ 
sign of dryness. Or bang two pieces to 

gether solidly; you’ll want to hear a sharp 
crack, not a dull thud. 


If you do buy green firewood, you'll nee 
to season it before burning. This will tak 
a few months to a year, depending on it 
wetness, your climate, the type of wood 
and how you stack it. The photograpl 
shows one way to stack cordwood so tha 
air can circulate freely between the logs 
Split logs will dry faster than round ones 


Store in a convenient place. Store ready 
to-use firewood where it will stay relative 
ly dry and be easy to get at—even in th 
worst winter weather. 

In all cases, keep the bottom layer of th 
pile off the ground. And don’t stack fire 
wood against the side of the house: it ma 
contain termites or other wood-damagin; 
insects that could get into your home. | 
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BIGGEST. WIDEST. 
STRONGEST. 





ND FIRST! Here's the first truck 
ever to win the prestigious Industrial 
Design Excellence Award (IDEA). It’s 
loaded with power. Loaded with per- 
formance. And all at our lowest 
sticker-price. 


BIGGEST CARGO SPACE. Pack it up! With 
the most cargo volume of all leading compact 
trucks, it'll take all you can dish out. Double-wall 
bed construction means twin layers of steel insu- 
late the sleek outside from whatever you throw 
inside. And there's more between-wheel-well 
space than any other pickup in its class. A full 3.4 
feet for those wide loads 


WIDEST CAB. Size it up. Sit three across with 
the most hip room of all leading standard com- 
pact trucks. Nissan’s roomiest cab ever was 











STRONGEST ENGINE. Turn it on, it’s made 
to perform. A 2.4-liter, fuel-injected engine sees 
to that. Twin-spark plugs and a hemi-head help 
crank out the most horsepower and torque of all 
the leading standard compact trucks. The 5- 
speed is standard. 

Independent front suspension, steel-belted 
radials, and rear leaf springs combine to provide 
a smooth, easy ride without sacrificing payload. 
The rear brake’s proportioning valve automati- 
Cally adjusts to payload for improved braking 
under load. The Hardbody 4X2. Works tough. 
designed around you. The enormous windshield Plays rough. See your Nissan Dealer today. 
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commanding view. And 


there’s more leg, shoulder, 
thought possible. 





Tape the arms i 
through th 
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Hand-painted details 
individualize the simple 
forms. Like the heads, chef's 
hat is a drawer pull 


A little paint brings 
drawer pulls, molding, 
and poles to life 


hese upright wooden citizens all start with the same round 
ead, stubby little arms, and cylindrical bodies of various 
ngths. After you’ve painted on their faces and clothes, they 
an line a mantel, greet guests at the front door, or stand 
oically as a child tries to knock them down with a ball. 
heir heads are 2'4-inch-diameter wooden drawer pulls (about 
5 cents each). The arms are 3-inch lengths of %4-inch-wide 
alf-round molding (about 20 cents per foot), and the bodies are 
t from 1%4-inch-diameter closet poles (about $2.50 per foot). 
addition, you'll need a *%-inch hardwood dowel, 6-inch- 
iameter maple axle pins from a well-stocked wood dealer or 
mberyard (or 1'4-inch-long #8 round-head woodscrews), 
andpaper, and acrylic paint. You'll also need a saw, an electric 
rill, and bits sized for the dowels and pins or screws. 
tart by cutting the pole for the body—ours vary from 6 to 9 
ches in length. The cuts must be square so the dolls can stand 
p. Cut arms to suit, then sand the cut edges smooth. 

















ntil now, using a dishwasher was a trade- 
off: Clean dishes for a noisy kitchen. 

But this Whirlpool® dishwasher with our 
exclusive Quiet Wash system keeps the cleaning 
power and reduces the noise. It’s so quiet you 
an run your dishwasher and still enjoy your 
onversation. 


e secret of our Quiet Wash system. We 
ound ways to reduce the sound coming from 

inside the tub. Designed a quieter motor. And 

then wrapped the dishwasher in an extra layer 
of sound-absorbing insulation. We think you’ll 
be pleased when you hear the results. 


Remarkably clean dishes with less hot 
ater. Don’t let the quiet fool you. This Power 
Clean™ Energy Saver dishwasher still has our 
patented washing system for remarkably clean 
dishes. And all our Power Clean models use 
0% less hot water in the normal cycle 

than our previous washing system. 





Tape the arms to the body '% inch below the top and drill holes 
Ys inch from the arms’ tops for the wooden pins or screws. Using 
the ¥%-inch bit, center and drill a 2- to 1-inch-deep hole in the 
body’s top and a matching hole in the drawer knob. Insert a 
short length of ¥s-inch dowel and glue the head to the body. 

Paint the body, then the arms with pins in place. When dry, glue 
or screw arms to body so they'll rotate with a slight pressure. 

















Easier loading and unloading. Whirlpool 
dishwashers are available with upper racks that 
adjust up and down to fit that unusual-size item. 
We're also the only ones to give you the ease and 
convenience of a silverware basket in the door. 


A promise of quality we stand behind. Every 
Whirlpool appliance is backed by our promise of 
good, honest quality. It’s a promise we’ve kept 
for 75 years, and we support it with programs 
like our toll-free, 24-hour Cool-Line® telephone 
service to help you with problems or questions. 
Just call 800-253-1301. It’s one more way we can 
make your world a little easier. 





Appliances 


Making your world 
alittle easier. 





They're here. Melitta's new Elan 
collection, the ultimate in elegant, 
sophisticated European design coffee- 
makers, offering the world-famous 
Melitta cone filter process for perfect 
coffeemaking. 


Coffee. Coffee filters. 
Coffeemakers. 


COFFEE PERFECTION 


Melitta’s Elan series is available 
at leading gourmet and department 
stores, including: 


Northern California 
Emporium Capwell 
Gottchalks 

Macy’s 

Peet's 

Weinstocks 

William Glen 
Williams-Sonoma 


Southern California 
The Broadway 


Oregon 

Captain Bean's 

The Coffee Merchant 
Kobos 

Meier & Frank 


Washington 
The Bon 
Starbucks 
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Subtly shimmering, lamé ornaments can be made in silver or gold fabric. 
Smallest star is 3 inches across; crescent moon measures 5 inches from tip to tip 


Glittering galaxy for your tree... 


stars and moons are easy to sew 


Populate your tree with a glittering gal- 
axy. These sturdy stars and moons are 
easy to make and can be assembled at the 
rate of five to seven an hour. 


| For 10 to 15 ornaments, you’ll need the 


lowing materials: 
Y2 yard gold or silver lamé with white 
lyester backing (about $10 a yard) 
thread 
ig polyester stuffing (about $3) 
1 (about $2 a spool) 
rs, Straight pins, a nee- 
x machine. 


I ing your star or moon on 





the wrong side of the fabric. You can use } 
a set pattern or vary the sizes of the 
ornaments as we’ve done above. 

Next, pin marked fabric onto a second 
fabric piece with right sides together. Cut 
through both layers, leaving a '-inch 
seam. Baste along penciled outline, allow- 
ing a 12-inch hole for the stuffing, then 
machine-stitch. Clip seams at angles of 
star arms and at %4-inch intervals on con- 
cave curve of crescent. 

Turn shape inside out; fill with polyester 
stuffing. To close opening, hand-stitch. 
To make a loop for hanging, run metallic 
thread through tip of star or moon. C 
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A feathery touc 


{ 
~ She’s admiring a What could be more natural than birds in | 
ball decorated a tree? If you prefer subtlety to sparkle, . 
with chicken consider adorning your Christmas tree} 
feathers; wispy branches with these feather-covered orna- | 


ones are dyed ments. Each takes about 2 hours to make. 
rooster plumes. Seem | 
Styrene foam egg You'll need small styrene foam eggs or | 
hanging above it balls—sold at craft stores—and feathers. | 
is covered with At right, we describe kinds you can use } 
pheasant feathers. and where to get them. 

Design: Sue You'll also need scissors, craft glue, and a. 


Delucchi, Novato, 


California glass-head pin and about 5 inches of 4- 


inch-wide satin ribbon for each ornament. 
The pictures at right show the two main } 
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THE MIXER SERIOUS COOKS 
























ARE ATTACHED 


Just look at all the ways a 
KitchenAid” mixer can turn recipes 
into reality. Its complete line of optional 
attachments lets you do almost 
every job in the kitchen without buy- 
ing and storing separate appliances. 

For quality, performance and 
ff durability, more serious cooks choose 

) a KitchenAid mixer than any other. 
Its exterior is all metal, no plastic. Its 
motor is heavy-duty. And it’s built 
So well, it’s often handed down from 
mother to daughter. 

With a premium KitchenAid 
mixer, all you have to do is attach 
your imagination. 


KitchenAid 





For literature write KitchenAid, Dept ( 
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r the tree 


teps: trimming feathers, then gluing 
hem on. To finish, tie a ribbon bow and 
ttach it with a pin through its knot. 
ang with transparent thread. 

eathers are sold on skins, loose in bags 
nd bundles, or on string by the yard. We 
sed chicken—both hen and rooster, nat- 
ral and dyed—and pheasant. A 2'-inch- 
ong egg takes 50 to 75 feathers; a 3-inch- 
iameter ball, 150 to 200. 

eathers from a hen back, or saddle ($3 to 
5), can cover 2 eggs; a ph@asant skin 
about $10), about 6 eggs; a yard of 
trung feathers (about $20), 5 to 10 eggs. 
or sources in your area, look in the yel- 
ow pages under Feathers o er Fish- 
ing Tackle for dealéfs selling’ fly-tying 
supplies. Following are threéé suppliers 
who will ship feathers by mail. 

Blue Ribbon Flies, Box 1037,,West 
Yellowstone, Mont. 59758; (406) 646-9365. 
Catalog $1. ; 

Feather Thieves, Box 472, Sausalito, Calif. 
94966; (415) 883-4417. 


Kaufmann’s Streamborn, Portland; call 
(503) 639-6400 between 10 and 4 Mondays 
through Saturdays. Oo 


t % inch 
long; the shape should resemble a teardrop 


pt : ‘ 



















After covering 4 of styrene ball with glue, 
start applying feathers—tips facing up—in 
concentric circles. Let dry 20 minutes. 
Repeat sequence twice. On eggs, start at 
point; face feather tips toward tapered end 
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GIVES DISHES 
THE SILENT TREATMENT. 


Now America’s best dishwasher 
eliminates bothersome noise. The 
KitchenAid® Superba has an exclusive 
Whisper Quiet System so effective that 
you can talk on the kitchen phone or 
entertain guests and scarcely know the 
dishwasher is running. 

It also eliminates the messy chore 
of nnsinee dishes off before 
loading. An exclusive Triple Filtration 
System with a hard-food disposer grinds 
up food. So dishes go straight from 
the table to the dishwasher without 
handrinsing. 

And it's built with the KitchenAid 
quality which means unparalleled 
durability. 

See the incomparable KitchenAid 
Superba. 


KitchenAid. 


a 


r literature write KitchenAid, Dept. C-4D, P.O. Box 3900, Peoria, IL 61614 





KITCHENAID —_ 
FOR THE WAY IT’S MADE. 


Be especially good to those 
you love this holiday season. 


Send them our tasty, crunchy, 
fresh-shelled almonds. Besides 
being a chic treat, almonds are 
an exceptionally good source 
of ‘riboflavin, vitamin E, 
magnesium and eight other 
nutrients. And, they contain 
no cholesterol. 
Go ahead. Give your fam- 
ily and friends the treat they de- 
serve, and exhibit your own 
good taste. In time for holiday en- 
tertaining and home baking. It’s easy. 
For just $19.75 per 5 lb. box, we'll ship 
directly to everyone on your gift list. (You 
might even want to include yourself!) 
Send your order — with street addresses — and your check or 
money order to: 


Mariani Nut Company 
P.O. Box 664, Dept. SN 
709 Dutton Street 
Winters, California 95694 





NUT COMPANY 





From Western classics such as Turkey Loco 
(butterflied, basted with lime and cooked on the grill) 
to elegant inventions such as a Beggar’s Chicken that 
bakes in its own clay shell... 

... [HE BEST OF SUNSET brings you almost 500 
of our best recipes — our all-time favorites from the 
more than 50,000 we've tested over the past 6 decades. 


You'll turn to THE BEST OF SUNSET over and 
over again — every time you want to surprise your 
family or delight your guests with unique dishes such 
as these: delicious smoked salmon from your own 
covered barbecue, our festive Arizona Cheese Crisp, 
San Francisco Cioppino, Fajitas, Black Tie Chili, 
Steeped Chicken with Basil Dressing and so much 
more. You get page after page of taste-tempting 
recipes for soups and salads, appetizers and desserts, 
seafoods and side dishes, surprising pastas, inventive 
vegetable dishes, mouth-watering main courses — and 
more! Plus special features on cooking techniques popular 
in the West...and a com; enu section that takes the 
gamble and guesswor dlanning 


a party. 
Just complete the att rd or the coupon 
at right, and we'll rush you THE BEST OF SUNSET as 
soon as it comes off the presses. If you’re thoroughly 


delighted, pay in 3 easy installments of only $6.65 a 
month plus postage, hand!i» 
applicable. If not, return the : 
“cancel” and owe nothing. 


1d sales tax where 
k with your bill marked 


Reply today and you'll also receive SUNSET’s Picnics 
FREE. From tailgate parties to a day at the beach, this 
96-page book, loaded with full-color photos, gives you 
over 150 great recipes specially created to turn a day 
outdoors into a festive event. 

Plus, if you decide to keep THE BEST OF SUNSET, 
you will be notified of the availability of SUNSET’s 1987 
Recipe Annual, and will have the option to preview it on 
the same 15-day, no-cost, no-obligation basis. 

Remember, it costs you nothing to preview THE BEST 
OF SUNSET. ..so return the card or coupon today! 


©1986 Lane Publishing Co., 80 Willow Road, Menlo Park, CA 94025 


YES, reserve my copy of THE BEST OF SUNSET 
now. I understand I won’t be billed until my book is ready 
to be shipped and that I may examine it FREE for 15 days. 

If I decide to keep THE BEST OF SUNSET, I can pay in3 
easy monthly installments of just $6.65 each (plus postage, 
handling and sales tax where applicable). Or I may return it 
within 15 days and owe nothing. My FREE gift book, Picnics, 
will be mine to keep no matter what my decision. 

I also understand that once a year I'll be notified of the 
availability of SUNSET’s Recipe Annuals and will have the 
option to preview them on the same 15-day, no-cost, 
no-obligation basis. 





Name 

(please print) 
Address Apt. No. 
City State. =. - ap 


Mail to: THE BEST OF SUNSET, Customer Service Center 


P.O. Box 10282, Des Moines, IA 50336-0282 901 
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Glued-together tree shapes make snowflake-design picture frame, mountain range 
of trees, and framework for a votive candle. At right, 3-inch-long piece 
of “tree loaf” has hole drilled in top to accept a simple metal candleholder 


Versatile little tree shapes. . . 


mass produce with a table saw 













Like slices of bread, tree shapes can be cut 
from a long “loaf” of precut wood. You 
can use the stylized trees as freestanding 
decorations, as pictured on page 70—or 
combine them to make snowflake-shaped 
trivets, picture frames, coasters, or can- 
dleholders. The mirror-image 45° angles 
of their branches let you arrange and glue 
them in intriguing patterns that obscure 
the basic form. 

The accompanying sketches show how 
you can turn a length of 4-by-4 into the 
tree loaf, which you then slice into the '2- 
inch-thick shapes that are the building 
blocks for these projects. 

Supplies are few: a 4-foot-long 4-by-4 
(enough wood to make over 80 tree 
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shapes); medium and fine grades of sand- 
paper; and wood sealer, stain, or paint for 
finishing. Youll need a table saw and a 
combination square for laying out the tree 
shape. We made our trees out of kiln- 
dried vertical-grain Douglas fir and sugar 
pine for their ease of sanding and tight 
grain patterning. 

It takes 12 passes over the saw blade to 
make the tree loaf, but you only have to 
set your blade and saw fence for 6 cuts. 
That’s because each setting makes two 
mirror-image cuts: you feed the board 
from one end, then turn it around and 
feed from the other end. 


Start by looking at the end grain of your 
4-by-4 and determining which way you’d 





White-stained trivet requires six tree shapes 
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Slice the tree loaf into 2-inch-thick 
pieces using a table saw. A piece of tape 
on saw bed indicates width of slices 


Scrap wood on fence 






4x4 





Midpoint 


like the grain to appear on your tree 
shapes. Find the midpoint and draw a line 
(indicated by color line) across the center 
of the end. 
Angling the top. Screw a piece of scrap 
wood to the side of the table saw’s fence. 
Set the blade at 45° and raise it so it is 
slightly higher than the midpoint line, 
then slide the fence so it just touches the 
blade. Feed the wood through as shown in 
sketch, using a scrap stick to push the 
bottom piece past the blade; turn over and 
(Continued on page 108) 
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You name tt, 
weve got 
the climate for it! 


San Diego has more things to do than most 
countries, and one of the best climates in the 
world. So, whatever you're planning to do on 
your next vacation, plan to do it here. 

For suggested activities, maps and more, 
write the San Diego Convention & Visitors Bureau, 
1200 Third Avenue, Ste. 824, 

Dept. N-365, San Diego, California 92101. 





© 1986 
San Diego 
Convention 
& Visitors 
Bureau 





~cut again to make the angled top. 




















Cutting the branches. Starting at the 
pointed top, measure down one angled 
side and mark three points at 2-inch in-¥ 
tervals; draw three lines from those¥ 
points. They should parallel the other an-} 
gled side. Mark and draw a fourth line ¥ 

inch below the midpoint line. 


Slide the fence away from the blade (still 
at 45°) until the blade aligns on the top 
side of the line drawn closest to the angled 
top. Next, lower the blade so it just¥ 
touches the line paralleling the midpoint 
line. Make one pass over the blade, tur 
wood around, and repeat for opposite side 


Slide the fence so the blade aligns along 
the next line. Keeping the blade at the 
same height, make the next set of cuts the 


same way. Repeat for the third set of cuts. 





Saw blade ~ 
(vertical) 


Creating the trunk, trimming the tree. Re- 
turn the blade to vertical for the final sei 
of cuts, which are made with the tree! 
loaf’s top pointed up. Position the fence so 
the blade aligns on the outside of the line 
paralleling the midpoint line and will just 
break through the bottom angled cut. 
When cutting, push the scrap piece clear} 
with a stick. Turn the loaf around and 
repeat to make the trunk. 


At this stage, the bottom branches of the 
tree will have squared-off tips. Make a 
vertical cut to trim the branch ends along} 
the line shown in the diagram. 


Now you're ready to slice the loaf into 
little trees. We cut ours into 2-inch-thick § 
slices—any thinner and the branches tend} 
to snap off. After cutting, sand tree} 
shapes smooth. Fold the sandpaper tc} 
clean out between branches. 

Now that you have this pile of tree shapes, 
it’s fun to experiment with putting them 
together in different patterns before you 
do the final gluing. G 
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Division of 
Chrysler Motors 


Chrysler Motors: Best-built, best-backed American cars and trucks + 
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Kissing bough in old 
woodcut was precursor 
to the Christmas tree. 
It used candles, ribbon, 
fruit, and greens to 
accent mistletoe sprig 


English kissing bough 
updated for the 1980s 


Long before the advent of the Christmas tree, which gained 
popularity around 1800, holiday greens decorated English and 
American houses. Holly, ivy, and mistletoe were favored, their 
winter-fruiting boughs a sign of rebirth in the midst of winter. 


We’ve updated one such decoration, the kissing bough, using a 
pair of $8 wire planter baskets as a ready-made frame. 


The original spherical kissing boughs were quite ornate, with 
ribbon, candles, fruit, sometimes even a small Nativity scene In modern version, wire plant baskets form globe-shaped frame 
decorating a base of evergreens or holly. A large sprig of trimmed with apples and greens; ribbon suspends mistletoe | 


A strong case for bur 


The computer used by more students | 
in more schools than any other computer 
can now offer an even stronger case for 
buying one. 

Buy your kids an Apple® IIc Personal # 

Computer system™ from a participating 
authorized dealer before January 10% 
1986. We'll give you a free Apple Ili 
carrying case and the opportunit 
to help complete your kids 
education. Over 10,000 software }- 
programs are waiting to give the 
a start. 

The Apple Ic can also hel 
you organize personal finances 
run a small business, access infi 
mation, and simply help you ge 
things done. 

That is, if your kids ever ¢ f) 
you a chance to use it. 
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oin a pair of hemispherical planter baskets with wire— Use fine wire to tie greens, mistletoe ribbon, and apple stems 


after snipping off any unwanted struts to frame. Entire structure hangs from more ribbons 
istletoe hung from the bottom of the “bough.” Garden centers sell hemispherical wire baskets (usually used for 
ou can use greens in virtually any combination to approximate sphagnum moss planters, often painted green). If necessary, cut 
raditional arrangements; just about anything that wasn’t de- and remove some of the wire struts or intermediate hoops to 


iduous was used to adorn the house before whole trees were OPEN up the structure of the finished frame. Wire the frames 
brought inside. Experiment with different clippings from your together, then wrap the frame with green florist’s tape to keep 


garden, and check the seasonal offerings at produce markets 
and florist’s shops. We secured the traditional winter apples to 


the frame with florist’s wire wrapped around stems of store- from the bottom. 


ested sturdiness. You can strip off trimmings and reuse the frame another year. 0 


the greens from shifting. Secure the greens to the frame with 
fine wire, then hang apples inside the globe. Suspend mistletoe 








Participating authorized dealers. 


California 
Capitol Computers 
® Sacramento (916) 485-7366 


Fair Oaks (916) 962-1490 
Roseville (916) 786-8715 


Now that weve made ourcase —_ January 10 and save 50% on Apple 


; ; ‘ ; Compuguys 
buying the Apple IIc now, heres branded products like printers, disk San Jose (408) 248-1114 
i é ; at I Computer Selection Inc. 
ase for carrying it. drives, and modems. Up to a maxi- San Francisco (415) 543-9888 
This lightweight carrying case — mum retail price of $500. Oakland 45) 1957900. 
r ’ ‘ Fi Yakland (415 ) 763-7900 
ll protect your Apple IIc as you carry So give the Apple IIc. And receive Cine 
0 wherever you need to work. Send —_at the same time. Modesto (209) 578-9739 
Computers Etc. 


P coupon below in with your receipt 
er purchasing the Apple system* 
If you need more incentive to 
y an Apple Ic system now, here it is: 
- Purchase your system before 


Stockton (209) 957-9500 
E.R.A. Electronics 

San Francisco (415 ) 398-1174 

Los Altos (415) 948-4500 


Home & Business Computer 
Pleasanton (415 ) 846-3944 





rrntil 
| 


=~ Give and you shall receive. 


To receive your free carrying case, send this 





coupon with a copy of your Apple Ic system* an 
= sales receipt to: Apple Computer, Inc., Attn: Field Address 
Marketing Specialist, 181 Lytton Ave. Suite 120, Palo : 
Alto, CA 94301. Purchase must be made from alisted ©" Jo 
participating authorized Apple Dealer between TMeshoné 


ple and the Apple logo are registered 
arks of Apple Computer, Inc. 


*An Apple IIc computer, monitor, 
external disk drive, ImageWriter I. 





é Apple IIc 


| 
| 
| November | and January 10, 1987 
| 
| 


Infomax 
Oakland (415) 893-1900 
Mill Valley (415 ) 388-7775 
San Francisco (415 ) 885-6444 
Walnut Creek (415) 935-5153 
Net Profit Computers 
Rancho Cordova (916) 638-0588 
On Line Computers Plus 
Fresno (209) 432-4324 
Modesto (209) 524-2605 
Peninsula Office Supply 
Oakland (415) 638-5959 
Redwood City (415) 369-6761 
San Jose (408) 998-5415 
Priority One 
San Jose (408 ) 435-7300 
Santa Rosa Computer Center 
Santa Rosa (707 ) 528-6480 
Computer Center of Hayward Inc. 
Hayward (415 ) 538-7368 
Wolf Computer 
Los Gatos (408 ) 454-1210 


Zip 


Almost-instant charm for a child’s dresser 
or desk: you can make these whimsical 
drawer pulls in just a few minutes, using 
colorful plastic modeling clay. 

Sold at art supply or hobby stores, the 
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OO 
Wre lay around 


for th ‘irmly and roll 


ie 


Pies 


Wide-eyed drawer knobs are of modeling clay molded to ready-made wooden pulls. 
Features are colored clay; you could add details or color in features 
with paint (use oil-base or acrylic paint after the knob has been baked) 


Quick, easy, whimsical: 
drawer pulls from 
colorful modeling clay 


clay comes in a variety of colors, in 16- 
ounce blocks (about $5.50) or individual 
Y-inch-thick, 2-inch squares (about 
$1.60). You mold it around standard 
wooden pulls, available in %4- to 2-inch- 





Trim excess clay from flat end of pull, 
using a knife or sculpting tool. 
Smooth clay around the exposed wood 






eS 

















diameter sizes for 20 cents to $1. 
Pop the resulting little knob critters in a | 
275° oven (250° for white) for 15 min- 
utes. Paint them if you like, then coat with 
clear polyurethane finish. oF 


j 
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Add features such as eyes, ears, noses 
by starting with small balls of clay; 
pinch and squeeze to shape. Then bake 


SUNSET 





Wherever you go in the 
Goiden State, Sheraton is there 
70 welcome you. 


penance 


~~~ SHERATON HARBOR : 


SHERATON GRAND ISLAND HOTEL ane 
ON HARBOR ISLAND San Diego 


§ Susiling airports. 
7 Sr pulsing 


rue 


: resort, far 


4 ,| 
style 


&, 


_ 
Ce. 
TIN TERNAT ION 


6.0. KooRe 
COL25452 


REDONDO BEACH 


10 Redondo Beach PLAZA LA REINA 


L.A. International Airport 





you'll find no host with more style 
than Sheraton, You'll find no 


friendlier service, No more creature 


. 
MIRAMAR SHERATON 
Santa Monica 


aioe SHERATON GRANDE 
Downtown Los Angeles 
comforts or finesse in wining, dining 
and entertaining. No one offers 
more convenient locations. 

Plus the new Sheraton Club 
international, a frequent guest 
program that rewards you with 


e 
SHERATON UNIVERSAL 
Universal City 





more benefits and fewer restrictions 
than any other. 
So when you travel for business 


SHERATON AT 
FISHERMAN'S WHARF 

. San Francisco 

MONTEREY SHERATON 
Monterey 

or pleasure, look for the Sheraton 
wreath, It’s the mark of real 
California hospitality. For toll-free 
reservations in California call: 


800-325-3535 


e 
SHERATON PREMIERE 
Universal City 
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The hospitality people of 
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Welcome to The Californias! 


It is my great pleasure to invite you to visit our magnificent state 
and, through the pages of this exciting supplement, take you on a 
“tour” of each of its twelve spectacular regions. 


The Golden State, as you will see, is comprised of many Califor- 
nias @ lush vineyards and giant redwoods of the NORTH COAST. @ vast 
recreational opportunities of the SHASTA-CASCADE, ® cosmopolitan 
diversity of the SAN FRANCISCO BAY AREA, @ the meandering delta 
and agricultural cornucopia of the CENTRAL VALLEY. @ Add to that 
the colorful 49er history of the GOLD COUNTRY, @ the unparalleled 
grandeur of the HIGH SIERRA, @ plus rugged cliffs and the crashing 
surf of the CENTRAL COAST. & Down south you will find the world 
Jamous theme parks of ORANGE COUNTY, @ a warm climate and the 
sandy beaches of SAN DIEGO COUNTY, @ along with the highly con- 
trasting geography of the DESERT REGIONS ® and the INLAND EMPIRE'S 
high mountain lakes. @ And we haven’t even mentioned LOS 
ANGELES, the home of Hollywood’s brightest stars and sportiest cars. 


So whether your special interests lie in the scenic wonders of 
natural landscapes or in the cultural activities of thriving cities, you 
will find them all in The Californias. After yow’ve finished reading 
about them, make your travel plans to visit a favorite region. 

I can assure you, though, one will not be enough. 


Again, from all of The Californias, Welcome! 


eee Archmaginm 


George Deukmejian, Governor 
State of California 
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Central High Sierras san 
Valley Francisco 


Three 
national 


parks, eight Bay 
national 

forests, a Area 
thousand 

lakes and 

hundreds 

of ski lifts. 









Eleven 

million 

acres of 

some of 

the world’s 

best farm- 

land. Take A region full 

a taste of sheer beauty, 

tour. cosmopolitan 
excitement 

San Die go and colorful 

cultures. 








Sea World and the Deserts 


Zoo help make your 
vacation choices 
endless. 


Gold Country 


Trace the 
roots of 
“gold fever” 
with a 
vacation 
full of 

lure and 


lore. 


Champion- 
ship golf, 
blooming 
cacti, golden 
tans, a million 
stars and 80° winters 


land 
mpire 





ll of history, 
nith mountains 
for skiing, hang 
gliding or fishing 
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San Diego 
County 


In San Diego, the ques- 
ion is not what to do, but 
where to begin. 

Hit the beaches. Get 
splashed by Shamu. Go 
ape at the zoo. Go crazy in 
he boutiques. Go for broke 
lat Del Mar, where the turf 
meets the surf. 

The choices are endless: 
You can catch marlin by 
day ...and Shakespeare by 
night. Find out what’s new 
in Old Town. Visit historic 
missions. Camp in Anza- 
Borrego Desert State Park. 
Slip across the border to 
Mexico. Or step back in 
time at the elegant Hotel 
del Coronado. 


The famous Hotel Del Coronado 


Discover wet and 
wild fun at Mission Bay, 

a vast aquatic playground. 
Explore Point Loma, home 
of Cabrillo National Monu- 
ment and the “Old Light- 
house?’ a shining example 
of 19th Century 
history. 

There’s more 
of the same 
floating just 
around 










San Diego is a city built around 
the water 


the bend at the Maritime 
Museum. Here, three ven- 
erable vessels—a tall ship, 
a vintage ferry anda 
steam yacht—await your 
inspection. 

There are just as many 
incredible attractions 
inland: 

Balboa Park’s Reuben 
H. Fleet Space Theatre is 


the next best thing to a trip 


on the space shuttle. Of 


course, Palomar Observatory 
will give you the “‘star treat- 
ment.” too.. with the aid of 


its massive, 200-inch 
telescope. 

For more down-to- 
earth fun, there are pop- 
ular resorts on Harbor and 


Shelter Islands. Major league 


sports. The U.S. Naval 
fleet. Breathtaking views. 
And mouth-watering 
restaurants. 

You’ ll enjoy a lot of 
the latter at La Jolla, an 
intimate Mediterranean 
hideaway that somehow 
found its way to the Cali- 
fornia coast. Soft sandy 
beaches. Unusual natural 
caverns. Cozy shops. A 
wonderful way to relax. 






Penguin Encounter—where 
dozens of Antarctica’s 

most famous residents are 
featured in an authentically 


But save the “beast” 
for last. Like the famous 
San Diego Zoo, one of the 
world’s largest and most- 
beautiful zoological parks. 
Thousands of animals— 
including rare koalas and 
kiwis—are on display in 





Sea World’s star performers 


reproduced, ice-capped 
environment. Meanwhile, 
outside in the sunshine, 
dolphins jump for joy and 
whales leap for kisses. 

Speaking of whales, 
you can watch thousands 
of these giant creatures 
migrate off the San Diego 
coast each December 
through February. Unreal. 

So pick your pleasure: 
Sun, swim, surf, safari or 
just plain snooze. San 
Diego is where the living 
is easy, the climate is 
perfect and the surprises 
are everywhere. 





One of the residents at the world- 
renowned San Diego Zoo 


natural surroundings. At 
Wild Animal Park, near 
Escondido, free-roaming 
African rhinos, bull 
elephants and lions often 
charge right up to your 
monorail train. And an 
even more “chilling” 
experience awaits at Sea 
World’s totally 
unique 






























eryone will be there. The most entertaining 400 citizens 
mle in town. And youll see a King, even an Emperor. Theyre 
BP all at Sea World’s Penguin Encounter” the in place to 
be in San Diego. - If you still have room for more excitement, 
there's the new family spectacular, City Streets,” the world’s biggest 
block party. And Shamu; the world’s friendliest killer whale, star- 
ring in his own terrific Shamu Celebration. ¢. For more informa- 


tion, call 1-(800)-SEA-WRLD. And come to where the action is. 


Sea World. No other day DROP By S : 
makes you feel this way. A] \ 


DIEGO'S MOST POPULAR 
WATERING HOLE. - 





SAN DIEGO 
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- Youname it, _ . 
we've got the climate for it! 


San Diego has more things to do than most 
countries, and one of the best climates in the 
world. So when you're planning the perfect 
vacation for your clients, plan it around 
a trip to San Diego. 

For suggested activities, maps 
and more, write the San Diego 
Convention & Visitors Bureau, 
1200 Third Avenue, Ste. 824, 
Dept. 359, San Diego, 
California 92101. 

















© 1986 San Diego 
Convention & 
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Inland 
Hmpire 


East of Los Angeles and 
north of San Diego lies one 
of California’s best-kept 
secrets. 


Lake Arrowhead—a spectacular 
setting 

With some luck you can 
go water-skiing and snow- 
skiing in the very same 
day. Enjoy lunch in a quaint 
Baltic village and dinner 
in an authentic Spanish 
mission. Or explore the 
remote natural wonders of 
a national forest that’s only 
minutes from fine hotels, 
shopping centers and 
restaurants. 

The Inland Empire— 
as different as apples and 
oranges. And maybe the 
only region in the world 
where both are grown. 

The city of Riverside, 
in fact, is where Califor- 
nia’s billion-dollar citrus 
industry has its roots. It 
was here, 100 years ago, 

ag 1 that Eliza 

Tibbets planted 
two Brazilian 
orange trees. 


The rest, of course, 
is history. And Riverside 
is loaded with it. 

Visit stately Victorian 
homes. Shop at stores with 
their original Old West 
facades intact. See the 
famous Mission Inn, 
described by Will Rogers 
as “the most unique hotel 
in America.’ 

Once a Spanish mission, 
the Inn is a masterpiece of 
architectural design—com- 
plete with 900 bells and 
Tiffany windows. Over the 
decades it has hosted such 
dignitaries as Humphrey 
Bogart, Theodore Roosevelt 
and Ronald and Nancy 
Reagan—they honey- 
mooned here. (Although 
the inn is currently under- 
going restoration, its “mini” 
museum remains open. ) 

The great outdoors is 
equally outstanding in the 
Inland Empire, whether 


eS 
The Inland Empire provide 
a spectacular setting for moun- 
tain enthusiasts 


you enjoy the wine country 
of Temecula Valley, or a favor- 
ite spot for hang-gliding 
enthusiasts, Lake Elsinore. 
Not ready to take off 
into the wild blue yonder? 
Then cast off into the 
tranquil blue waters for 
spectacular fishing 


wine 





Just up the road is San 
Bernardino, gateway to 
1,001 mountain adventures. 





Water sports abound in 
Big Bear 


Summer is the time 
to sail, fish, or jet-ski at Big 
Bear Lake. Get out in the 
cool, crisp air of the San 
Bernardino National Forest. 
Hike. Horseback ride. Or 
take in the wonderful sights, 
smells and sounds of Lake 
Arrowhead’s alpine village. 

Winter, however, is peak 
season...because that’s 
when all the peaks are 
covered by snow. So pick 



















Great skiing at Snow Summit 
and Goldmine 

your pleasure: Downhill. 
Cross-country. Night ski- 
ing. Snowmobiling. Ice 
skating. Tobogganing. Or, 
maybe, just a good, old- 
fashioned snowball fight. 





Hot air ballooning 























MORE CAR FROM AVIS 
IN THE CALIFORNIAS. 
FREE. AND EASY. 


—e 4 





Get a free Avis upgrade from your travel agent. 


Avis is making your California vacation more more comfort. No more money. Now Avis Super- 
comfortable. When your travel agent books Value rates are an even greater value when you 
your vacation car, you can get an Avis Upgrade book through your travel agent. It’s free. And easy. 
Certificate that will put youinthe nexthighercar For details and additional information see your 
group than the one you reserved. More car and travel agent or call Avis at 1-800-331-1212. 








Avis features GM cars. 
Buick Century 





Upgrade offer is subject to availability and ends June 30, 1987. Offer available at corporate and participating licensee locations in California for SuperValue weekly rentals, car groups 
A-E. Travel Agents: This offer is available in most automated systems. Enter code ZI in. your CRT-KEYWORD: SECRET. ©1986 Avis Rent A Car System, Inc. Avis® 






















mB vange 
ounty 


If there’s one place 
the country where the 
erican Dream has 
become a reality, it’s 
Drange County: Land of 
fabulous beaches and 
basy living. 

In fact, a lot of dreams 
ere born here 30 years 
ago when Walt and Mickey 
veiled ‘‘The Happiest 
Place on Earth’’ in Ana- 
eim. Disneyland. Still the 
ost-recognized attraction 
the world. 


Disneyland’s “Sleeping Beauty 
Castle” 

Explore castles and 
caves. Meet pirates and 
Presidents. Ride riverboats 
and rockets. Watch summer- 
time fireworks in the sky 
and parades in the streets. 
In Disneyland, every des- 
tination is like a voyage 
through your imagination... 
a voyage that 
enchants young 
and old alike. 

Next to the 
Magic Kingdom 
in popularity— 
and only 10 
minutes 












—is Knott’s Berry Farm 
where you can Snoop 
around with the Peanuts 
gang in Camp Snoopy. 


Camp Snoopy at Knott's Berry 
Farm 


Or mosey along the streets 
of a ghost town filled with 
the sights, sounds and 
costumes of the 1880s. 

In Orange County, 
there’s adventure for 
everyone: 

Stroll the beaches— 
Laguna, Newport, Balboa. 
Watch the yachts sail in. 
And shop till your heart’s 
content (and your wallet’s 
empty) along Orange 
County’s exclusive 
‘American Riviera.’ 


a 





Surfing—perhaps Orange 
County's best known sport 


Designer names. 
Designer fashions. Designer 
poodles. And, often, the 
designers themselves can 









3000 seat Performing Arts 
Center, which opened late 
September. It’s located at 
South Coast Plaza, a 
wonderful example of art 
and commerce working 
together harmoniously. 
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be seen in the posh stores 
at South Coast Plaza and 
Fashion Island. 

Surf’s up? Then head 
down to Newport Peninsula 
where gorgeous bodies 
gather to ride the waves 
and fish for compliments. 

And don’t forget Laguna 
Beach, especially in the 
summer. That’s when this 
artists’ retreat hosts its 





Unique events and 
attractions such as these— 
coupled with the finest 
first class and family hotels 
and restaurants—have 
made this region the single 
most popular vacation des- 
tination in the West. 

Orange County—it’s a 
great getaway. 


Laguna Beach coastline 


renowned Festival of Arts 
and Pageant of the Masters. 
New to the Orange 
County community this 
year is the spectacular 
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For more information on vacations to the Anaheim/Or 
County area, send coupon to Anaheim Area Visitol 
Convention Bureau, P.O. Box 4270, Anaheim, CA 92 
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DISNEYLAND 
ENTERS A 
WuoLe NEw 

SION. 























isneyland never 
stops growing, 
and never 
Be ied et iaena nie 
SU ram Vm otmer oboe icnaarle 
this is going to be our biggest 
year ever! 
Start with Captain EO, the 
brand new Michael Jackson 3-D 
film extravaganza that everyone 
ell eles elt lee oat lta 
Meera eno siem BITE O lace 
forces with Director Francis 
eye moka me ts 
outstanding theatrical 
oeaeaNaen 
Sree Ble aoe renee 
RPE cela cos DeTaueletemwalen 
the most incredible attraction in 
our history—Star Tours. There 
is no greater thrill when your _ 
Nelmejroce ame) oxoie @meie 


1986 The Walt Disney Company 


ave m Vota om neice hoy 
none other than R2D2 and 
C3PO. Star Tours begins 


eee elemerncanaceemellelal 


No matter what time of 
year you visit, there’s always 
something wonderful 
happening. Now with new 
attractions and our open-every 
day schedule, you just have to 
come. Isn't it about time for you 
to take some time off and put 
NeleremneTateeleeemconuienda 
There’s no better place to 
escape than to the Magic 
Kingdom of Disneyland. Plan 
a trip today. 
For Disneyland Vacation Packages, 


contact the Walt Disney Travel Company 
at (714) 520-5050. 


Disneyland is open every day of the year. 
For Park hours and further information, call 


(714) 999-4565. 





“ Central 
Valley 


Welcome to the Food 
Basket of the World. 

Peaches, oranges, 
almonds, raisins, nectar- 
ines, pears, plums, toma- 
toes, peppers, onions, avo- 
cados, cucumbers, rice, 


olives, artichokes, beans, 
corn, walnuts, pistachios... 
They're all grown right 
here—in 11 million acres of 
rich farmland known as the 
Central Valley. 
Take a taste tour: 
Sample the farm-fresh 
wares at a roadside stand. 
Pick your own picnic 
delights—many growers 
furnish ladders and pails 
so that you can. Enjoy the 
down-home cooking, 
friendly hospitality and 
old-fashioned prices of a 
country cafe. 
Delicious. 
In the town 
of Chico, visit 
Bidwell 
Mansion 
State 


XN 


“ 








The Food Basket of the World 




























































Historic Park where the 
huge Bidwell home offers 

a glimpse into California’s 
Victorian era. Dramatically 
different, though built 
around the same time, is 
the Chinese Temple in 


formed in full period dress, 
for visitors. And to the east 
of town you’ll find the 
region’s unique version of 
“rapids” transit—the Kern 
River. Every weekend, 
tubers and rafters converge 









Oroville, just south of ways for the highways and in the white waters for a 
Chico. The Temple, whose an easy drive to Fresno, thrilling, spilling ride. 
1861 construction was the state’s raisin capital, 
financed by the Emperor and Bakersfield, where 
of China, contains a rare they’re “raisin’ Cain’ 
collection of Oriental fur- Every night, country music 
nishings and relics. nightclubs turn the town 

Stop in Sacramento, into Nashville West. You'll 
then head south for the have a real hootin’ and hol- 
California Delta. Endless lerin’ time at any of these’ 
islands. Soaring seagulls. popular watering holes. | 
Drawbridges. Sweet, misty Bakersfield is also noted 
dawns. Peaceful after- for a “crude” form of art... White-water thrills | 


noons. And a thousand 
miles of criss-crossing 
rivers, tributaries and 
channels create a haven for 
houseboats and pleasure- 
crafts of all sizes. You can 
glide for days without 
seeing signs of civilization. 
So what’s the catch? 


It’s just one more way 
to turn your Central Val- 
ley visit into a splashing 
success. 





How about a 90-pound Bakersfield Rodeo 
sturgeon...or a 100-pound 
catfish? The natives swear 
it’s true. And there’s plenty 
of 3-pound bass in case the 
big ones aren’t biting. 


oil wells. Here inthe nation’s 
#1 oil-producing county, 
you’ll see working pumps 
artistically painted to blend 
with local architecture. 
South of Bakersfield 
is Fort Tejon, where Civil 
War enactments are per- 


Later, cruise into 
Stockton, one of Califor- 
nia’s two inland ports, 
where small runabouts 
navigate narrow channels 
alongside huge China- 
bound freighters. 

An equally fascinating 
river destination is Modesto. 
You'll really go nuts here— 

s the center of California’s 

nond industry. 


hen trade the water 
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Imagine total quiet. 
nousand-foot natural 
gulptures. Fragile flower 
ossoms. And nights of a 
illion stars. 


One of the championship golf 
courses in Rancho Mirage 


A favorite of every visi- 
tor is the Palm Springs 
Aerial Tramway. The tram 
travels 6,000 feet straight up 
the San Jacinto Mountains. 
The view from the top is 
spectacular. And the tem- 
perature is surprising. For 
it can be baking on the des- 
ert floor and snowing on 
the peak. Instant air 
conditioning. 

Just east of Palm 
Springs is Joshua Tree 
National Monument. The 
“Trees” here sprout daz- 







} It’s another world. 
)’s what the majesty and 
mystery of California's 
eserts are all about. 

We're talking “hot spots’... 

Like Palm Springs—the 
ottest of them all when it 
omes to championship golf 
purses, renowned restau- 
ants, posh avenues, exclu- 
ve shops and wintertime 
Pmperatures that hover in 

e 80s. 

It’s a real treat for fam- 
ies. And a retreat for 
e famous. Presidents, 
ovie stars, royalty and 
elebrities come to soak up 
the sun, splash in 
the pools and play 








Joshua “trees” grow up to 
40 feet in height 


zling blossoms in March 
in the wonder- and April. The Monument, 
fully warm, dry a favorite of campers and 
air. hikers, also features strik- 
ing granite formations. 
Also nearby is Indio, the 
“Date Capital of the 
World.” Then there’s Death 
Valley, California’s land 














of contrast. Sand dunes. 
Ghost towns. Abandoned 
mines. Dry lake beds. Huge 
volcanic craters. And wind- 
polished canyons that glow 
in breathtaking rainbow 
hues as the sun’s rays 
sweep over them. 

But there’s a lot of life 
in the desert, too. Each 
spring, wildflowers and 
blooming cacti erupt in 
glorious colors. The white- 
water rapids of the Colo- 
rado River become dotted 
by tubers. Anglers 

invade 









the Salton Sea for some of 
the best saltwater fishing 
in the West. Fossil-hunters 
“bone” up on their latest 
discoveries. “Three-wheel- 
ers” have free-wheelin’ 
fun. And hot-air balloons 
carry sightseers aloft for 

a picnic in the sky. 





Year-round fun in the sun 


For those who enjoy a 
change of pace, there’s the 
popular Furnace Creek 
resort. Each fall and win- 
ter, guests are warmly 
welcomed with tennis, 
swimming, horseback rid- 
ing and excursions into the 
beautiful surroundings. 

The California Deserts. 
Sun-sational in every way. 
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os Angeles 
Area 


There’s one word that 
best describes LA. 
Everything. 
Because everything is 
ere. Everything is differ- 













eard is true. 
Ocean waves. New 
ave. Santa Monica Moun- 
tains. Beverly Hills. Five- 
star dining. Movie stars 
lunching. Footprints in the 
idewalk. Footsteps in the 
sand. 


ies 









fe 
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LA is sprawling, 
splashy, special. There’s 
not enough space to hold 
it...not enough adjectives 
to describe it. 

Rodeo Drive in Beverly 
Hills is where you often 


need an appointment—and 


an oil well—to make a pur- 
chase. 
Marineland. 
Chinatown. 
Koreatown. 
Little Tokyo. 
Giant studios. 







ent. And everything you've 


we 
4 


At the Universal 
Studios Tour, you can 
see the original “Psycho” 
house, watch stuntmen 
take the plunge, cheer 


King Kong stars at the Universal 
Studios Tour 


as the A-Team leaps into 
action and hold tight when 
you cross the local “ocean” 
Jaws is liable to leap out 
when you least expect it. 

Spanish streets. Inter- 
national beats. Palm trees. 
Channel Islands. Catalina. 
Surfing from Malibu to 
Ventura. Tennis in Ojai. 
Dancing in Westwood. 

In 1984, Los Angeles’ 
world-class status was con- 
firmed when it hosted the 
Games of the XXIIIrd 
Olympiad. The torch has 
been passed, but the spirit 
lives on at the Memorial 
Coliseum near downtown. 

For sporting partici 
pants, LA has tennis courts 
by the score, golf courses 
by the dozens, bike paths 
by the sea and miles of flat 
pavement for skateboard- 
ing and rollerskating. 

Speaking of neat 
streets: Stroll down Olvera 
Street, one of the nation’s 
oldest. It’s where El Pueblo 
de Los Angeles was founded. 
And dress-up in your wildest 
get-up for a visit to Melrose 
Avenue. Where neon lights 
and neon clothes are often 
blinded by the neon hair- 
styles. Outrageous. 










J. Paul Getty Museum. 
The Museum of Science 
and Industry. Catalina 
Island. Griffith Park. The 
Los Angeles Zoo. Dodger 
Stadium. The Rose Bowl. 
The Queen Mary/Spruce 
Goose. 

The Arts are a major 
part of LA. Downtown’s 
Music Center offers the 
finest in American theater, 
featuring plays and per- 





The world-renowned 
Hollywood Bowl 


formers direct from—or on 
their way to—Broadway. 
The Center’s Dorothy 
Chandler Pavilion is home 
to the Los Angeles Philhar- 
monic Orchestra, as well as 
the Academy Awards pres- 
entation. Come summer, 
however, the symphony 
presents its concerts 
“under the stars” at the 
famed Hollywood Bowl. 








Ah, Hollywood. 

Where you can compare 
your footprints to Clark 
Gable’s—or your hoofprints 
to Trigger’s—at Mann’s 
Chinese Theatre. 

Try your luck on a game 
show. Sit in on a taping of 
the Tonight Show in NBC’s 
Burbank Studio... “Heeere’s 
Johnny!” 

While you re waiting to be 
discovered, you'll discover 
that “‘LA’s the Place!”’ 
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Stars not only light up the evening sky, 
sun 1s shining. Which is virtually every day. 
ness or just for a visit. Like the people who 
lave the magic rub off on you, too. 








For a free copy of Los Angeles Visitors and Lodg 


d Convention Bureau, Dept. G , 515 S. Figueroa Street, Los Angeles, California 90071 | 



























y= MEET THE BIGGEST STARS | 
INHOLLYWOOD. | 


ww 
4 When you visit Los Angeles, be sure not to miss California's | 
. star attraction—Universal Studios. 
No place else can you go behind the scenes to see how and 
where we film hit movies and TV shows like “Back to the 
Future” “Murder She Wrote” and “Amazing Stories.” 
Nowhere else can you cheer on Conan® battling an 18-ft. 
fire-breathing dragon. Or see the A-Team® swing into action. | 
Only one place brings you eyeball-to-eyeball with 30 feet 
of colossal fury unleashed by our meanest, hairiest, 
terrifyingist star ever-King Kong! He’s live and 
\ guaranteed to scare you to death. 
So spend a day at Universal—there's | 
always so much that's new, you'll never 
have the same fun twice. 





Admission price covers Tram Tour, all shows and 
attractions. Open daily. Tours run continuously. Hol- 
lywood Fwy. at Lankershim or Cahuenga. For infor- 
mation call (818) 508-9600; groups (818) 777-3771 


Conan is a registered trademark of and licensed by 
Conan Properties Inc. A-Team is a registered trade- 
mark of Stephen J. Cannell Productions. Universal 
Studios is a registered trademark of Universal City 
Studios, Inc. 


©Universal City Studios, Inc. All rights reserved 
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Ly, Lh. ; Grove, home of giant 
Al igh S’evrva sequoias. And much, 
Ee “A much more. 

You can raft down the 
fast-moving Merced River. 
Climb a rock. Catch a fish. 
Hike into the clouds. Camp 
in the sky. Jump in a lake. 
Astounding. 

South of Yosemite lies 
Mammoth Lakes, one of 
America’s largest winter 

— resorts, with skiing, snow- 
Towering El Capitan in mobiling, ice skating, hot- 





You can bike along its 
mountain trails. Golf on 
any of 12 courses. Or 
explore the waterways 
by sailboat, powerboat 
or jet-ski. 












pur ate ae tubbing and some warm, There are ski areas to suit 
eeu med friendly pub-hopping. everyone's abilities 
to me the Sierra should be is big i S p : : 
Maminout big _ a snowmobile trails, sleigh- 

called not the Nevada or summer, too. That’s when a y ride éxeuron ae 
the Snowy Range, but the the trout come out, the <s ie 

: oh ; 9 indoor tennis and outdoor 
Range of Light. It is the hang-gliders soar and the - \ “Na swimming: Andiaiaeane 
most divinely beautiful of hiking is to everyone’s pela » Bek i aa a y 
all the mountain chains liking. Close by, Bishop Lake Tahoe—largest alpine lake aa ichae a 
I have ever seen.’ isi in North America : : 

treats summer visitors to days into fabuleusa aim 


John Muir its “Mule Days.” In winter, the area 

becomes a snow-capped 
paradise—from Tahoe to 
Truckee to Squaw Valley. 
There are 20 ski resorts, 


A famous first-time 
visitor to the High Sierra— 
Mark Twain—said it best: 

“The mile-high air is 
pure and fine, bracing and 
delicious...the same air 
the angels breathe’’ 


Snow-capped peaks. 
Crashing waterfalls. Rush- 
ing mountain streams. 
Shimmering lakes. Flower- 
ing meadows. 

The High Sierra is high 
on the list of truly mag- 
nificent mountain ranges. 
Four hundred miles long. 
One mile high. With three 
national parks, eight nat- 

















ional forests, five national Hiking—a popular 
wildernesses, a thousand summertime activity 
lakes and hundreds of Sequoia and Kings 
ski lifts. Canyon National Parks are 
Yosemite is the grand- in the same huge neigh- | 
daddy of all the parks. borhood, too. They’re 
Towering El Capitan. Half home to the tallest moun- yo» i 
Dome. Yosemite Falls— tain peak in the continen- [ J | 
ji ; cascading down tal United States—the Da 
2,425 feet, equal 14,495-foot Mt. Whitney— 
to the height of as well as the largest trees, 
15 Niagaras. the giant sequoias. Of 
There’s Mariposa major interest are the two 


generals...the General 
Sherman Tree (275 feet 
high and 103 feet around) 
and the General Grant Tree 
(267 feet high and 107 feet 
in circumference). Care to 
open a branch office? 


\ you won't want to miss 
é \ the splendor of Lake Tahoe. 
> | » the largest alpine Jake in 


<2 / = 
y : J North America with 72 


{ miles of scenic shoreline 






lorth Coast 


It’s the air. 

You notice it the 
oment you cross the 
Golden Gate Bridge and 
ead north. The air along 
he North Coast is a cool 
felixir—relaxing and ener- 
Sizing at once. And it stays 
ithat way from Muir Woods 
fall the way up to Humboldt 
Del Norte and the Oregon 
border. 
















Fantastic landscapes 
including plunging shorelines 
It’s the coastline. 
Discovered by Sir 
Francis Drake in 1579 is 
the bay which now bears 
his name. It’s right next to 
Bodega Bay where Alfred 
Hitchcock filmed “The 
Birds.’ Some of the most 
fantastic landscapes in the 
country are found here, 
too...plunging shorelines, 
pounding surf and sloping 
moors worthy 
of “Wuthering 
Heights.’ 
It’s the sea. 
From a 
Mediterranean 
blue to a glowing 
Maxfield 












Parrish green, the Pacific is 
a never-ending source of 


wonder. The cold salt spray 


of a roaring wave. Fleets of 
fishing boats chugging into 
the night. Seals. Sea lions. 
And “otter” delights. 

It’s the wine. 





One of the world’s richest wine- 
producing regions 


Just a few minutes from 
the coast lies one of the 
richest wine producing 


regions in the world: Napa. 


Sonoma. Mendocino and 
Lake County. And you’re 
invited to get a taste of 
what they’re all about. 
Many of the more than 200 
wineries here offer tours, 
demonstrations by wine- 
makers and—oh, yes—free 
samples of their best 
products. Cheers! 






















It’s the redwoods. 

Sequoia Sempervirens 
they’re called...the 
world’s tallest living trees. 
They’re as tall as sky- 
scrapers and just as 
awesome, growing 300 feet 
high and 1,000 years long. 
A visit to a redwood forest 
is like a stop in nature’s 
cathedral. Light filters 


down through the branches. 


Silence. Peace. Awe. An 
experience that shouldn't 
be missed. 


It’s the gentle adventure. 


Like the jolt of a three- 
pound bass striking at 
dawn on Clear Lake. An al- 
fresco picnic in a redwood 


clearing. The clackety-clack A 


of the old Skunk Train 
making its way up the pre- 
cipitous mountainside near 
Fort Bragg. And the feeling 
that, maybe, you just might 
be the first human to set 
foot in this land. 

It’s Mendocino. 

A New England town 
that still is. 





Battery Point Lighthouse— 
Crescent City 


An art colony where 
you can purchase exquisite 
oils, watercolors and sculp- 
tures inspired by the bril- 
liant surroundings. Forget 
the hustle and bustle back 
home. Forget trends. Forget 
the world you left behind. 
Mendocino is an escape 
into extraordinary calm. 

In the North Coast, it’s 
the romance. Whether 
exquisite restaurants or 
cozy bed and breakfast 
inns. There’s plenty 
of both. 

Enjoy. 
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You've got to drive it 
to believe it—California’s 
stunning Central Coast. 

Carved along the 
dramatic mountain cliffs 
is scenic Highway 1. The 
panorama is one of crash- 
ing waves, soaring red- 





woods and barking sea 
lions. From Monterey 
south to Santa Barbara, 

it’s quite possibly the 

most beautiful 200-mile 
stretch of road in the 
hemisphere. 

Just be sure you plan 
plenty of time— a month, 
perhaps?—to take in all the 
sights along the way. 

Let’s start at the top: 
Monterey. 

As a young man, John 
Steinbeck settled in this 
bustling fishing village. 
The classics he penned 
here—‘Cannery Row?’ 
“Tortilla Flat?’ and ‘““Sweet 
Thursday’—describe a 

town that’s both 
pe colorful and 
exciting. Quaint 
and captivating. 
The good news 
Sweet Stulis: 


Some of the old build- 
ings have had a little face 
lift but, Cannery Row 
remains as a collection of 
art galleries, first-rate sea- 
food restaurants and unusual 
shops. Pebble Beach, home 
of breathtaking oceanside 
fairways, is just a nine-iron 
drive away... and four 
other world-class golf 
courses are nearby. 

Monterey’s most “see- 
worthy” attraction, how- 
ever, has got to be the new 
Monterey Bay Aquarium. 
One of the world’s largest 
and most popular undersea 
showplaces, the aquarium 
lets you come face-to-face 
with more than 5,000 
marine creatures. 





Monterey Bay Aquarium 








Before leaving Mon- 
terey, round the peninsula 
on the famed Seventeen- 
Mile Drive. You’ll take 

in sights like Seal Rock, 
Cypress Point and some 

of the most magnificent 
estates in The Californias. 

Then, head south—and 
about 100 years back in 
time—to Carmel. White 
beaches, gnarled cypress 
and dramatic seascapes 
form the backdrop of this 
picturesque storybook 
village. 

Next—Big Sur. Ina 
word, a thrill. Jagged cliffs 
on one side. Foaming waves 
on the other. And all you 
need to experience it is lots 
of time and lots of film. 

Farther south, the 
mountains smooth to roll- 
ing hills—the setting for 
William Randolph Hearst’s 
castle at San Simeon. Built 
over a period of three dec- 
ades, it has all the comforts 





of home: Roman-style 
pools, ancient statues, a 
full-size movie theatre and 
about $100 million worth of 
paintings and sculptures. 
(Reservations required 

in advance for tours. ) 















































Hearst Castle 


San Luis Obispo signals 
the beginning of Southern 
California’s beach country. 
Morro Bay and Pismo Beach 
are great places to test both 
the waters and the restaur- 
ants. If it’s breakfast time, 
go for Danish at Solvang, 

a colorful and flourishing 
little town straight out of 
Denmark. 

Just over the lush 
green hills lies Santa Barbara, 
home of red tile roofs and 
blue blooded residents. 

Its rich Hispanic heritage 
is in evidence everywhere... 
from the stately Santa 
Barbara Mission to the ele- 
gant seaside hotels to the 
posh white stucco shops 
which line its charming 
paseos. ; 












rancisco, 
ybody’s Favorite City 





& White Fleet, 
rancisco 
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at America Theme Park, 
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nta Cruz Beach 
fardwalk, Santa Cruz 


Vallejo 





5 Vallejo, the new home 


of Marine World Africa USA 





8 San Jose, 
Days of Wine & Roses 


"eas 
11. Monterey Bay Aquarium, 


Monterey 


2 Marine World Africa USA, 






6 San Mateo County on the 
San Francisco Peninsula 





ue 2 iA ; 4 . id 
9 Winchester Mystery House, 
San Jose 


For more information on all these great 
attractions, write: 

The Greater San Francisco Bay Area 
P.O. Box 6977 

San Francisco, CA 94104 





12 Sonoma, Wine Country 
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Your taste buds, for 
example, are in for a world 
tour of gastronomical 
delights. There are over 
2500 restaurants in the 
city. At Fisherman’s 
Wharf, open cauldrons of 
fresh-caught crab and lob- 
ster beckon. Peking duck- 
to-be hangs in Chinatown 


VANCISCO 
ay Area 


‘In all my travels, I have 
ever seen the hospitality 
bf San Francisco equalled 

hny where in the world’ 
Conrad Hilton 


1B. 
tO 












‘If you're alive, you can’t 
be bored in San Francisco” 
William Saroyan 








‘When you get tired of 
yalking around in San 
rancisco, you can always 
ean against it?” 

Old Bay Area saying 





windows. And the posh 
palaces of Nob Hill present 
some of the finest exam- 
ples of haute cuisine and 
nouvelle cuisine. 

Hunger for some fun? 
Hop aboard a cable car 
for the most thrilling 9- 
mph ride of your life...up 
and down those steep 
San Francisco hills. 

Do you know the way 
to nearby San Jose? Then 
be certain to explore the 
haunted Winchester Mys- 
tery House with its 10,000 
windows. Stop by the 
Gilroy Garlic Festival. Have 
a wild time at Santa Clara’s 
Great America amusement 
park. And stroll along the 
Santa Cruz Boardwalk. 
Delightful. 

Still rarin’ for more? The 
fun has just begun: 

You can take a romantic 
cruise on the bay on Red & 
White Fleet and continue 








hirardelli Square 


It’s all true. In all the 
world, few cities rival the 
sheer beauty, excitement 
and colorful cultures of 
San Francisco. The Bay. 
Aleatraz. Twin Peaks. The 
Golden Gate 
Bridge. Pier 39. 
The famous fog. 
The list goes on 
and on... 














on to Vallejo, the new 
home of Marine World 


Africa USA (1986-87, it’s 
Grand Opening year). 
Wine taste your way 
through 
Sonoma, rich 
in California 
history. Say “hi” to the 
region’s hi-tech capital— 





Marine World Africa USA 


the Silicon Valley. Journey 
to San Mateo on the San 
Francisco Peninsula. 

Next, drive to the splen- 
did town of Sausalito, a city 
of houseboats and huge 
homes. Candlestick Park, 


where the NFL 49ers play for 


Super Bowl Championships. 


And nearby Half Moon Bay, ,~ 


the pumpkin “head’’quar- 
ters of California. f 








— 


Picturesque Sausalito 
Finally, return to the 
City by the Bay and sample 
its museums, its shops, its 
sourdough bread, its daz- 

zling nightlife, its unique 
atmosphere. 

You may indeed leave 
your heart in San Fran- 
cisco, but you're bound to 
bring back many wonderful 
memories. 











Gold 
Country 


You're standing ina 
creek off the Yuba River, 
basking on the warm rocks. 
The sunlight dapples 
through the leaves. You 
casually glance down 
through the cool waters 
and—it can’t be, but it is— 
the creek bottom is covered 
with flecks of gold! 

Immediately, visions 
of Rolls Royces flash 
through your head. And 
even as you realize that it’s 





Springtime in the Mother Lode 


only iron pyrite—fool’s 
gold—you won't soon for- 
get that heart-stopping 
first reaction. 

You've just come down 
with a mild case of “Gold 
Fever,’ the frenzy which 
brought tens of thousands 
of settlers to California in 
1849. And although most 
of the gold is long gone, its 
lure—and lore—remains... 
drawing visitors in search 
ia ] of a richly 

| rewarding vaca- 


ihe 
| tlon experience. 


There is a wealth of 
things to see and do 
in Gold Country: 

Hit the road for the 
Mother Lode and trace the 
roots of gold fever. Many of 
the original settlements 
still exist...such as Placer- 
ville, Sutter Creek, Mari- 
posa, Downieville, Sonora 
and colorful Nevada City. 





Gold Rush structures remain 
in Nevada City 


The scenery around 
Jamestown may look 
familiar—‘Little House 
on the Prairie?’ “The Big 
Valley,’ “High Noon” and 
“Butch Cassidy and the 
Sundance Kid” were all 
filmed nearby. 

Please note that when 
visiting Columbia, you'll 
need to set your watch 
back—about 125 years. 
The town has been 
restored to its original 
1860's appearance, right 
down to the handmade 
glass panes and swinging 
saloon doors. Here, you can 
ride on an authentic stage- 
coach, sip a sarsaparilla 


at the oak bar, watch a 
blacksmith forge tools and 
purchase antiques from the 
boomtown era. (Caution: 
Genuine gold-finding dev- 
ices are not guaranteed!) 





The State capitol 


Next, hop on over to 
Angel’s Camp, home of the 
annual Jumping Frog of 
Calaveras County Jubilee 
immortalized by Mark 
Twain. 

Then, depending upon 
how your vacation budget 
is panning out, you might 
want to try panning for 
gold. There’s still some out 
there—though it takes a 
sure eye, a Steady hand and 
a ton of patience to find 

















a few ounces. Good luck. 
Finally, it’s on to Sacra- 
mento—the queen of the 
Gold Rush towns, the place 
where it all began. Califor- 
nia’s capital city is awash 


Rafting on one of the Gold 
Country's many rivers 
inhistory. The Capitol build-— 
ing, which took 13 years 
to build, is noted for its 
impressive architecture 
and lofty dome. 

A short distance away, 
on the banks of the pristine } 
Sacramento River, is Old 
Sacramento. Site of the 
town’s commercial district — 
during Gold Rush days, the — 
streets are still cobble- 
stoned. The sidewalks are 
still wooden. The lace- 
curtained shops and sal- 
oons are still busy. 

Also part of Old Sac- 
ramento is the California 
State Railroad Museum. 
Housing 21 meticulously 
restored locomotives and 
train cars, it is considered 
the finest railroad museum) 
in the country. All Aboard! 

New to Sacramento will | 
be the Towe Ford Museum. 
This prized collection of 
Ford automobiles will open’ 
Summer, 1987. 7, 
Don’t miss it! 































ascade 


It dominates the land- 
pape for ahundred miles in 
ery direction. At 14,000 
et, Mt. Shasta’s peak looms 
ajestically. Indian legend 
escribes it as the home of 
e “Great Spirit” 

It must be true, because 
e visit here and your 
Dirit will soar. 

For nature lovers, it’s 
aradise found. The land 
here beauty and adven- 
re go hand in hand. 
here getting there—and 





ne of the regions many 
cascading” waterfalls 
etting around—is often 
more than half the fun. 
You can, for example... 
Lead a llama caravan 
lown a mountainside. 
Turn your 
insides upside- 
downona 
white-water 













rafting trip. Or ski 
and snowmobile 
off into a vast winter 
wonderland. 
Wonder what you'll do 
in the summer? Cast for 
fresh steelhead and salmon 
in the crystal clear Klamath 
River. Get into the local 





Rafting—a summertime favorite 


rock scene—by climbing 
some of the biggest. Back- 
pack back to nature in the 
vast Shasta-Cascade wil- 
derness. Make yourself at 
home ona Lake Shasta 
houseboat. Or set sail for 
the mysterious Lake Shasta 
caverns. 










To the southeast is al 
' Lassen Volcanic National 
Park. Formed some seventy 
years ago when hundreds 
of eruptions disrupted 
Lassen peak, the area is a 
huge natural amusement 
park of volcanic wonders. 
The good news is you don’t 
have to wait in line for any 
of the attractions: Cinder 


Next, head north to 
Lava Beds National Monu- 
ment and Wildlife Refuge. 
It’s a good place to go a bit 
wild yourself. 

You can hike over jagged 
lava pits, scramble through 
volcanic caves and keep an 
eye peeled for our national 
symbol—the bald eagle. 
Over 500 gather here at 
the largest roost on earth. 


















Mt. Lassen 


cones, hot springs, mud 
pots and boiling lakes set 
the stage for some good 
clean fun in the great out- 
doors. Don’t miss out. 
Shasta-Cascade. 
Unspoiled, uncrowded, 
uncommonly beautiful. 
Try it. You'll love it. 


er an 


Houseboating on Lake Shasta 












































Come to The Californias. 
And let your imagination soar. 


The Californias. 

They're more than just a state. They’re a state 
of mind. 

A land of billowing ocean waves. Sun-drenched 
beaches. Magnificent mountain peaks. Sprawling 
national parks. 

It’s the center of the celebrity world. The heart of 
the West. The source of fine wines, breathtaking 
beauty, renowned restaurants and famous resorts. 

” California is excitement...from the trends of 
Sunset Strip to the temptations of Fisherman's 
Wharf. From cable cars to motor homes. From 
Chinatown to Disneyland.. 

California is history. You'll find it in the missions. 
The mansions. The museums. And the memories. 

California is adventure. Whether yow’re skiing 
down the face of a 10,000-foot mountain. Staring 
down the nose of a 20-foot marlin. Or splashing 
down the white waters of a 10-mile river. 
is a: The Californias are ready: Los Angeles. The 

Gold Country. The Shasta-Cascade. Orange County. The Central 
Coasi. San Francisco. The Inland Empire. San Diego. The Deserts. 
The High Sierra. The North Coast. The Central Valley. 


4 


ome to The Californias...the possibilities are endless. 

















WO Tortne orl Of one! 
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This Year's Best Value! 





Mammoth/June Ski Resort 
Box 24E Marnmoth Lakes, CA 93546 


For direct reservations call: 


1-800-228-4947 in Calif. 


Yes, send the photo coupon & 
more information on Mammoth /June. 
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State Zip 
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Californias, here I come! 
Now there’s a free pocket guide 
that takes a fresh look at California 

—divides it into a dozen different 
regions, each with its own special 
surprises 
Call toll-free 1-800-TO-CALIF 
Ext. 2142, or write for yours today. 
California Office of Tourism, f 
P.O. Box 9278, Dept.T2142, 
Van Nuys, CA 91409 


lifornias, here I come! 


Name 
Address 


City State Zip 


: THe CALIFORNIAS | 







Scrap of painted silk (see the January 1985 Sunset) quickly became an earring—thanks 
to inexpensive kit for creating cloth-covered buttons. Epoxy holds clip to button back 


Quick, easy, whimsical or 


stylish: pins or earrings 


made from a button kit 














Imost-instant jewelry: you supply the de- 
ign—a scrap of fabric decorated with 
our own art or a printed motif. A simple 
it for making covered buttons, sold in 
abric shops for about $1.50, makes the 
project go quickly. 

Besides button kits, you'll need the follow- 
ng materials: 

Pin fasteners (50 cents each) 

Earring posts or clips (available at 

apidary suppliers for about $1 a pair) 
Epoxy glue (about $2.50 per package) to 
ttach bits of fabric trim and fix pin 
asteners or earring backs to buttons 

» Plain fabric, crafted designs, or purchased 
esigned fabric 

» Muslin (optional) to line thin fabrics 


To assemble, open button kit and discard spring (A). Center fabric (and lining, 
if used) under button top (B) and press edges of fabric circle—and any bits 
of trim—up and over circumference prongs. Snap button back (C) inside 
pronged cavity. With epoxy, fix pin or earring frame (D) to button back 


DECEMBER 1986 


¢ Fine-nib permanent felt markers or 
acrylic paints and a small brush (if you 
want to make your own art work), plus 
clear craft varnish to apply when surface 
decoration has dried 

Center your design (we transferred ours 
from pencil sketches) on a piece of fabric 
a little larger than the pattern indicated 
on the back of the kit. Trace a circle over 
the centered design; cut out For thin 
fabrics, also cut a muslin lining. 

Or trace a circle pattern onto plain fabric 
(and lining, if used), then cut out. 

After assembling the buttons, as ex- 
plained below, decorate them with paint 
or felt-tip pen and, when dry, protect with 
a coat of clear craft varnish. 5 









One-of-a-kind pins: a needlepoint 
flower; dog and Santa painted in acrylic 
on cotton; dude with chamois face, 

ears, and hair and felt-pen features 


DARROW M. WATT 


is 


113 























ia Cel ement 


: fT) 446s h $< % wo i+} 
| au cre er eAe Wit 





A 


Pella Improvement Windows 


are lively exceptions to the notion that any 
modern replacement window is good enough. 
Our unrivaled energy values and lifelong easy 
care let you add all the light and style you 
want. So be daring while you're being sensible. 
You may add Slimshade® blinds between 
panes, disappearing Rolscreen®, exterior clad- 
ding that needs no painting...now thats an 
improvement. 

For lots of Improvement Window and Door 
ideas, visit your Pella Window Store listed in 
the Yellow Pages under “Windows”, or mail 
the coupon. 

Pella makes your home a better place 
lo live. 


The Pella 


Please send me a ff kiet on ; v and 
door ideas. 


I plan to (_] build, [| 1 
Name ; 
Address , 


City i 
State 


Telephone i 


This coupon answered | ul 


Mail to: Pella Windows and Doors, Dept.CUo 
Street, Pella, lowa 50219. Also available thr 
Canada. © 1986 Rolscreen Co. 
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DARROY M WATT 





Creatures traced from child's 
book were cut from copper sheet. 
Use ribbon to hang on tree or 
tape back to paper for cards 











Handyritten name framed in a 
patterned border tags gift box 





‘ 
Embossed ornaments add a touch of ele 
gance as they shimmer on a tree, card, 0 


you Can package. To create them, all you do } 
trace pictures onto sheet metal, rub gentl 

to raise surfaces, then cut out the image! 

C, you Can Your models— photocopies of drawings ¢ 
] snapshots—go atop paper-thin sheets ( 
AKE them copper, brass, or aluminum. To find th 


metal, check with auto parts stores ¢ 
machine shop suppliers for “shim stock 
or ask at well-stocked art or hobby stor 


SUNSE 








GB 


Have the best of Holidays 
«- With Earth Grains’ limited 
2" edition wreath. Details on 


a 


Slice after slice, in over 
30 varieties, Earth Grains 
is truly Bread at its Best.On 3, 


that you have our promise. © , specially marked packages. 


- OUR BEST TO YOU THIS HOLIDAY SEASON. 


/ é 








DARROW M. W 


















Bo Cresent BRR carl meare estate 
_ rare and lovingly created. Each bottle 
carries a puctes lie e-teteyel number on the back 
label to document its noble lineage 





ee from harvest to cuvée to the very 
ae | i 7 
8 ~ bottle you pour. 
- ES pe rec chcel cere Tape a photocopy of a picture to a metal 
9 me stich he C 768532 sheet. Put metal on felt, then press hard 
P eee ee ee with ball-point pen to outline main featu 


Enjoy one of our Registered 
ai Release Champagnes; Korbel 
i vi Natural, Blanc de Blancs or 
E Blanc de Noirs. Share one 
with someone special... 
very special! 
vai 


rao) 


ie 


To give depth, turn metal over and, 
following raised lines, press parallel lines 
using the pen’s point and body 





To raise areas slightly, rub the back 
of the metal sheet with an ice cream stick, 
Cut out image with scissors 


for sheet metal or foil. The materi 
should be about .005 inch thick. Prices 
range from 75 cents for a 4- by 10-in¢} 
sheet to $5 for a 1- by 5-foot roll. If ye 
can’t find the metals, you can use smool} 
parts of heavy-duty disposable aluminu 
pans (such as pie tins or baking sheets) 
ee You also need a thick felt or rubber mé} 
% a ean an ball-point pen, ice cream stick, scissol 
SEAN aT POL AIea Uae iF ee NS reir tape, and nail and hammer to poke hol 
See es Thoms . ; ia ; ik Make the ornaments as shown above. 
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Pan Grey by Seiko. A Peal eaten ior Coro AraC Lule 0 Streamlined. Immediate et 
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Get ready. 


Recently, Video cviev 
at a world renownex | nde; 
evaluate the 36-inch X82 p 

They were iiessed evel 

“This set should spell the e.4 of bulky, unattrac- 
tive rear-projection monitor/receivers. Its sleek lines 
and elegant, high-tech feel embodied in its design 


\agazine asked engineers 
ent testing facility to 
on monitor/receiver. 


© 1986 Sony Corporation of America. Sony, Tinitron, and The One and Only are trade 


efore they turned it on. 


marks of Sony. Quoted from Video 


will make a stunning addition to any living room!’ 
Then they turned it on. ; | 
“The resolution of the 36XBR is the best we've}; 
ever tested for a rear-projection set. All the other — }) 
aspects of picture performance were unbeatable 
well. The image even looks good when it's viewed} 
from a sharp angle.’ | 


Review, Sept. 1986 








The 36-inch XBR is here. 


And finally, after every foot - Lambert, mega- 
hertz and decibel was measured, scrutinized and 
analyzed, it all went back to the technical editor at 
Video Review who summed it up. 

“Not long ago, the virtues of a rear-projection 
monitor/receiver would have been offset by its lack 


of picture brightness and its restricted viewing angle. 


Trinitron XB 


With the 36XBR, Sony has not only solved these 
problems but has also come up with a full-featured, 
top-of-the-line monitor/receiver that can compete 
with the best of the direct-view sets available today.’ 
In other words, the 36-inch - will move you. 


R Series SONY. 


S THE ONE AND ONLY. 





Striking elm bough, 
turned white with 
spray-on “snow,” 

bears delicate 
glass and silver 
ornaments and 
150 mini-lights 
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They have good reasons 
to hang the Christmas tree 


DAVID STUBBS 
mee Ever cringe when a toddler or a terrier 


races around your tree? The suspended: 
greens you see here are designed to dispel’ 
worry. A fully decorated Christmas tree is 
a big, fragile thing; these are big and 
fragile too, but they keep precious orna- 
ments away from hazard. 

“Keeping our ornaments overhead allows’ 
us to have 14 family members here on 
Christmas morning with nary a harsh 
word to the grandchildren about touch- 
ing,” Anna Marie Lininger told us about 
her decorated juniper bough at left in 
Lafayette, California. 

Above, Cece and Bob Clark of Half Moon 
Bay brought a 12- by 15-foot elm branch 


i/o 


Wi 





Upside-down tree w ve NUE ACR Cea : into their living room as their focal holi- 
a ee ue, Soaboe yy <i (op eo 4 day decoration. The branch—carried in 
niete PS ae e. R > Se SHR A Ra 7 wet so it would bend through the fron! 
CUS door—is secured with nylon cord to eye 

ONn Ny screws in the ceiling. 
Giant bower of juniper hol: Soe = Two of the trees were hoisted to the ceil: 
Lininger's antique ornam (on SG a ‘Uy Asa em ing on rope running through pulleys, al 
overhead, out of har ay 1 A Se A RE a eS lowing for handy decoration before they 
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., Introducing Palmolive’ Automatic. 


Those gritty, grainy remains of undissolved dishwashing powder 
aren't a problem anymore. 

The solution: New Palmolive Automatic, a revolutionary new liquid 
made just for automatic dishwashers. It dissolves in a twinkling and rinses 
clean without a trace of powder residue. New Liquid Palmolive Automatic 
Dishwasher Detergent. All it leaves behind is clean. 


The solution for automatic dishwashers 


1986 Colgate-Palmolive Co F 


we WARRANTY TO Coy me 

2 
Good me 
Pe, mowsss Ss 
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DENVER LOS ANGELES 


THE DENVER NORDSTROM 
Downtown Brea Mall, Brea 
Denve 
7 PORTLAND 
Cherry Creek ae 
Denver NORDSTROM 
care ETT CRITE Downtown Location 
- a . PRUNK 7OLS.W. Broadway 
& BAG CQO) Dp ] . 
Be eas Portland 
peau Vionde S 7 
Shopping Village Washington Square 


1-25 and Orchard 9600S.% Washington 


Englewood Square Road 

; Portland 
1616 Stout Street 
Denver SALT LAKE CITY 
LOS ANGELES {APIRO TRAVEL 
JAY’S LUGGAGE GOODS & GIFTS 
SS nO HOP 
Topang: - 


Canoga Pa 
The Oaks Ma 
Thousand Oak 
Ventura at Lau 
Studio City 
PENINSULA 
LUGGAGE 
40 Peninsula Cc 
Rolling Hills 
ROOTEN'S LUGGA‘ 
Mission Viejo Mal! 
Mission Viejo 
NORDSTROM 
South Coast Plaza Fas 
Costa Mesa 


122 


THE LEATHER 
THAT BUILT THE LEGACY. 


You are invited to view 
the select line of world-renowned 
Mark Cross products. Each is 
a handmade leather masterpiece. 
See them at the fine stores listed below. 


A 


mAR i 


Chilo 


4 
aacisyeo™ 


SAN DIEGO 


NORDSTROM 

University Town 
Center 

san Diego 

Horton Plaza 

San Diego 

North County Fair 


Mall 
Escondido 


JOUN’S FIFTH 


AVENUE LUGGAGE 
Fashion Valley Center 
san Diego 
North County Fair 

Mall 
Escondido 
Hillcrest 
San Diego 
SAN FRANCISCO 
NORDSTROM 
350 Stanford 

Shopping Center 

210 Alto 
4) Broadway Plaza 
\ reek 
AGE 
enue 











NOW IN THE WEST. 


SAN FRANCISCO 


MALM LUGGAGE 
Crocker Galleria 
50 Post Street 
San Francisco 
The Village at 

Corte Madera 
1716 Redwood Hwy. 
Corte Madera 


121 Strawberry 
Village 

Mill Valley 

524 Downtown Plaza 

Sacramento 


Town & Country 
Village 

2904 Pasaliempo 
Lane 

Sacramento 

Valley Fair Mall 

2855 Stevens Creek 
Blvd. 

Santa Clara 


SEATTLE 


NORDSTROM 
Downtown 
Seattle 

Bellevue Square 
Bellevue 
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Vertical cypress in Maude and Scott 


MacGillivray’s Los Angeles living room 
ties to window frames with fishing line 


CHAD SLATTERY} 





Bushy symmetry of Barbara and James 
Burwell’s suspended tree in Northridge, 
California, belies its secret: it’s 

really juniper cuttings wired together 


were set beyond easy reach. 


The MacGillivray cypress above and the 
Burwell and Lininger trees were formed 
from garden cuttings. The MacGillivrays 
hit upon a zany idea: they wanted to gel 
rid of several trees on their lot, but decid: ¥ 
ed to cut down just one each December, 
using the annual victim as that year’s 
decoration. They’ve several more Christ | 
mas cypresses to go, each to be placed in | 
corner of their small but very tall two 
story living room. c 
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You might expect to pay 

cae ar Rt ams re NURI 

Sines Vasil ase ele 

CPUS MWe mae) 
, content. 


That contains more protein 
in a single serving than 
the average sirloin steak. 


And that delivers on the 
promise of the ALPO* name 
Ula R en ences) 
instinctively prefer. The 
eee Beceem 


_ Yet while no leading dry dog 
BEE COB y cuttin cei nin 
Rca ne i 

Pe any i og 

foods cost less. 





Ait 


- ALPO Beef Flavored Dinner. 
OU soc apelemeraers wooing 
your dog. Or your dollar. 














Bath remodel 
makes the room 
wider, brighter, 
and more private 













Notched wing walls near rear of long room 
(left) make two stalls for toilet, shower. 
High camera angle (below) reveals 
fluorescent tubes above room-long plastic 
grille soffit, with acrylic panels above 


(_ 


Lif 


















An impossibly skinny bathroom became 
more private, a little wider, and a grea 
deal brighter with only a modest gain il 
breadth. Because of side-yard setbaclj 
regulations, the 26-foot-long room coult 
be widened only 2! feet, to a still-slende 
7% feet across. 


A room-long header beam over the sink 
shows where the old outside wall was 
Near one end, two wing walls support th 
beam and make 3-foot-wide stalls for 
toilet and shower. Rising from the ne\ 
outside wall and tying back to the bear| 
are panels of translucent, double-wa 
acrylic. They diffuse the light and offer 
small degree of insulation. 


The acrylic panels run above shower an 
toilet, an elevated tub, and double sink} 
A line of fluorescent lights, mounted o 
the outside of the beam, provides nigh 
illumination. 


Join the growing ranks of Americans 
who have discovered the free- 
dom of the West Bend® FreeStyle” 
Cordless Iron. Because it’s cord- 
less, you can’t get tangled or 
wrapped up ina dangling, trouble- 
some cord. Other features include 
surge of steam, spraymist, full 
ranse of temperature settings and 
a SilverStone® coated soleplate. 


Cail us toll free at 1-800-438-5396. 


ee WEST BEND. 













Se te, ts v Todays Lipesthe San Diego architect Peter Rodi of Desigt | 
bank developed the remodel for Carolir 
and Jim Woolway. 
124 
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Olé your 
party tray! 


Olives from Spain are tantalizingly 
different. Spain’s sunny skies nurture 
olives for a taste unlike any others. 
From Sunday brunches to chic lunches, 
enjoy olives from Spain in all your 
favorite party recipes. 

For a free Spanish olive recipe booklet, send your 


name and address to: Spanish Olive Recipes, 
P.O. Box 10339, Chicago, IL 60610. 
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Everything’s better wi a | Onesies 


Le 
Mi 


Closed, horizontal 
panel (left) looks like 
a narrow cabinet, it 
hides a ventilating 
unit. Propped open 
(above), panel exposes 
unit for cleaning 





DAVID STUBBS 








small appliances? NeW sou 
can clear out kitchen clutter with the 
Connect 3™ Cordless Appliance System. 
With Connect 3, you enjoy the con- 
venience of three cordless appliances — 
can opener, mixer and carving knife— a 
in one, easy-to-use rechargeable oe 
And, because all three appliance heads 
attach to one power unit , You only need ne 
ane outlet. For more none call ; 
1-800-438-5396. , 
























Oak panel 


conceals stove’s 
ventilating unit 


To disguise a ventilating unit above his) 
stove, Roderic Frost of Hayward, Califor 
nia, covered it with a horizontal panel. 


The oak panel hangs from the bottom of a 
cupboard, attached along its length by 4 
¥4-inch piano hinge. To leave finger room 
for opening the cupboard doors above, 
Mr. Frost set the panel % inch back from 
the doors’ front edges. Closed, the pane} 
blends with surrounding cabinets. Wher 
it’s propped open, it permits access to the 
unit for cleaning. 

To prop up the panel, a 72-inch-long oak 
strip screwed to an adjacent cabinet pivots 
forward. When the panel closes, the 
prop’s free end swings against a nut in the 
cabinet’s side; the prop’s screw end hold: 
the panel’s bottom flush with adjoining 
cabinets. On the opposite side, a fixee 
strip attached to the adjacent cabinet alse 
helps align the panel bottom. c 


Oak strip 
screwed to 
cabinet side 
props panel 
open, spring 
washer between 
screw and flat 
washer supplies 
tension. To 
lower panel, 
strip pivots to 
rest against nut 
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)DON'T HOARD YOUR GOLD. 


| 


| 


Be good. Give Almond Roca* Buttercrunch this Christmas, and get an abundance of appreciation. 


Luscious almond buttercrunch, creamy chocolate and fresh almonds wrapped in elegant gold foil. Its the 


premium American confection enjoyed the world over. THE INTERNATIONAL GOLD STANDARD 
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Here's a tantalizing holiday cake, made doubly rich with chunks of 
Baker's® Chocolate and sun Giant® Raisins, Dates and Almonds. It'll put 


3 squares BAKER’S® 
Semi-Sweet Chocolate 
1 pkg. (2-layer size) chocolate cak 


water, sour cream ¢ 
for 4 min. Fold inc 
4. Bake at 350° f 
Cool cakes in 


4 Pere 
Pr ey 


aaa 


mix or pudding- Ya Cup oil 

included cake mix *Fruit-Nut Filling 

4 eggs and Chocolate 

Ya cup water Frosting (See 

Y2 Cup sour cream ingredients below, § 


combine cake mix, eggs, 
peed of electric mixer 
4d and floured 9-in. layer pans. 
centers comes out clean. 
Dans and finish cooling on racks. 
ocolate Frosting: 
Ya sticks) butter or margarine until soft. 

id 4. egg and 1 tsp. vanilla. 
ugar alternately with 3 tbsps. 
ncy. Set aside 1 cup of mixture 

3 cup each SUN GIANT * 
ural Almonds into 1 cup 
3. For frosting, melt 
Unsweetened Chocolate. 
iixture, Add 2 tbsps. 
\sistency. Frost 
; des Gambn ) 
f desired 
¢€ 


regi 
evnece 


tkers’& Sun Giant? We n 


NE Na 
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Welcome to the Wine and Cheese Country 


If you've ever felt the clear, crisp morn- 
ing air in the Wine Country, you can 
understand how anything natural 
would have to be at its best in such a 


perfect climate. 
As natural cheese producers, 


For three generations, we've created 
Sonoma Jack from pure, Sonoma 
County milk, assuring every wheel and 
wedge all the quality this land can offer. 

And all of this so we can offer 
you, in every slice, the truly fresh 
and natural flavor of the 


we've found this to be true SS 
and the proof is in the con- DY, 
sistent, gold medal quality « =; 

of our cheeses. 


Wine and Cheese Country. 





Light steel frame supports wooden 
2-by-6s that rim the balconies. Pipe 
spacers allow 2-by-6s to float 

2 inches from the surface of the wall 


garione! cnees 1 
yor acisture Swart wae 


Ww UV 
ppsTEUREED ono ENDIME 





















How the West 
was really won 


Beyond the often-repeated scenes of 
gunfighters and brutality lies the true story of 
the Old West: a story of courage, honor and 
personal commitment. Now, the real American 
West comes forth, in this visual legend from 
some of America’s most celebrated Western 
artists: Charley Russell, Frederic Remington, 
Georgia O'Keefe and others. 










upstairs aia 
is easy...) 


Safety without 







. asolid wall Garaventa a Pe 
_| iftTM ag wake re 
Home-Lift ee 
wn 
; Y H 7) D7 A ies 
ike fences, these sturdy railings provide e Wide, comfortable seat Ney aA NOnEON 
afety and a sense of enclosure for their e Easy-to-operate controls et & CO. INC. 





balconies, without the boxed-in feeling 
that a solid wall might create. Architects ¢ Many safely features 

Rebecca L. Binder and Kim Walsh of e Your choice of 3 designs for 
Santa Monica, California, designed them Straight or curved stairways 


for a very vertical three-story house in ° Good looking and affordable! 


The West of the Imagination 
is the companion book to the highly-acclaimed 
PBS-series, and is presented by Pulitzer Prize- 
winning historian William H. Geotzmann and 











Playa del Rey. 


For extra strength, Binder and Walsh 
combined wood and metal. Lag screws 
tunning through pipe spacers connect 
welded 1'2-inch-square steel tube sections 
to the 2-by-6s and the floor joists. Mitered 
corners make strong, clean lines. 0 





DECEMBER 1986 


Call us today for a FREE color brochure 
Phone: 1-604-594-0422 


TOLL FREE: 1-800-663-6556 


Tal GARAVENTA Dep't. P-6 
Ba) |S PO BoxL-1, Blaine, WA 98230 
Cda.: 7505 - 134A Street, Surrey, B.C., Canada V3W 7B3 


NT SUM es see Ee eet) ee Le 






art historian William N. Geotzmann. Bold, 
vivid and vital, it reflects a true image of the 
American West. $34.95 


Waldenbooks 


Books + Audio » Video Magazines * Book Clubs + Special Orders 
Over 1000 stores nationwide 


Twist some twine 
for Bossy’s tail 


To convert cluck-cluck 
to cock-a-doodle-doo, enlarge 
chicken’s tail and Comb 


~ 


Seashell-shaped ram’s horn 
Stitches on separately 


4 


eee 
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Barnyard ornaments made with white cot 
ton fabric offer irresistible painting surf’ 


A @ 

i NY) imal far ! } \ faces, Aim for a realistic look or make thi) 
ere ae animals as fanciful as you wish. a 
, For 10 to 12 ornaments, you’ll need: kt 
¢ ' yard tightly woven white cotton, such 


i ) c \ : QO ur tree 9 as pima, 45 inches wide ($4 to $6 a yard) 9 


(em 


¢ White cotton thread 
¢ White dental floss, waxed or unwaxed 
+: ¢ Small bag polyester stuffing (about $3) yy, 
L a GC * Acrylic paints ($3 to $7 per 2-ounce tube §¥ 
blue is most expensive) 
¢ Tracing paper 
¢ Carbon paper 


Made W 1 19 1C these Tools include straight pins, scissors, | 
; : sewing machine, a darning needle, and | 
critters ; paint small paintbrush. 


On tracing paper, draw animal outlines | 
inch larger than images above to allow fi} 
stuffing. Make separate patterns fi | 
SUNSE| 
Pe 


EEE EEE SSS ys sws~— = é~C =< ee hl COh 


Tat we eR cotténtail, 
don’t trace bunny’s rear fuft; 
add a cotton ball aise Fs 
ee re 


Simple shape makes 
* ‘goose the easiest - 
OM lee i 


, 


| 


a: 4 


hs - 
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am’s horns and dog’s ears. With carbon 
paper, transfer outlines to fabric pieces. 

0 assemble each ornament, pin marked 
abric piece to an unmarked one. Baste 
long penciled outline, leaving a 12-inch 
tuffing hole on animal back or chicken 
tomach and a '2-inch opening on ram’s 


Machine-stitch along outline, through two 
jabric layers. If you prefer, hand-sew details 


hs 
7 
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Sadat ya cee 
BLT em 
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Sait legs and nose first; 


EN la ras Old Paint a bright color 
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ee GLENN CHRISTIANSEN 


% Ornaments are pictured here full size. Draw each 






. 


horns and dog’s ears. Machine-stitch. Cut 
out pattern, allowing a 4-inch seam; clip 
fabric at angles and curves. Remove pins. 
Turn animal inside out. Starting with 
small features like legs or beak, pack taut 
with stuffing. Stitch hole closed. Stuff 
ram’s horns loosely, dog’s ears not at all. 


Quilt through fabric and stuffing using 
darning needle threaded with dental floss 


) 





about 4% inch bigger than shown to allow for stuffing 





Draw quilting lines (visible in picture 
above), then sew with a running stitch. 

Paint animals with acrylics. After the 
paint dries, hand-stitch on the ram’s horns 
and dog’s ears. For the cow’s tail, twist 
two pieces of string together and sew on at 
two points. Oo 





Draw designs on stuffed fabric, then fill in 


with paint. Put on background colors first 
NORMAN A. PLATE 








; PETER CHRISTIANSEN 
Old-fashioned brackets support children’s snack bar higher than Mom’s work counter 


Counter in place of wall: 
that’s how they opened up 
their 80-year-old kitchen 


| 


Extra-deep pantry cabinet and upper-level 
cabinets extend into room so frame is 
flush with refrigerator. Door has lipped 
shelves to keep cans and jars in place 


Updating the kitchen in an 80-year-old) 
house required a subtle blending of the} 
new and old. Architect Thomas Tollefsen 
of Santa Rosa, California, introduce 
modern amenities to Sally and Ned Fe 
ley’s kitchen without losing its pleasan 
“craftsman” style. He also opened the 
space to an adjacent family room. 


To retain some sense of separation, Tol 
lefsen put an 8-foot-long room-dividing 
counter where the old wall had been. Car 
tilevered from it on the family-room sid 
is a 40-inch-high snack counter, which 
also blocks views of the 36-inch-high wo: 4 
surfaces on the kitchen side. 
Inset panels in the new cabinets echo thy 
detailing on their original counterparts 
Walls and cabinets are white, as are thi 
light fixtures and the synthetic marbl 
(Corian) countertops. 

Light-colored hardwood floors unify th 
two rooms and preserve the period look ¢ 


the house. 


| 
] 
1 
i 


Three-sink kitchen spaces out distinct work areas. Next to snack bar, vegetables get washed in small round sink, then sliced on 
5-foot-long maple counter insert (left); main sink and dishwasher are under windows; wet-bar area (right) is around wall from cooktop 





WERE CONSTANTLY IMPROVING OUR 
MET LIFE PROMPT PAYMENT SQUADRON. 


NEXT YEAR, CHECKS 
WITHOUT BEAK MARKS ? 


Snoopy makes sure Met Life claim checks are delivered very, 
very promptly. He can deliver in a lot of ways. To find out about 
Metropolitan's Life, Health, Auto, Home or Retirement Insurance, 
contact your local Met Life representative. 


Metropolitan Life 


AND AFFILIATED COMPANIES 
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HELPLESS 


HOMELESS 


HUNGRY 


If you saved $1.00 a day it wouldn't 
make a very big difference in your future. 
But to needy children that small amount 
of money can decide whether they'll have 
a future at all. There are millions of 
innocent children around the world who 
are victims of war, disease and famine. 

Your monthly gift, combined with funds 
from other sponsors, will enable Inter- 
national Christian Aid (ICA) to help 
families, even entire communities, help 
themselves. 

With over 30 projects already in place in 
countries such as Thailand, El Salvador, 
Sudan, Uganda and Zaire... ICA can give 
these needy children a future! 

Together, you and ICA can make a dif- 
ference! Please send your contribution 
along with the coupon provided or call our 
toll-free number for more information. 


1 (800) 245-9191 


| INTERNATIONAL CHRISTIAN AID 
P.O. Box 6007 


Camarillo, CA 93010 
Y ant to help ICA 
my first monthly gift of 
2 $30 Other _ Ss 
I one-time gift of _ SS 


I will g $30( r 


| 
| 
| 
| ADDRES: 
| 
| 
| 
| 
| 





NAME 
CITY 
Ck./Money 
CARD NO [ 
SIGNATURE 
( Intern 
Christian 
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His apron and hers are same size, 
but are the messages reversed? 
Use stencil to outline letters 

with marking pen, then color in 


Aprons that 
bring smiles... 
they're easy 
to make 





|| Win a smile—and lighten up those thank- 
less household chores—with a personal- 
xed apron. Stenciled with a name, mes- 
or joke, it makes a gift any gardener, 
iter, woodworker, cook, or cook’s help- 

ll appreciate. 
n buy plain white, heavy-cotton 
restaurant supply stores for 
50 each. For an additional 
' color, add pockets of a bright 


Dric. 


ed letters made with 5-inch- 
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high stencils adorn the aprons above. Ar 
supply stores carry block-letter stencil kit 
of different sizes: an alphabet’s wort! 
costs about $5. You can color them with; 
traditional stenciling brush, or use perma 
nent marking pens. Use pointed-tippei 
ones to outline the letters; broader tip 
will speed the coloring-in process. 


Sketch out your message on scrap pape 
to check fit, letter and line spacing, an 
alignment. Long words or lines may f 
better on the diagonal. 


SUNSE | 










Kiwifruit, when it 
comes to potassium 
I'm the best of the bunch. 


I'm loaded with 
potassium anda 
taste that beats you, 
monkeyfruit. 





A aR 


LIFORNIA SWEET 


IW 


Spoon me or slice me, you get more — when!'msoft and ripe, I’m the best little free and full of ideas. Write to me personally: 
itamin Cin a serving* than an orange and __ fruit evercreated by God and Mother Nature. Kiwifruit, 1540 River Park Drive #120, 
dlenty of potassium to boot. Send a self-addressed, stamped enve- Sacramento, CA 95815. 

| may not be pretty on the surface but lope for my delicious recipe pamphlet. It's *A serving equals two medium size kiwifruit. 
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Monterey. We found a way to bo 








JOHN DROOYAN 


Theres still 
time to 


discover 


a sweet little thing 
from Oregon. 


; There’s still time to discover luscious, 

. ; ; : : : fj J world famous Comice Pears, the 
Clear and stained glass brings light into solarium; solid walls give privacy. sweetest, juiciest pears you've ever 
Trusses carry load of flat roof to walls, allow angled roof with skylights tasted, ordered from around the 

a ! country since 1937. So smooth and 

creamy, we guarantee our Pinnacle 
Comice Pears will be the best you've 
ever eaten or your money back! Perfect 
gift for the choosiest friends or the most 
important clients. Z 


Order Gift 1 
$17.95 
delivery included 








at > ts 


And there's more... 

For those who consistently demand 
the finest, both for themselves and their 
friends, our popular Harvest-of-the- 
Month® Club is a great solution for gift- 
giving dilemmas. 

Each luscious orchard box is filled to 
the brim with good things to eat, with a 
scrumptious fresh flavor that can onl 
come from the mountain orchards o 
southern Oregon. 


Send a 3 Month Club. 
December Juicy Comice Pears 
Buttery Bosc Pears 
February Red Delicious Apples. 
Order Gift 333 
delivery included 








rivacy and light for their solarium 





nsforming a 17- by 20-foot roof deck The skylights were mounted to 4-foot- 
© a solarium promised owners Kristine long rafters that angle upward to a flat 


Order now for Christmas giving. 

















Philip Zimbardo protection from San _ roof in the center. To carry the weight of 1-800-547-0227 
ncisco’s cold winds but did not ensure this roof to the walls, Gast designed a ith creditcard 
vacy from uphill and adjacent neigh- truss system composed of double 2-by-4s = 
. To gain light but retain privacy, flanking a 4-by-8 across the length of the 
hitect David Gast placed windows only room, 2-by-8s flanking 4-by-4s across the 
the room’s protected sides; corner sky- width. He mounted wall-washing track roopeyinttenty herliradis ot 
hts provide additional openness. lights underneath the trusses. 
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Mirrors and a greenhouse corner 


make this bath bigger and brighter 


By enclosing a 5'4- by 11'4-foot roof deck, the owners of this 
hillside house nearly doubled the size of their master bedroom. 
Mirrors and a greenhouse corner brighten the expanded room 
and increase the sense of spaciousness. 

Openings that provide access to the bathroom flank a narrow 
center wall 4 feet wide and 6 inches deep. On the side facing the 
bedroom, painted gypsum board covers the wall; on the side 
facing the bathroom, dramatic floor-to-ceiling mirrors frame a 
pedestal sink. 

Bolted to a low stud wall rising from the perimeter of the former 
deck is the aluminum-framed greenhouse section. At its top, the 
frame mounts to the vertical face of the house. For energy 
efficiency, the double-glazed greenhouse has a clear film of 
“heat mirror” that refle ifrared heat back into the living 
space. Outside, the 1 mirrored surface that slows the 
direct gain of heat an s daytime privacy. Mini-blinds 
screen the vertical sec reenhouse. Along the top, 


built-in ceiling fans hel; noisture. 

For starry-night soakin la -massage tub sits be- 
neath the greenhouse in a 2| 1 platform. A remov- 
able panel in the platforn pump. 


Adding the new bath ar old. The 
owners used mirror-covered in| 1%-foot 
depth of the old room. Out of topped 
vanity is a 4- by 5'2-foot room co! nd bidet. A 
new shower stall stands against the b: he 
room and tub platform. 


totlet 


Owners Juana and Bruce Wagner of | 
signed the remodeled room. 
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af ete | 
Bathroom side of center wall is mirroredy 
contains two shallow 1- by 3-foot storages 
compartments with electrical outlety 


Two openings from bedroom lead 
to expanded bath. In the tiled area 
at right, a new tub sits under 

a greenhouse window section. To 
the left, a dressing area—with 
mirror-covered walls that expand 
the room visually—is fully 
carpeted. Pocket door in left wall 
leads to enlarged closet 


Glass bends above double-width tub 
Dark-tiled overhang around tub platfo, 
masks lights recessed under lif 


KURT LEPTICH 
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Sunset’s 


Kitchen Cabinet’ 





Combine chicken with romaine, avocado, 
bacon, egg; mix with blue cheese dressing 





Pair shrimp and scallops in this elegant 
dinner entrée; serve with vegetables 








Sauté onions, tomato, and spic 1e} 
add garbanzos to make vegetable curr 
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December brings a flurry of entertain- 
ing, balanced with quick family meals. 
We offer choices for both. 


For a small dinner party, try the sea- 
food in a creamy sauce to serve with 
the parsley noodles, potatoes, or rice. 


Chicken and Avocado Salad 


Offer this salad for a light supper. 
Water 
2 whole chicken breasts (about 1 
Ib. each), split 
3 quarts washed and crisped 
romaine lettuce, torn into 
bite-size pieces 
1 firm-ripe avocado, peeled, 
pitted, and sliced 
1 hard-cooked egg, chopped 
6 slices crisp cooked bacon, 
crumbled 
Cheese dressing (recipe follows) 


In a 5- to 6-quart pan, bring 3 quarts 
water to boiling. Drop chicken into 
water; bring to boiling and cover pan. 
Remove from heat and let stand until 


If you plan an open house, you mig! 
offer thin slices of the pound cake. 
Your family will appreciate the quick 
stir-fried version of pepper beef. An 
the chicken salad is a welcome respite! 
from heavier meals this month) 


chicken is no longer pink in thickal 
part (cut to test), 18 to 20 minutes: 
Remove from pan; let cool. Pull off 
skin and bone and discard. Tear mez 
into thin shreds. (If made ahead, cove) 
and chill up to overnight.) 
Place lettuce in a large bowl. Moun¢ 
chicken over lettuce. Scatter avocadd 
egg, and bacon over chicken. Pou 
dressing over salad; mix. Makes 6 se 
ings.—Kelly McCabe, Portland. 
Cheese dressing. Mix '2 cup olive 0 
salad oil, 4 cup white wine vinegar, | 
teaspoon Dijon mustard, '4 teaspoo 
pepper, and % cup crumbled blu 
cheese. | 
i 








Scallops and Shrimp in Béarnaise Cream A 


Reduced vinegar, minced shallots, tar- 
ragon, and cream flavor the sauce like 
béarnaise. 


2 tablespoons butter or margarine 

1 pound sea scallops, rinsed and 
cut in half horizontally 

Ya2 pound large shrimp, peeled, 
deveined, and split lengthwise 

Ya cup minced shallots 

¥%4 cup tarragon wine vinegar or 
white wine vinegar 

Ya cup regular-strength chicken 
broth 

Y4 teaspoon dry tarragon 

1 tablespoon Dijon mustard 

Y2 cup whipping cream 

Salt and white pepper 


Curried Garbanzos 
Spices give garbanzos a new character. 


3 tablespoons salad oil 
1 large onion, finely chopped 
3 cloves garlic, pressed or minced 
1 tablespoon minced fresh ginger 
1 large tomato, chopped 
1¥%2 teaspoons ground cumin 
1 teaspoon ground coriander 
Ye teaspoon cayenne 
Ya teaspoon ground turmeric 
2 cans (about 1 Ib. each) garbanzos, 
rinsed and drained 
“4 Cup water 
2 large limes 
4 cup chopped cilantro (coriander) 
leaves, optional 


Combine oil, onion, garlic, and ginger 





Melt butter in a 10- to 12-inch frying 
pan over medium-high heat. Add sca¥ 
lops and shrimp; stir just until seafoo 
is opaque in thickest part (cut to test 
3 to 4 minutes. Lift out seafood. 


Add shallots, vinegar, broth, and ‘a 
ragon to pan. Boil, uncovered, ov: 
high heat until reduced to % cup. Pow 
any accumulated juices from seafoo) 
into pan along with mustard an| 
cream. Boil, uncovered, until sauce — 
reduced to about % cup. Stir in sez 
food. Add salt and pepper to tast’ 
Spoon onto 4 dinner plates or 1 larg! 
platter. Makes 4 servings.—Moire 
van Westen, Bellingham, Wash. 


in a 10- to 12-inch frying pan; st 


often over medium heat until onio)| 
are lightly browned. Add tomat 
cook, stirring, until almost all liqu’ 
evaporates. Add cumin, coriande 
cayenne, and turmeric; stir over lc 
heat until spices become aromatic, 3 
5 minutes. Add garbanzos and wate 


Cover and simmer over low heat, sti 
ring occasionally, until sauce is thic ® 
about 20 minutes. Stir the juice fro 
half of 1 lime into garbanzos. Po 
garbanzos into a bowl and sprink 


with cilantro. Cut remaining lime in 


wedges and offer alongside. Serves 4 
6.—Leila Advani, Santa Clara, Cal 





SUNS 





Ihe wonderfully spiced garbanzos are 
triguing as an entrée or side dish. 


D share your original recipes, send 
em to Sunset Magazine, 80 Willow 
d., Menlo Park, Calif. 94025. We 
ny $25 for each recipe published. 


asta with Parsley 


is pasta is dressed with the simplest 

seasonings—parsley, butter, onion, 
arlic, and parmesan cheese. Serve as 
side dish to accompany poultry, sea- 
bod, or meat. For a light lunch or 
pper entrée, mix in slivers of ham. 


Water 
8 ounces dry vermicelli or 
spaghetti 
cup butter or margarine 
1 cup minced parsley 
1 cup thinly sliced green onions 
2 cloves garlic, pressed or minced 
Salt and coarsely ground 
pepper 
Freshly grated or shredded 
parmesan cheese 







epper Beef Stir-fry 


Duickly cook thin slices of steak with 
ivers of bell pepper and lots of 
acked black pepper. 


1 pound sirloin steak, fat trimmed, 
thinly sliced crosswise into 1- 
by 3-inch strips 

teaspoons cracked pepper 

clove garlic, pressed or minced 

tablespoons Worcestershire 

to 4 tablespoons salad oil 

large onion, thinly sliced 

each large red and green bell 
pepper, stemmed, seeded, 
and cut into thin slivers 

Salt 

Romaine lettuce leaves 
(optional) 


—- WR — — 


sour Cream Pound Cake 


is generous cake serves 16 to 18. 
‘large eggs, separated 
cups granulated sugar 
cup (¥ Ib.) butter or margarine 
teaspoon ground mace or 

nutmeg 
Y% teaspoon baking soda 
3 cups cake flour 
1 cup sour cream 
Powdered sugar (optional) 
mn a large bowl of an electric mixer, 
peat egg whites on high speed until 
oamy. Gradually beat in 2 cup of the 
pranulated sugar just until whites hold 
soft, moist peaks; set aside. 
}n another large bowl, beat butter and 
;Femaining 2 cups granulated sugar un- 
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Quick family meals or ideas for 


entertaining 


In a 5- to 6-quart pan over high heat, 
bring about 3 quarts water to boiling. 
Add vermicelli; boil, uncovered, until 
noodles are barely tender to bite, 9 to 
10 minutes. Drain well and place on a 
warm platter. 

Meanwhile, in a 6- to 8-inch frying 
pan, melt butter over medium-low 
heat. Add parsley, green onions, and 
garlic. Stir just until parsley is limp, 1 
to 2 minutes. 

Pour parsley butter over hot noodles. 
Sprinkle pasta with salt, pepper, and 
parmesan cheese to taste; mix to blend. 
Makes 3 or 4 servings.—Nanette For- 
rest Harris, Oakland,’ Calif. 


Mix beef with pepper, garlic, and 
Worcestershire; let stand 15 minutes. 

Place a wok or 12- to 14-inch frying 
pan over high heat. When pan is hot, 
add 2 tablespoons of the oil and half of 
the meat; stir-fry until meat is lightly 
browned, | to 2 minutes. Remove from 
pan and cook remaining meat, adding 
more oil, if needed. Remove from pan. 
Add | tablespoon oil, onion, red and 
green peppers; stir-fry just until vege- 
tables are tender-crisp, 2 to 3 minutes. 
Stir in meat with its juice. Add salt to 
taste and pour onto a platter garnished 
with lettuce. Serves 3 to 4.—Marie 
Carroll, Mountainair, New Mexico. 


til creamy. Add egg yolks, | at a time, 
beating well after each addition. Mix 
in mace and baking soda. Add flour 
and sour cream, about 4 at a time, 
alternately; beat until smooth. Add 
egg whites and fold until blended. 


Pour batter into a greased and floured 
10-inch (12- to 14-cup) plain or deco- 
rative tube pan. Bake in a 300° oven 
until a slender wooden pick inserted in 
center comes out clean, about 1' 
hours. Cool in pan 5 minutes. Invert 
onto a rack; cool thoroughly. If de- 
sired, dust with powdered sugar short- 


ly before serving. Serves 16 to 18. — 


Ethel Riddle, Santa Cruz, Calif. | 


... some of each here 








A quick sauce of butter, parsley, green 
onion, and garlic dresses vermicelli 





Stir-fry thin beef strips with bell pepper, 
garlic, onion, and cracked black pepper 








s+ Shortly before serving, garnish pound 
cake with powdered sugar and holly 
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_  NoOOne gets Tole 
day invitations than Louis Rich. 





Baek Oi Turkey 


$ 


4 


We're showing up at all the ~. 
best parties. Louis Rich® Breast of Turkey, that is. ‘ 
And showing up for a very good reason. Taste. You see, Louis 
Rich has taken the time to hand-carve that lean, white meat 
whole from the bird. So it’s always juicy and naturally delicious. 
Vhat’s more, you can fancy this even if you don’t fancy cooking. 
sc our Breast of Turkey is already cooked to perfection. Simply 
ind serve. For a sumptuous holiday 
Or entertain the idea of turkey 
's quick. Easy. Luscious and 
. Louis Rich to make turkey ° 
¢ Louis Rich to your next Tai CO ft 
gathering. With it, your Weheol 


ill never be... ho-hum. © 1986 Louis Rich Company 














An Italian extravaganza 
on Christmas Eve 















Denver, the Laurita family celebrates 
ristmas Eve with a night of cooking 
d feasting that honors their Italian an- 
try. Here are two recipes from their 
me-honored menu. For other traditional 
liday dishes, see pages 84 to 91. 


A Colorado-ltalian 
Christmas feast 


Fried Bread Puffs (Sfinge) 
aurita-style Crab and Pasta (Cacciuco) 
Stuffed Baby Artichokes _—_‘ Fried Squid 

Italian Bread Butter Fruit 
Italian Cookies Cabernet Sauvignon 


e sfinge are airy golden spheres filled 
th cubes of provolone cheese or anchovy 
eces. Serve hot as an appetizer. 

ick’s love of garlic is expressed in his 
ab and pasta dish: he uses a whole bulb. 


ied Bread Puffs 
1 package active dry yeast 
Water 
i2 cups all-purpose flour 
Salad oil 
About % pound provolone or jack 
, cheese, cut into %4-inch cubes, 
or 2 cans (2 oz. each) anchovy 
fillets, drained and cut in 1-inch 
. pieces 

a large bowl, mix yeast with 14 cups 
arm water (110°); let stand to soften, 
bout 5 minutes. Add flour; stir until 
retchy. Cover bowl with plastic wrap, 
t in a warm place, and let dough rise 
til doubled, about 1'% hours. 

a deep 3- to 4-quart pan, heat 2 to 3 
ches salad oil to 400° on a deep-frying 
ermometer. Punch down dough and pull 
ta 1%-inch ball-size piece (dip your 
ands in water to prevent sticking). Push 
piece of cheese into center of ball; pull 
ough around to cover completely. 


lip dough balls into hot oil as filled. 
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Their triumph: 
cacciuco Laurita-style, 
an outlandishly festive 

dish of linguine and ¥- 
Dungeness crab in 
tomato sauce, with 
plenty of garlic 

and basil 


Cook about 6 puffs at a time; do not 
crowd. Stir occasionally to separate 
pieces. Fry until puffs are golden brown 
on | side, about 2 minutes, then turn over 
and brown the other side, 2 minutes more. 
Lift from oil with a slotted spoon, drain- 
ing briefly. 

Place cooked puffs in a single layer on a 
pan lined with several thicknesses of pa- 
per towels; keep warm while cooking re- 
maining dough. (If made ahead, cool, 
cover, and store at room temperature up 
to overnight. Reheat in a single layer on a 
10- by 15-inch baking pan in a 500° oven 
until crisp, about 3 minutes.) Mound on a 
platter and serve hot. Makes about 30 
pieces; allow 2 or 3 for a serving.— Rose- 
mary Laurita, Denver. 


Laurita-style Crab and Pasta 


¥, cup olive or salad oil 
Y4 cup minced garlic 
2 cups lightly packed minced parsley 
3 cans (28 oz. each) tomatoes 
4 cooked Dungeness crabs (about 8 
Ib. total ), cleaned and cracked 
1 cup lightly packed chopped fresh 
basil leaves, or % cup dry basil 
Salt and pepper 
Water 
1, pound dry linguine 
Seasoned crumbs (recipe follows) 
Lemon wedges 


In an 8- to 10-quart pan over medium 
heat, stir oil, garlic, and parsley until 





appetizer puffs start with teamwork: Mick Laurita covers bit of cheese or anchovy with dough, then Rosemary Laurita 
ep-fries them in oil. Hot puffs are ready to serve as they're cooked, or can be made ahead and reheated 





Bad s 
GLENN CHRISTIANSEN 


garlic is soft, about 5 minutes. Add toma- 
toes (break up with a spoon) and their 
liquid. Cook, uncovered, until reduced to 
8 cups, about 40 minutes. 


Add crab to sauce and simmer, covered, 
over low heat, stirring occasionally, until 
hot, 15 to 20 minutes. Stir basil and salt 
and pepper to taste into crab. 
Meanwhile, in a S- to 6-quart pan, bring 3 
quarts water to boil on high heat. Add 
linguine and cook, uncovered, until tender 
to bite, about 10 minutes. Drain; pour 
pasta onto a warm platter and at once top 
with crab and sauce. Spoon crumbs onto 
each serving; offer lemon wedges. Makes 
6 to 8 servings.—Mick Laurita, Denver. 


Seasoned crumbs. Place 4 pound sliced 
sweet or sour French bread (about 5 
slices) in a single layer in a 10- by 15-inch 
baking pan. Bake in a 350° oven until 
golden and firm, 15 to 20 minutes. 


Break bread into chunks and whirl in a 
blender or food processor until fine 
crumbs form. In a 10- to 12-inch frying 
pan, mix crumbs with 4 cup minced pars- 
ley, 6 tablespoons olive oil, 2 cloves garlic 
(minced or pressed), 1 tablespoon minced 
fresh basil or 1 teaspoon crumbled dry 
basil, 2 teaspoon crumbled dry rosemary, 
and salt and pepper to taste. Place over 
low heat and cook, stirring often, until 
crisp and golden, about 30 minutes. 
Makes about 12 cups. 
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Bet I'll Hook You 


CRU AEE me Tht 4 


UTE aC a 





smoked the old fashioned way in a od pit wit 


es in 1-2 days 


S 300 year old 
mahogany logs, and shipped to all 50 





LL HOOK YOU on my mahe y bacon, there no 
doubt about that. Then I'll hook y ahogany smoked 
ham: t i 

Start picking up y 

that either So give me the fir t re u'll liciou 

delighted with a taste trea ‘ 
gift idea too. 


jerky, chops, tur etc. Then |’! 


your fnend u 





10 dout 
0 doubt abou 


Send for Color Bro 


Meadow Farms ¢ 
FAMOUS MAHOGANY SMOKEL 


P.O. Box 1387 Bishop Ca 93514 


You can buy those ’'Run of the Mill’ hickory smoked products in 
any store in this country but only here in Bishop will you find the 
unique gourmet flavor of my MAHOGANY SMOKED MEATS. Still 
VIVA MEXICAN COUNTRY COOKERY! Be Conchita 

thruout all Mexico of the tastiest Jinga Tapatie & other to rf 

your own fixing. Share her adventures discovering treasured re 

festive family tables & down-home restaurants in a newsletter festa 

& fun travel. Great Xmas gift! 1 yr. bi-monthly, $12.95. Pleased or money 
pronto. Check or mo. to Conchita’s Mexican Kitchen, A.P. 21-930, Hiquer 
23, Mexico City 21, Mexico 
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Sharpener 
that REALLY works! 


Diamond Hone” Sharpener 


Revolutionary new high-tech sharpen- 
ing method produces incredibly sharp, 
longer lasting knife edges in just 3 fast 
and easy foolproof steps. Hones only 
where needed, leaving a precision edge 
to carbon, stainless and alloy knives. 
The choice of professional chefs, cook- 
ing schools and serious cooks. 

Shipping prepaid. One year factory 


79 warranty. Send check or money order. 


james mah & company 
201 Sleepy Hollow Drive 
San Anselmo, CA 94960 (415) 453-0400 


California residents add 6% tax 


ee Food & Wine Specialties 





WW ranicer ion 


Festive Freshness 


\ Morehouse’ 


Since 1898 








5 Ib. Box fresh, shelled, 
whole hazelnuts... . . $15.00 ppd.* 


2 lb. Box fresh, shelled, whole 





. For FREE brochure write: 


Westnut P.O. Box 218-S 
i Forest Grove, OR 97116 


“UPS shipping within continental U.S. 
included. 
Add $2.00 for Parcel Post shipments. 


The 17%-inch 
Solution 


This good looking wine rack 

stores 60 bottles of your finest 

vintages in only 17 %-inches of 

square floor space. Solidly built of 

14-ply birch from Finland, maple 
uprights, 44-inch powder coated 

wire grids, and the patented 

WOODLOCK joint, this finely 

crafted and practical storage unit 

makes a handsome display case 
for the wine connoisseur and ( 
collector. Available in black and 
natural and white and natural, 
$298.50. Other color combina- 
tions and smaller sizes can be 

ordered. Visa and MasterCard | 
accepted. Call or write to order: 

Circle W. Mfg., Dept. S, Box 723, 

North Fork, California 93643, 

(209) 877-4516 


AN 


Ss5=..0000SS= 








California Dates 
The Healthy Holiday Treat! 


Let us take care of your holiday gift 
list. We offer the finest quality tree- 
ripened dates from the Sunny Desert. Send 
a unique gift pack to that special person this 
year, post paid, anywhere in the U.S.! 

Order by check, MC, VISA, AE 


WRITE OR CALL FOR FREE BROCHURE!! 
“lg. Medjhools - Soft & Sweet - 1 Ib. $12.00, 2 Ibs. $19.00 
Dates & Date Confections Sampler - 1 Ib. $15.00, 2 Ibs. $21.25 
| ense ampler - 4 variety, 2% lbs. $17.00, 4% Ibs. $25.75 
j t Sampler - 9 variety pack - 2 Ibs. $15.00, 3 Ibs. $20.00 
(AK/HI Add $1.50 per box) 
| JENSEN’S 
DATE & CITRUS GARDENS 
80-653 HWY 111 © INDIO, CA 92201 © (619) 347-3897 









id a Touch of Class’’ 
« SAVE! Great to stuff your holiday 
king or for GIFTS. Only $19.95 
UPS in USA (AK/HI add $5.00) 
ish COD or special bulk price 
nd check or M.O. to: 
0 Sunset Blvd. W., Pleasant 








Canning 


Freazing & 





LOBSTERS! 
1-800-343-4000 ||| 


Send a Downeast 

Clambake this Christmas! | 

2 1% Ib. fresh lobsters 
a eke ae 

1 pt. of fish chowder base 

Bie} ]s) 

All orders include delivery, complete ser- | 

ving set, instructions. Packed in seaweed 
& 4 qts. N. Atlantic seawater. | 

Other packages available, no limit on quantity. 


————§-> = > 


Weathervane Lobster Company 
62 Badger'’s Island, Kittery ME 03904 


Since 1970 satisfaction guaranteed or money back 


Also available: Clambake Gift Certificates 





A Samat Bo 
CANNING 

Only book on home food preservati 
that covers all three methods—p) 
smoking and pickling! $5.95 + $1. | 
handling per order, from retail sto 
or Sunset Books, 80 Willow R 
Menlo Park, CA 94025. CA re 
dents add sales tax. 


Peking 
weg 


SUNS Hi 
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Sunset Food & Wine Specialties © 


| 
| 


BUY NOW! 
OURMET FOODS 
FOR LESS 


ind out how you can entertain expensively 
ithout paying unneccessarily high prices 
SCARGOTS, 6 cans of 7 oz (24 snaiis)T103 $15.00 
Served in many fine restaurants for over 10 years 


RABMEAT, 6 cans of Soz 1112 $12.50 


Used in salad, casserole, omelette, soup, etc 


UMPFISH CAVIAR, 
ars of 3¥2 oz 138 $13.50 


impress your guests with this big spending 










All products guarantee satisfaction or your 
joney refunded! 

bend for your order today!! 

please include $2.50 for shipping and handling) 
bend check or money order 





& K TRADING COMPANY 
10808 Garland Dr. #5 
Culver City, CA 90230 
(213) 836-3334 


Also send for hundreds of other gourmet products/price list 








BUBBLY ENOUGH 
FOR A 
CELEBRATION 


DELIGHTFULLY 
NON-ALCOHOLIC 


There's 
nothing 
like 


Martinelli’s 
Gold Medal 
: Sparkling 
| Yrarckling Cider! 
| Cider | ; 
SERienia ess Since 1868 


ASK YOUR GROCER OR WRITE 


GOLD MEDAL. 
S. MARTINELLI & CO., Dept. S 
Box 549, Watsonville, Calif. 95077 








Tea Sampler 


SS 


Gourmet black, herbal, decaffeinated and fla- 
vored teas in attractive wicker basket. Individually 
sealed. Two sizes postpaid: 50 bags, 5 varieties — 
$14.95; 100 bags, 10 varieties — $24.95. We'll 
enclose your personal gift card. Send check or 
money order: 

Elaine's Tea 
71 SW. Oak Street, Portland, Oregon 97204 
Credit purchases, 800-835-2246, ext. 176 





(> 


rte 
WJ TAU 


NORTH CAROLINA'S BEST 


EST 1927 


OLD FASHIONED 


SALT 
CURED 


PEPPER 
COATED 


19.95 


AVAILABLE NOW 
BY MAIL ORDER 


39.95 


2 - 2% Lbs. Center Slices Whole Ham 10 - 12 Lbs. 
Country Ham wiWooden Gift Box Delivered Continental USA 
(INCLUDES SHIPPING & HANDLING) 
COZART PACKING CO., INC. 
P.O. Box 856 - Goldsboro, N.C. 27530 
VISA OR MASTERCARD ORDER CALL (919) 735-1566 











CAN'T FIND IT? 


lf you have any trouble finding 
any of the products adver- 
tised in Sunset's Food & Wine 
Specialties Directory please 
letus know. 


WAITE 


Advertising Service 
Sunset Magazine 
80 Willow Road 
Menlo Park, CA 94025 
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SR KILLER WHALE 

ane INDIAN STYLE 

MSE ~SMOKED SALMON 
or 


o 
Se \ Low satr 
King—1%2-lb. off side $45 
Sockeye—side (1%-Ib.) $38 
Silver—side (1%2-Ib.) $29 
Chum—1%2-lb. off side $24 
Deluxe N.W. Indian gift boxes available. Send 
check, Visa or MasterCard no. with signature and 


exp. date to: 
KILLER WHALE FISH CO. 


1552 Avon Cutoff, Burlington, Wash. 98233 
Include recipient's name and street address. 
Phone orders-call 206-757-7717 
(no preservatives) 











ALMONDS 


Whole « Natural « Shelled 
BUY DIRECT & SAVE! We can take care of your Holiday 
gift needs. 3 Ib. boxes shipped anywhere in the US — 
$14.75; 5lb. box—$19.50 Add $3.00 for AK and HI. Send 
a gift card and we'll include with order. Check or M.O. 
Flanagan Almond Processors, Dept. SD-86, 21319 
Road 19, Chowchilla, Ca 93610. (209) 665-4858 








VIDEO 


TEACHERS SHOW HOW TO 


($29.95) 






1250 RICHARD SAX: 
SECRETS OF GREAT DINNER PARTIES: 

How to entertain without anxiety. Plan-ahead preparation of sumptuous 
dinner party fare. Covers basic techniques used to create a variety of 
recipes from appetizers to desserts 

VIDEO COOKING LIBRARY ($14.95 each) 
Learn the tricks & techniques of expert chefs through easy-to-follow 
step-by-step demonstrations & cook with confidence These videos are 
time-coded to help you fast-forward to each recipe 


1260 Appetizers & Hors d'Oeuvres 
1266 Candles, Champagne & Romance 
1271 Holiday Cookies And Treats 

1272 Holiday Gifts From Your Kitchen 
1273 Magnificent Recipes For Brunch 


1355 ENJOYING WINE ($29.95) 
Paul Gillette. renowned wine authority & author of Playboy's Book Of 
Wine. hosts this step-by-step guide to wine tasting. Join wine masters 
& experts as they sample wines from around the world. & learn to 
stage wine tastings in your own home 

1360 THE WINES OF CALIFORNIA: ($49.95) 
A four-hour program on 2 videos plus William | Kaufman's “Pocket 
Encyclopedia of California Wine’ Includes the history & process 
etiquette. generics. roses & lights. sparkling & dessert wines. white 
varietals & red varietals 




























CALL TOLL FREE 


1-800-AMCO-040 





A Unique Place for Holiday Shopping(- 


© Gourmet Gift Baskets 

° California Redwood Gift Packs 

° Personalize your own Wine Labels 
© Wine Tasting and Tours 


UPS & Phone Orders Available 
Open 7 days + VISA | MasterCard 


737 Lamar Street 
Los Angeles 90031 © Off I-5 North 


VW. ANTONIO W1yZ) 
: RESTAURANT 





PISTACHIO Holiday Gift Packs 
#1. Partridge gift container 32 oz. of premium oe" 
rsted/salted pistachios. $15 95 ppd. #2. Gourmet Se} 
pound of chocolate dipped pistachios & 2 Ibs /, 
rsted/salted pistachios in elegant wrap/gift box we 
$19 95 ppd /3 lbs. #3. Delicious pistachios by the |b. $6 95 ppd 
(5 lbs or more at $4 95 ppd /Ib ) Send check/money order or 
MC/Visa info (Name. card #. Exp date. Signature) List gift 
pack #'s, addresses, & name for gift cards. Mail to Calif. Sungold, 
P.0. Box 1625, Coarsegold CA 93614 or call (209) 442-4340 
Toll FREE IN CALIFORNIA 800-443-NUTS 

1105 NN Wishon, Suite B. Fresno. CA 93728 
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Checkout the new Lucky E-Z 
Checkout. Only at Lucky. 


If Santa had to pay cash or write a 
check for everyone's gift, he’d be in 
line until next Christmas. Fortunately, 
there’s Lucky E-2Z Checkout. Santa or 
you can quickly pay for all your 
groceries with an ATM bank card." 
It’s as easy as stuffing a stocking. 
The E-Z Checkout is conveniently 
located right at the checkstand, so 
once your groceries are added up, 
you just enter your own ATM secret 
code, o.k. the grocery total, take 
your receipt, and the Lucky E-Z 
Checkout automatically takes care 
of everything else. 

You can use the Lucky £-Z Check- 


At participating Lucky Stores 
Only ATM bank cards with the INT! 





out fo pay for groceries or to get in- 
stant cash for a last minute gift. If 
you need some extra money, just tell 
the Lucky checker the amount and 
it willbe added to your grocery 
total. You can receive up to $200.00 
in cash, even if you’re not purchas- 
ing groceries. Which means the 
Lucky E-Z Checkout can save a trip 
to the bank. That’s one less stop for 
Santa on his route and one less er- 
rand for you while you’re Christmas 
shopping. 

Only Lucky has the new E-Z Check- 
out. With the exclusive Lucky E-Z 
Checkout, you can pay for grocer- 
ies without worrying about checks, 
1.D,, or cash. Just use any ATM bank 
card * with the INTERLINK® symbol 


birst Interstate 
Bank of California 





Bank of Amenca 
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like 

those 
pictured 
below. 

So, come into 
Lucky. You'll find that Lucky E-2 — 
Checkout can make you alittle 
merrier during the holidays. 


| 
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The new Lucky E-Z Checkout. ~ 
You've waited long enough. : 
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esh pink and rather salty, carp roe (ta- 
ma in Greek) is the base of a Mediter- 
nean appetizer, taramasalata. It’s 
trved as a dip or spread. Aside from the 
, the ingredients are humble—bread, 
ive oil, and lemon juice. It’s the combi- 
tion that’s refreshing. 

efrigerated jars of tarama are sold in 
reek or Middle Eastern markets and 
metimes turn up in specialty delicates- 
ns. It’s relatively inexpensive—around 
for a 10-ounce jar. Once a jar of tara- 
a has been opened, it keeps about a 
onth in the refrigerator. 


u can make this party-size appetizer to 
rve on crackers or crisp lettuce leaves. If 
sired, cut the recipe in half for a smaller 
casion, or use extra taramasalata to 
company cold poached fish, stuffed 
ape leaves, or sliced tomatoes. 


ramasalata Appetizer 


0 ounces (% of a 1-Ib. loaf) unsliced 
sweet French bread, crust 
trimmed off 

Water 

1 jar (10 oz., 1 cup) tarama (salted 
Carp roe) 

Y2 Cups Olive oil 

Y2 Cup lemon juice 

3 to 4 tablespoons drained capers 

2 lemons, cut into wedges or very 
thin slices 
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Caper-dotted taramasalata—carp roe appetizer salad—goes 
on crackers or romaine. Add lemon or capers; eat with olives 


Mediterranean dip, spread, or 
dressing . . . taramasalata 


Sesame crackers 
Tender inner romaine lettuce 
leaves, washed and crisped 

Salt-cured olives 
Slice bread into l-inch-thick pieces and 
place in a large bowl; add water to cover. 
When bread is saturated, about 5 min- 
utes, lift from water and squeeze tightly 
to remove as much moisture as possible. 
Empty bowl, dry, and put bread in it; add 
tarama. Using a pestle or potato masher, 
mash the mixture thoroughly. With a 
fork, whisk in oil, adding it in a slow 
stream. Stir in lemon juice. If made 
ahead, cover and chill up to 1 week. 
Spoon taramasalata into a serving bowl. 
Garnish with a few of the capers and a 
lemon wedge or slice. Alongside, present 
the remaining capers and lemons, with 
crackers and romaine. Spoon or scoop 
taramasalata onto crackers or romaine; 
top with a few capers and a squeeze of 
lemon. Or top a cracker with a lemon 
slice, then add taramasalata and capers. 
Accompany with the olives. Makes 3% 
cups, 20 to 30 servings of 2 to 3 table- 
spoons each.— Sophie Tsachres, San Ma- 
tea, Calif. 
Taramasalata for a small party. Make 
taramasalata appetizer, preceding, using 
half the quantity for each ingredient. 
Serves 10 to 15. 

















in good taste 


Select Holiday gifts for everyone on 

your list from The Cheese Factory. 
We'll ship delicious Gift Packs for 

you anywhere in the country. Call 
toll-free (800) 327-4044 for a free 
catalog. Outside California call 

collect (415) 846-2577. Visitors are 
welcome for tours, cheese tasting 

and gourmet deli dining. 


The Cheese Factory 
830 Main Street 
Pleasanton, California 94566 





Dull Knives Can 
Make Even a Good 
Cook Look Bad... 

LET JACK THE KNIFE® 


SHARPEN YOURS! 
Door-to-door service — via UPS — at low prices. 


A professional service, insured and bonded. 


25 years in S.F. Bay Area. Jack the Knife sharpens for 
many of S.F.’s best restaurant chefs... and now for 
you! One phone call does it all. Price includes 
pickup, delivery and expert sharpening. Example: 
4 items only 14.95. Call for other quantity prices. 
Scissors and garden tools same low price. Serrated, 
pinkers, broken points no extra charge. In and out 
same day. Satisfaction guaranteed or money back. 
Call today: 800 654-JACK. Out of N. Calif. (415) 
381-1425. 


“never a dull 
moment" 


Write or Call for FREE BROCHURE 
Jack the Knife®, P.O. Box 1642, 
Mill Valley CA 94942. Phone 
(415) 381-1425. Outside 415 
Area, phone 800 654 J-A-C-K. 








MIMI’S FRENCH FRUITCAKE 


Experience the difference of French Fruitcake. Baked 
the way only French pastry chefs can, with pure butter 
and the finest ingredients. A delightful gastronomical 


treat for fruitcake lovers and non-fruitcake persons 
Shipped fresh, satis. quaran. Order cash or credit 
card: MC, Visa, AE. Include no., exp. date, signature 
Price ppd. $13.95 2-lb. cake. LeTour de France, 
Route 1, Box 915, Eastsound, WA 98245. 
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‘| heonly person 


who doesnt love Beef 
Stroganoff 1s the one who 


has to make it.Until now.” 


a 


CHEF BYRON] 


BARDY, C.M.C. 
One of only 29 
Certified Master Chefs 
in the country. Creator 
of Heinz HomeStyle 
Gravtes. 

“Now it’s simple to make beef 
stroganoff because now the gravy 
is already made. Heinz HomeStyle 
Mushroom Gravy. Rich, mush- 
room gravy that’s ready to be made 
into a classic beef stroganoff with 
the addition of a few simple 
ingredients. 

Just try this recipe tonight. It’s 
So easy and so delicious, you'll 
enjoy making it as much as your 
family enjoys eating it? 








Cut 1% pounds boneless sirloin o1 


into strips (2’'x 

meat in 2 tablesp: 

diced onions; cook 
ounces) Heinz H 

2 tablespoons red 
tomato paste. Seaso: 
Cover; simmer 10-20 
tender. Remove from h 
Slowly stir in '/3 cup da: 
over hot buttered noodl: 
chopped parsley. Makes 4-t 





Ea has ato 
Beef Stroganoff |=)» “——-——— 
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" AWORD ABOUT HEINZ 





HOMESTYLE GRAVY. “In 
making Heinz HomeStyle Mush- 
room Gravy, we’ve paid close 
attention to detail. We start with 
fresh picked mushrooms simmered 
in butter and a rich beef stock. We 
season it just so... thicken it just 
right...then stir and simmer until 
ribbony smooth. No detail is over- 
looked. We've even stored this 
marvelous mushroom gravy ina 
glass jar instead of a can.” 

For other recipes, send a self- 
addressed, stamped envelope to: 
Chef Bardy’s Recipes, H.J. Heinz 
Company, P.O. Box 28, D-124, 
Pittsburgh, PA 15230. 


© 1986 H.J. Heinz ox Heinz) 
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t. brown 
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Rice porridge for 
dessert, breakfast 


. 


Warm, creamy Swedish rice porridg 
(grét), served with a slightly tart gra 
-sauce (kram), is a favorite of the Pearse 
family in Portland. In the menu on pag 
87, it’s served for dessert. But it’s als 
wonderful for a cozy breakfast or as 
bedtime snack. 


It’s Pearson tradition to stir just one @ 
mond into the pudding: whoever gets th 
lucky nut is sure to meet with good foi 
tune in the coming year. 


You can make both the rice porridge an 
grape sauce up to three days ahead. 


Swedish Rice Porridge 
1% cups water 
1 cup long-grain white rice 
2 tablespoons butter or margarine 
5 to 5% cups whole milk 
¥Y3 cup sugar 
2 cinnamon sticks (each about 3 in. 
long) 
About 2 teaspoon salt, optional 
1 almond 
Y2_ teaspoon ground cinnamon 
Grape sauce (kram), recipe follows 
Half-and-half (light cream), optional 
In a heavy 4- to 5-quart pan, combine th 
water, rice, and butter. Bring to boil, the 
reduce heat to medium; cook, uncovered 
until water is absorbed, about 5 minutes 
Add 5 cups milk, sugar, and cinnamo} 
sticks. Bring to simmering over mediw 
heat, then reduce heat to low and simme 
uncovered, stirring occasionally, un 
thick and creamy, about 30 minutes. (1 
made ahead, cool, cover, and refrigerat 
up to 3 days. To reheat, place covered pz 
over medium-low heat, stirring occasion 
ally; add % to %4 cup milk to thin | 
desired consistency. ) 
Remove cinnamon sticks; add salt 
taste. Stir in the almond. Sprinkle witl 
ground cinnamon. 


Spoon warm pudding into bowls and offer 
grape sauce and half-and-half to pot 
over individual servings. Makes 6 to 
servings.— Marilyn Pearson, Portland. 
Grape sauce. In a |- to 1%2-quart pan, m 
5 teaspoons potato starch flour or cor 
starch and 4 cup sugar. Stir in 1% cuj 
Concord grape juice and | cinnamon stich 
(about 3 in. long). Cook over high heat} 
stirring constantly, until mixture boil 
and thickens. Stir in | tablespoon lemo}| 
juice. Remove cinnamon stick and pot 
grape sauce into a serving bowl. Cool | 
room temperature. (If made ahead, coe 
cover, and chill up to 3 days; warm @] 
room temperature to serve.) Makes abot 
12 cups. 
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Somethin’ good * : 











is comin’ up 
when you get 
the Bisquick down. 


So why wait another day? Get the Bisquick off your shelf, 
and help yourself to somethin’ good. 


Bisquick Cherry Swirl Coffee Cake 


4 cups Bisquick baking mix 1/2 cup milk 1 can (21 oz.) cherry, 
1/2 cup sugar 1 tsp. vanilla apricot or 
1/4 cup margarine or butter, melted 1 tsp. almond extract blueberry pie filling 
3 eggs Glaze (below) 





HEAT oven to 350° 


GREASE jelly roll pan, 15 1/2x10 1/2x1,’ or 2 square pans, 
9x9x 2" 


MIX all ingredients except pie filling and Glaze; beat 

vigorously 30 sec. Spread 2/3 of the batter (about 

2 1/2 cups) in jelly roll pan or 1/3 of the batter (about 
1 1/4 cups) in each square pan. Spread pie filling over 
batter (filling may not cover batter completely). Drop 
remaining batter by tablespoonfuls onto pie filling. 


BAKE until light brown, 20 to 25 min. Drizzle with Glaze 
while warm. Serve warm or cool. 18 servings. 

Glaze: Beat 1 cup powdered sugar and 7 to 2 tbsp. milk 
until smooth and of desired consistency. 





High Altitude: Heat oven to 375° Use 9 square pans. Decrease baking mix to 3 1/2 cups. Stir 1/3 ‘ J z - 
cup Gold Medal® all-purpose flour into baking mix. ® Reg. T.M. of General Mills, Inc. < “© General Mills, Jnc. 1986 
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The process: green coffee beans go into roaster; this one’s 
a popper-plus type, without the optional chaff collector 


Roast your own coffee beans? 


It’s another perfectionist step in the bean-to-cup process | 


How to measure 


green coffee beans 





Green beans 3 oz. 4 02. 





In cups Yo 


Brewed cups* 4-6 6-8 





*1 coffee cup equals %4 measuring 
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In tablespoons 742 10 15 
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by which coffee magnificence can be achieved 


it’s not for everyone. The idea of roasting 

your Gwn coffee beans at home still gets 
hooted in some circles 

“‘all-about-coffee” book (in 

he idea much credence, 

-ded, “If you’re a fierce 

ummer exile in a for- 


ut, you may want to give it a try. 
But « y we didn’t warn you.” 
Still, s e in the kitchen is roasting. 
Why els ld three different compa- 
nies—an Or producer of commercial 
coffee-bean roasting machines, an inter- 
national manufacturer and distributor of 
coffee-preparation products, and a Texas- 





The product: freshly roasted, ground, and brewed coffee 
is something to sip slowly and savor 


Pa 


based green coffee company—all be ma 
keting home-size electric coffee roaster’. 


If you’re tempted (or determined) to gil. 
coffee roasting a try, you may find 0 
why converts proclaim: Whereas fresh 
ground, freshly brewed coffee can | 
good, starting with freshly roasted coffi 
beans makes it immeasurably better. 


What do you need to get started? The | r 


are three basics: green coffee beans, 
roasting utensil, and a way to heat t} 
beans until they swell up, shed their skit 
release internal oils that enhance flaw 
and darken to your taste. (In the proce | 
the beans also get larger—as much as hi 
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1. Perforated pan 

More than 600 star-shaped holes pierce 
lightweight aluminum pan. Each star's 
five sides are at different angles to induce 
air currents. Use 4 ounces coffee per 
roast. About $5 for 2 pans 








2. Stainless steel basket 
A modified vegetable sieamer, it 
opens out flatter, has sturdy 
central handle for lifting in and 
out of oven. Use 6 ounces per roast. 
About $20 (with 18 oz. beans) 





3. Hand-crank pan 

This type is probably better 
known and more widely available 
than any other roaster shown 
here. Made in Italy; 3 to 6 ounces 
per roast. About $20 


Ro) 
4. Twirling ball 


Hollow copper ball, about 5-inch diameter, 
twirls on central rod set in notches in black iron 
stand. Only opening, at one end, is so small you 
may want to put in beans by spoon. Made in 
France; 3 ounces per roast. About $60 





6. Popper-plus 
It’s a popcorn 
popper sold with 
a switch you 
install to turn off 
heat and let 
blower cool 
roasted beans; 4 
ounces per roast. 
Basic unit, $55; 
with chaff 

. collector, $75 


5. Single cycle 
Has single on-off 
switch; blower 
stops when heat 
does. Use 3 ounces 
or less (see 
directions) per 
roast. About $40 


eeu 


Lt 


7. Glass-top 

A Beans remain in glass top, so you can watch 
them change color. Cooling cycle follows 
roasting cycle automatically. Comes with a 
three-prong plug (you may need adapter for 
kitchen outlets). Requires a fresh filter (about 
5 cents each) for every roast. Made in West 

fa - Germany; 6 ounces per roast. About $140 


DAVID STUBBS 


ain their former size—and lighter in 
ight.) 










art with high-quality beans 

een coffee beans are much easier to 
d than they used to be. Many stores 
at specialize in roasted coffee beans 
w also sell green beans, generally at a 
ghtly lower price per pound. A shop 
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that does its own roasting may sell green 
coffee beans of any kind it roasts. 

The producers or distributors of all the 
coffee roasters above, except Thos. E. 
Cara (see list on page 152), also sell green 
coffee beans. 

Green beans stay fresh almost indefinitely 
(for months, at least, and sometimes for 


years), whereas roasted beans start to lose 
freshness in days. Commercial firms ship 
and store green coffee beans in burlap 
bags. Long-term storage in plastic is not 
advised. Green beans should be protected 
against high humidity (over 60 percent) 
and high temperatures (over 80°). 


For your first home roasts, most profes- 
sionals recommend good-quality Colom- 
bian coffee beans. Some say any good 
Arabica beans will do. 


The how-to-use directions that come with 
all the roasters at left (except number 4) 
specify how many ounces of green beans 
to use per roast. If you don’t have a kitch- 
en scale, use the chart on the facing page 
to convert ounces into the approximate 
equivalent in volume measure. 


Buying a roaster: 
oven, stovetop, or electric? 


Although electric coffee roasters have re- 
cently joined the ranks of high-tech kitch- 
en appliances, more rudimentary designs 
have been around for centuries. Even the 
heavy black cast-iron frying pan, put into 
a hot oven and given a frequent shake to 
stir up the beans, still serves the needs of 
some families. 


Several different types of home coffee 
roasters are available in the West today. 
They range in price from about $5 to 
$140. The collection at left shows one 
example of each type. 


The three groups in our lineup differ sig- 
nificantly. 

Oven roasters offer two advantages: your 
oven thermometer (check its accuracy) 
can provide reliable temperature control, 
and you can see the color of beans laid out 
on a flat surface. But you need to occa- 
sionally stir beans or shake pan for even 
roasting. 

Stovetop roasters are the trickiest to han- 
dle. Both number 3 and number 4, espe- 
cially the latter, have relatively small 
access doors. For a color check, you must 
use a flashlight or spoon out a sample. 
You must also supply the agitation. 
You’re supposed to crank or twirl slowly 
and steadily at first. Then, when a sharp, 
acrid odor—and perhaps a little snoke— 
tells you the beans are starting to roast, 
you're supposed to crank or twirl faster. 
But when should you stop? Only exper- 
ience will tell you that. 

With a stovetop roaster, it is especially 
important never to leave it in use unat- 
tended. Coffee beans get more and more 
flammable as they dry out. 

Electric roasters, with built-in heater and 
blower plus a chaff collector, were easiest 
for us to manage. But we found it still 
takes practice to get optimum results. 
What type of roaster should you choose? 
First, examine your motive. 

Do you want to roast all the coffee you use 
at home? Then consider one of the elec- 
trics; though more expensive, it should 
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, every sing 

is ane every single time 
But Rice-O-Mat does 
more than make the 
world’s greatest rice. It 
also boils, fries, and keeps 
a wide array of dishes 
serving-hot. 

And the exclusive see- 
through lid lets you check 
the cookers progress without 
losing steam. 

Look into the Rice-O- 
Mat. Nothing could be easier. 


Please send me Nozawa Trading, Inc., 87 
more information 




















2 Name ~ 
about the National e 
Rice-O-Mat. Address 
Dept. BA City State Zip 
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The handerafted elegance of solid brass 
combined with the warmth of genuine 
N leather and American oak will en- 
hance any decor. Our special edition 
“Wildlife Collection” has been se- 
lected to appeal to naturalists and out- 
door enthusiasts. 
Each collection will be monogramed 
and shipped within 48 hours. Our 
unconditional 30-day money back 
guarantee insures that your expecta- 
tions W il] be met. 
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ome see our nature & science store and discover a unique 


| fanaa 


SOLID BRASS COASTERS! 


Designs 


Available 


Eagle 





VE ate on ' Christmas shopping experience for the entire family 
PLEAS! SHI M) PI On 7ED COASTER SET FOR ONLY $49.95 PLUS $2.00 SHIP- 
PING AND HANDLING. (CA. residents add $3.25 -6%2% sales tax.) I UNDERSTAND YOU 
WILL SHIP WITHID ‘ 

Monogram (| II Last: Initial 2 Middle Initial 

Design Selection ( \l] Eagk All Elk All Ram All Trout 
Check Visa 
American Express > el 


For rush orders, call (415 


600 Sycamore ee y Rd., West 


x | 
Biss f vase : PEE 
Send to “— 
Natural Instinets Insti) S ed ee 3 


Danville, CA ° — ae 


Located in the Danville Livery and Mercant 
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give you the quickest and the most cons 
tent results. All you have to do is turn on 
switch. 


If you approach coffee roasting as more 
a hobby (like the home winemaker, w 
keeps trying to beat the professionals 
their own game), then one of the nonele 
trics might be a better choice. There’s 
certain challenge in trying to manipulé 
and wheedle a simpler, nonautoma 
roaster into doing its best possible job. 


A good compromise? Satisfy your curi¢ 
ity with a nonelectric type; switch to_ 
electric one if you decide to take up da 
by-day roasting. 

When you shop for a coffee roaster, 
suggest checking first with coffee spec 
ty shops. If you would like a wider choi 
than what’s locally available, write f 
mail-order information from the sour¢ 
listed below. One model, the popper-plt 
is sold by mail-order only. 


Beans, roaster ... now what? 


The smell of roantine coffee lingers ai 
will perfume your kitchen for a few hou 
after the process is complete; if things | 
well, it’s a pleasant bonus. 


Smell is one indication as to how t 
roasting process is progressing. The lot 
of the beans is your other importa 
guide. Best advice is to try reproducii 
the color of some roasted coffee you p 
ticularly like—but stop roasting when 
beans are just a shade lighter than you 
model. The cooling-off process, wi 
freshly roasted beans huddled togeth 
should do the rest. 


You are shooting for that happy midd 
ground between beans too dark (cri 
charcoal) and beans too light (not yet fr 
of an unpleasant vegetable smell 4 
taste). In more than 30 trial roasts, 
achieved the ideal about half the tim 
however, we were also testing 10 differe 
roasters. Our advice: stay with one roastt 
long enough to master its idiosyncrasi¢€ 
Incidentally, don’t be surprised if you 
roasts take longer than the manufacturi) 
says they should. 


Six mail-order sources 


The following list is keyed to the phot) 
graph on page 151. 
1. Perforated pan. Palani Plantation, 430 
Nevada Ave., Palo Alto, Calif. 94301. 
2. Stainless steel basket. Windward West, 
Box 380, 6438 S. Central, Clinton, 
Wash. 98236. 

3. Hand-crank pan. Two sources: Thos. E. 
Cara, Ltd., 517 Pacific Ave., San Francise¢ 
94133. Windward West (address above). 
4. Twirling ball. Thos. E. Cara (address 
above). 

5. Single cycle. Melitta, Inc., Box 900, 14 
Berlin Rd., Cherry Hill, N.J. 08003. 
6. Popper-plus. Sivetz Coffee Co., 349 S.\ 
Fourth St., Corvallis, Ore. 97333. 

7. Glass-top. Sirocco Gourmet Coffee 
System, Inc., Box 79571, Houston, Tex. 
77279. 


Uncle Ben’s Introduces 
Long Grain & Wild Rices 
with Sauce. 
















Cooks in &) Minutes ” : me Ue > | Minutes 
| : 

Chicken Stock Sauce | BD TRY ee Rye 
| _with Vegetables 


© Uncle Ben’s, Inc. 1986 


One has real chicken One has al Beef 
chicken sauce. beef sauce. 


Some people cook. You create. Now Uncle Ben's a nutty full-bodied taste enriched with seasonings 
helps again with two new Long Grain & Wild Rices. and hearty stock. And trust Uncle Ben's to put real 
» One has chicken sauce. One has beef sauce. chicken and real beef in the sauce. Delicious. And it 
» An unexpected blend of the —s gaa all cooks up in just 5 
finest long grain rice and ~ Se Ga es aa, FOES minutes. Let ‘em think 
§ crunchy wild rice... Dye e =. you're a genius. 


Taste the good cook in Uncle Ben's Wild Rices. 





Individually wrapped cakes (above) are 
ready for giving. Make them ahead and 
wrap securely to keep in syrup. To serve, 
cut the tender vanilla pound cake (left) 
into moist, liqueur-soaked slices 


Rich cakes soaked in liqueur can be» 
delightful surprise this holiday season 
Because they store well unrefrigerates 
they make perfect gifts to leave under th 
tree or to send to loved ones in distat 
places. Each recipe makes four cakes. 


You start by baking vanilla or chocolai 
pound cakes in loaf pans. Then pour sugé 
syrup, flavored with your choice of |} 
queurs—including almond, hazelnut, co 
fee, chocolate, or orange—or rum ov 
the top. For cakes of different flavors, ye 
can divide the syrup recipe and use diffe 
ent liqueurs. Cakes will absorb all tl 
syrup within minutes. 


Eat right away or store (as directed ( 
page 157) for later enjoyment. Cak’ 
taste best at room temperature but w 
keep longer in the refrigerator. To send ! 
mail, wrap each cake securely to preve 
liqueur from leaking, then pack in a stv 
dy box or gift tin; wrap with heavy broy 
i paper and reinforced tape, and mark 


Soaked in iiqueur, these perishable. 
Liqueur Pound Cake 


I, ll \ 1¥%2 cups (% |b.) butter or margarine, at 
C d . C S Wi = = ee u nder room temperature 
3% cups (1 lb.) powdered sugar 


6 large eggs 


the tree or lL Lie mail 1 teaspoon vanilla 


2% cups cake flour 

Liqueur syrup (recipe follows) 
In a large bowl, use an electric mixer 
beat butter until creamy. Sift powdei 
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NN TT re 


REMEMBER, YOU HAVE 
ONLY 30 BAKING DAYS 
LEFT TILL CHRISTMAS. 





1. Surprise your inlaws with bar vrisiaie 2. The man in your life will 
pumpkin pies. (One size fits all mouths.) go nuts over your fruitcake. 





3. When the postman rings twice, open the 4.'To keep the party going, 
door and give him some gingerbread cookies. throw another yule log on the table. 





ee. Gites . ae 2 * cy a 
a, When) your husband’s Bonliaeie team comes 6. Remember, “it is better to give 
caroling, give them your cranberry bread than to receive. So bake a few extra 
pudding. It'll keep them quiet for a while. sugar cookies and give them to yourself. 


If you hurry and write to us, we'll send you 
recipes for the holiday baking season. 

Just mail a self-addressed, stamped envelope 
to “Recipes? C&H Sugar Co., One California St., 
Dept. S, San Francisco, CA 94111. 

The recipes are free. We just wish you’d 





remember our pure cane sugar from Hawaii when eo 
you're baking. 

And while we’re wishing, we'd also like to MEANS YOU 
wish you a Merry Christmas. MADE IT YOURSELF. 
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Pour liqueur-flavored syrup over 
‘akes. One recipe makes four 
small loaves, so you'll have 
plenty to share 


L 


sugar; gradually add to butter, beating 
until mixture is light and fluffy. Beat in 
eggs, one at a time, beating well after 
each addition. Add vanilla. Gradually mix 
cake flour into creamed mixture. 

Butter 4 loaf pans, each about 32 by 7 
inches. Dust pans with flour. Scrape the 
batter evenly into pans; smooth the top 
surfaces. 

Bake in a 300° oven until a slender wood- 
en pick inserted in center comes out clean, 
about 50 minutes. Cool in pans on a rack 
for 5 minutes. Run a knife around the 





Wish your guests seasoned greetings with“one —-_ 
of life’s finer pleasures™”... GREY POUPON® 
Dijon Mustard. Of course you can also stir it into 
soup, glaze a ham, and dress up a salad dressing. 

é roupon recipe suggestions, 
ind $1 to: Grey Poupon 
ton, IA 52736 


For a bi 
send your nz ty 
Recipe Boo} 
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Vegetables with Dijon Hollandaise Dip 


Blend 3 egg yolks, 1 T. lemon juice, 4 tsp. garlic 
powder, dash cayenne in blender 3 secs. Slowly 
add 1 cup melted butter, blending until smooth; 


chill. Before serving, stir in 1/2 cup sour cream 


and '4 cup Grey Poupon® Dijon Mustard. Makes 


174 cups. Serve with assorted vegetables. 
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me of each pan and turn cake out; im- 
diately return cake to pan. With a 
der wooden skewer or a fork, poke 1- 
th-deep holes, about '2 inch apart, all 
fr top of cakes. Immediately pour an 
al amount of syrup over each cake. Let 
lon a rack about 30 minutes. 

ove from pan and serve; or wrap se- 
fely and store in a cool area up to 2 
ieks, in the refrigerator up to | month, 
fin the freezer up to 6 months. Bring to 
m temperature before serving. Makes 
jakes, 4 to 6 servings each. 

yueur syrup. In a 2- to 3-quart pan, 
bine 2 cups sugar, 2 cup light corn 
jup, and % cup water. Set over medium- 
h heat and stir slowly until mixture 
mmers. Continue heating, without stir- 
Wg, until mixture boils. Cover and boil 
il sugar dissolves and liquid is clear, 
but | minute. (If you don’t cover the 
and if you stir while the syrup boils, 
enchy sugar crystals will form in the 
shed cake.) 

move from heat and uncover, let stand 
cool slightly, about 5 minutes. Stir in 
cups rum, or almond-, hazelnut-, or 
hngg-flavored liqueur. Use; or cool, cov- 
and let stand at room temperature up 
overnight. Makes 32 cups syrup. 


olate Liqueur Pound Cake 


tepare liqueur pound cake, preceding, 
t decrease powdered sugar to 3 cups (12 
). Combine the sugar and the butter, 
n add 5 ounces melted semisweet choc- 
pte. Cakes develop a thin crisp top crust 
they bake. 

epare liqueur syrup as directed, preced- 
m, but decrease water to 2 cup, and 
‘rease rum or liqueur to 1'2 cups. Op- 
ms include almond-, hazelnut-, orange-, 
Hfee-, and chocolate-flavored liqueur. 
syrup soaks through cake, the top crust 
tens. 
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Try new Celestial Seasonings® Fruit & Teas™ blended with real fruit. 
Or new After Dinner Teas™ with European-style spices. Both have only 
half the caffeine of Orns teas. 


aris 
} nga 








| 4 
| 4 


FAcole Spice Teal 
pelreberosae ! 





Oranges & Tea 











And roe delicious naturally Gadeine: ee herb teas, iil our newest: 
Wild Forest eS and Mint Magic™ 


W (ELESTIAL SEAS ONINGS HER 


ry a | 
TEARS SAL Unters 
) NS een 


LEMON ZINGER’ 


*MINT MAGIC: . 





© 1986 by Celestial Seasonings, Inc., Boulder, CO 80301-2799 U.S.A 


a cee ee cae peta rg eer ea es eee, a ea as 7 | 


MANUFACTURER'S COUPON Save 30¢ | I | 


j 
! Save 30¢ ON ANY FLAVOR 

| 

| 





(ELESTIAL SEASONINGS 
Teas...more tastefully done. 


RETAILER: Celestial Seasonings, Inc., will reimburse you for the face value of this 
coupon plus 8¢ if submitted in compliance with Celestial Seasonings Coupon Re- joie ue 








demption Policy, previously provided to retailer and incorporated by reference herein. 
Void where taxed, restricted, or prohibited. Cash value 1/100¢. Mail to: Celestial 
Seasonings, Box 730209, El Paso, TX 79973. OFFER 
LIMITED TO ONE COUPON PER PURCHASE. 
NO EXPIRATION DATE. REDEEM PROMPTLY. 


70734 1039590 
© 1986 by Celestial Seasonings, Inc., 


Boulder, CO 80301-2799 U.S.A _! 





| Save 30¢ 
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Large bones for a large retriever: cut from 
liver-flavored dough, bake until firm, serve to 





DARROW M. WATT 


kor the dog or cat 
who has everything 


Cat-size treats have chicken flavor 
and a crunchy texture from cornmeal 





pie 















What do you give that special dog or cat 
in your life? Homemade liver- or chicken- 
flavored snacks may be the perfect token 
of your affection. 

Making the treats is much like preparing 
cookies: you make a dough, roll it out, cut 
it into shapes, and bake. 

Like people cookies, these pet snacks are 
meant to be occasional treats, not a main- 
stay of the diet. Both recipes met with 
great approval from our canine and feline 
testers. 


Canine Cooky Bones 

1 pound beef liver 

2 cups water 
1¥2 cups toasted wheat germ 

About 1¥%2 cups whole-wheat flour 

{n a I- to 2-quart pan, bring liver and 
water to a boil over high heat. Cover, 

uce heat, and simmer until liver is no 
longer pink in center (cut to test), about 


eager recipient. Scale them down for small dogs 


10 minutes. Pour through a strainer ov 
a bowl (reserve | cup of the liquid), C 
liver into l-inch pieces. 


Put liver in a blender or food process¢ 
whirl, adding reserved liquid, un 
smoothly puréed. Scrape into a bowl. $ 
in wheat germ and |'2 cups of the flo 
until well moistened. 

Make a cardboard bone pattern 1% inc 
wide and 7 inches long for large bones 
by 5 inches for medium-size bones, and 
by 3 inches for small bones. 


On a lightly floured board, roll out doug 
Y. inch thick for large or medium-siz@ 
bones, 4 inch for small bones. With @ 
knife, cut around the bone pattern. | 


Place bones 12 inches apart on 2 greased 
12- by 15-inch baking sheets. Bake in@ 
350° oven until browned, about 20 mit | 
utes for large or medium-size bones, 
minutes for small bones. Turn off he 
and leave in oven at least 3 hours. 
Refrigerate airtight up to 2 weeks; free 
for longer storage. Makes 7 large, 11 meg 
dium-size, or 46 small bones.—Ka 
Byrne, San Rafael, Calif. 


Feline Nibbles 
1%2 cups cooked, boned, and skinned 
chicken or turkey 
1 large egg 
2 tablespoons regular-strength 
chicken broth 
1 cup cornmeal 
About ¥2 cup whole-wheat flour | 
In a blender or food processor, whitj). 
chicken, egg, and broth until smoot My 
puréed. Scrape into a bowl. Add cori 
meal and 2 cup of the flour; stir unt} 
well moistened. Cover dough and refriget} 
ate until firm enough to handle, at leat) 
2 hours. 
On a lightly floured board, roll out doll 
about % inch thick. Cut into '2-ine] 
squares or triangles. | 
Scatter slightly apart on 3 greased 12- bP} 
15-inch baking sheets. Bake in a 350) 
oven until golden around edges, about 1 
minutes. Remove from oven and stir nil | 
bles in pans. Let cool in pans. | 
Refrigerate airtight up to 2 weeks; free; | 
for longer storage. Makes 3 cups. 
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SON Walesa 
FOSTER FARMS. 


RADITION, 


aThis holiday, show your family the delicious difference 
a fresh turkey makes, especially when it’s from Foster Farms, the West's most 
opular fresh poultry. Foster Farms whole turkey is always fresh, never frozen. So it’s naturally 
moist, tender and delicious. And it’s absolutely free of hormones and preservatives. 
Your family deserves, the best. And with a Foster Farms fresh turkey, 
you know that’s exactly what you're giving them. 








oe " ro A : DAVID STUBBS 
serve creamy vegetable soup in mugs; stir with green onion and 


celery swizzle sticks. Offer frosted spice cupcakes for dessert 


DECEMBER MENUS 


) for a quick warmup, 
a holiday brunch, 


dweek supper 


160 
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3 to assemble. After the bustle of Christm 

































Planning meals around holiday activi 
is a challenge to most cooks. These men 
come to the rescue: they have built 
flexibility that suits demanding schedule 


Following a casual get-together, off 
vegetable soup and spicy cupcakes. Bo 
can be made ahead and stored in 
refrigerator until serving time. 


Consider crab patties and a fruit compo 
for brunch; they look festive and are qui 


shopping, serve the oven-ready meal | 
layered meat loaf, followed by individu 
prune pies. 


A fast warmup meal 


Greet home-coming carolers with veget 
ble soup ladled into mugs and accomp 
nied with green onions and celery © 
munch. For a sweet ending, serve cul 
cakes and hot cocoa; drop peppermint 
candy into the hot cocoa to flavor it. 


Carrot and Potato Soup with 
Green Onion and Celery Swizzle Sticks 
Cracker Bread 
Swiss or Jarlsberg Cheese 
Spice Cupcakes and Snow Frosting | 
Cider Hot Cocoa and Peppermint Drop 


If desired, make the soup and cupcakes | 
day ahead. Reheat soup to serve. 


Carrot and Potato Soup with 
Green Onion and Celery Swizzle Stic 
4 medium-size (about 2 Ib. total) 

russet potatoes 

3 large (about 1 Ib. total) carrots 

2 tablespoons butter or margarine 

2 small onions, chopped 

5 cups regular-strength chicken broth 

2 cups milk 

Salt and pepper 

8 to 10 green onions, ends trimmed 

8 to 10 celery stalks 
Peel and cut potatoes and carrots in 
inch chunks; set aside. In a 5- to 6-qué 
pan over medium-high heat, melt butt” 
and add onion; cook, stirring occasiona | 
until onion is golden, about 10 minute 
Stir in potatoes and carrots. Add chické} 
broth and bring mixture to a boil; redui 
heat to low. Cover and simmer until veg} : 
tables are tender when pierced, about © 
minutes; stir often. 


Whirl vegetable-broth mixture in 
blender, half at a time, until smooth 
puréed. Return to pan; stir in milk aj 
salt and pepper to taste. Stir on mediul 
high heat until hot. (If made ahead, © 
cool, cover, and chill up to overnight. S| hy 
over medium-high heat until steaminj} 
Ladle into mugs or bowls; offer gre 
onions and celery stalks as swizzle stic) 
Makes 3 quarts, 8 to 10 servings. 


Snow Frosting 


In small, deep bowl of an electric mix 
beat at high speed until smooth 1 sm 
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OW. A DELICIOUS NEW WAY 
O GET YOUR CALCIUM. 


en There’s a delicious new way for 
BS your entire family to get their 
a daily calcium. 
In Citrus Hill Plus Calcium. 
Citrus Hill Plus 
Calcium starts with juice 
squeezed from the heart of > 
the orange. The very essence 
of the fruit. That's what makes 
itrus Hill Plus Calcium so delicious. 
And it has all the Vitamin C of your 
regular orange juice. Plus calcium! 


WHO NEEDS CALCIUM? 


Everyone needs calcium. 

Unfortunately, 70% of the American 

people consume less than the U.S. 

Recommended Daily Allowance of calcium. 

And they're not even aware of it. 

Children and women need calcium most. 

For children, it’s an essential mineral for 

building strong bones and healthy teeth. 
For women, it may help reduce the risk 

of osteoporosis. — 


Available in limited areas. 
© 1986 Procter & Gamble. 





















CLINICALLY PROVEN MORE 
ABSORBABLE THAN MILK. 


A recent scientific breakthrough has produced a 
better way to get the calcium you need. 
And only Citrus Hill Plus Calcium has it. 


Here's why it’s a better way. 
When you take 
calcium into your body, 
what doesn’t get absorbed 
gets eliminated. a 
However, your body can “=r 
absorb more calcium from Citrus Hill 
Plus Calcium than from ordinary calcium 
sources. So more of it goes to work, and 
less goes to waste. With Citrus Hill Plus 
Calcium you get better calcium nutrition. 
Better than most calcium supplements. 
Even better than milk. 
Citrus Hill Plus Calcium is available at 
your grocer now. In orange or grapefruit. 
Frozen or in cartons. 
Pick some up. And pour yourself a 
delicious way to a better body. 


NEW CITRUS HILL 
PLUS CALCIUM. 


Orange juice beverage. 60% orange juice 
with other natural flavors. 


















ckage (3 oz.) cream cheese (at room 
perature), 2 tablespoons sugar, 2 tea- 
oon vanilla, and ‘4 teaspoon ground cin- 
mon. Add | cup whipping cream and 
at on low speed to blend, then on high 
ed just until mixture has the texture of 
fly whipped cream (do not overbeat, or 
ixture will separate). Spread generously 
cool spice cupcakes (recipe follows). 


pice Cupcakes 
ost for dessert, or serve warm and un- 


ed for breakfast 
cups all-purpose flour 
2 teaspoons each ground ginger and 
ground cinnamon 

teaspoon ground cloves 

teaspoon baking soda 
3 large eggs 
cup sugar 
cup each buttermilk and molasses 
cup (% |b.) butter or margarine, 

melted and cooled 
fix flour, ginger, cinnamon, cloves, and 
aking soda; set aside. In large bowl of an 
ectric mixer, beat eggs and sugar at high 
deed until thick. Beat in buttermilk, mo- 
es, and butter until blended. Using low 
d, thoroughly blend in flour mixture. 


poon batter into 18 greased or paper- 
ed 2'2-inch muffin cups (cups will be 
ite full). Bake in a 375° oven until the 
peakes spring back when touched light- 
in center, about 15 minutes. Tip cakes 
t onto a rack and set upright; serve 
yarm, or let cool. (If made ahead, cover 
ind chill up to overnight.) Makes 18.— 
David Nugent, Oakland. 


Holiday brunch 


or an easy-to-make meal, serve crab pat- 
es, citrus compote, and sparkling wine. 




















Crab Lace Patties on Lettuce 
Grapefruit and Apricot Compote 
Toasted Rye Bread Butter 

Coffee Sparkling Wine 
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Quick brunch plate features crab patties, avocado, and fruit 


DAVID STUBBS 


m2: Se yi A 
CYC TTes Par eee Marinate 
shrimp, turkey or chicken 
eal iT) DR Oton rae 4 utes 


To simplify cooking duties in the morn- 
ing, prepare the crab patty mixture and 
citrus compote ahead, then store in the 
refrigerator overnight. 


Crab Lace Patties on Lettuce 

¥Y4 pound shelled crab 

¥Y4 cup grated parmesan cheese 

2 tablespoons minced parsley 

Ya teaspoon dry oregano leaves 

2 cloves garlic, minced or pressed 

Ya cup fine dry bread crumbs 

2 green onions, minced 

1 large egg, beaten 

Ya cup whipping cream 

Olive or salad oil 
1 large firm-ripe avocado 
8 to 12 large butter lettuce leaves, 
washed and crisped 

In a bowl, break crab into flakes. Add 
cheese, parsley, oregano, garlic, crumbs, 
onions, egg, and cream and mix. (If made 
ahead, cover and chill up to overnight. ) 
To a 10- to 12-inch frying pan over medi- 
um heat, add 2 teaspoons oil. When oil is 
hot, make a 3 tablespoon-size mound of 
crab mixture; spread to flatten into a 3- 
inch cake. Repeat to fill pan, without 
crowding. Cook until cakes are lightly 
browned, about 2 minutes. Turn with a 
wide spatula and cook until bottom sides 
are very lightly browned, about | minute. 
Keep patties warm as cooked. 
Cut avocado in half; pit, peel, and slice. secre ipa! 
On 4 dinner plates, arrange lettuce, avo- im Fell i 
cado slices, fd crab patties. Makes 4 | § eee 
servings.—Robin Ivey Warren, Fort cs 
Bragg, Calif. 


Grapefruit and Apricot Compote 
In a 1- to 2-quart pan, mix | cup dried 


eo ot a 


apricots, | cup water, 4 cup sugar, and '2 py Pabst er ke ue 

Bete iio) eese, Biejat jal] 
teaspoon ground cinnamon. Over high ‘A tablespoons bitter or 
heat, bring mixture to a boil, reduce heat eae 


to‘low, cover, and simmer until apricots | J BN a) one ra . 
have absorbed all water, about 30 min- Dt daha led 


U 
; ide to cool. Blend Mette Cae Pr Pete bak 
Bee ere Chill: alo a ana os Ba 3 


With a sharp knife, cut skin and mem- pe ee wes Ve 


res 


























brane from 3 medium-size grapefrt 
Holding fruit over a bowl to collect juic 
cut between membranes to remove sé 
ments; drop segments into the bowl 
juice. Add apricots. (If made ahead, coy 
and chill up to 2 days.) Spoon into bow 
Makes 3 cups, enough for 4 servings. - 


Weeknight meat loaf suppe 


A make-ahead entrée, this meat loaf ha: 
layer of cheese and salami. 


Green Salad with Croutons 
Sicilian Layered Meat Loaf 
Buttered Brussels Sprouts 
Milk Dry Red Jug Wine 
Puff Pastry Prune Pies Coffee 


When you remove the meat, slide the pi 
in the oven so dessert will be ready wh 
you're through with the main course. 


Sicilian Layered Meat Loaf 


2 pounds ground lean beef 

2 large eggs, beaten 

2 slices soft bread, cut into %-inch 
squares (about 1% cups) 

1 small onion, chopped 

Ya cup tomato sauce 

Y4 cup minced parsley 

2 cloves garlic, minced or pressed 

1 tablespoon dry oregano leaves 

6 ounces sliced mozzarella or 
provolone cheese 

4 ounces thinly sliced dry salami 

Salt and pepper 


bread, onion, tomato sauce, parsley, gé 
lic, and oregano. 7 
In an 8- by 12-inch baking dish, pat 2@ 
meat mixture in a level layer. Lay cheeg 


pat remaining meat mixture on top 9 
salami. (If made ahead, cover and chill W 
to overnight.) 





pepper to taste. Serves 6.—Mrs. A. Blat} 
Newark, Calif. 
Puff Pastry Prune Pies 


Remove patties from | package (10 oz 
frozen puff patty shells; cover and k 


: binally, a snack food that values your taste stand at room temperature until pliabl 
and respects your diet. Jolly Time" Microwave Pop about 25 minutes. 
Corn With Natural Flavor, Place patties well apart on a 12- by | 
lend ute pop corn bursting with natural inch baking sheet. Using fingers, flatte| 
soodness | ious, 100%-natural flavor rounds to 4 inches in diameter. 
Low in sodium. } n dietary Press 2 tablespoons marzipan or almol 


paste onto surface of each round (about 
oz. marzipan, total). Into marzipan (J 
each patty, firmly press 3 moist-pack pi 
ted prunes (you'll need 18, about 8 ¢| 
total). Sprinkle top of each pastry with 


fiber. And less ti 10 calories 
per cup. It’s ; 
snacking itseli 

And fo. 





treat, try our Mic LO) di tablespoon sliced almonds (about 1% ¢ 
Corn with Real But sone total). Bake in a 400° oven until gold} 
Oy act . brown, about 15 minutes. Serve wart 

be aS UN Only Business. topped with vanilla ice cream if desir 


Makes 6 servings. 
164 eee 





nee 


[f you love 
someone 


give him a pat. 


Butter brings out every delicious detail 


of everything you make. And, it has no more 
calories than margarine. So when you 
ook for the one you love, do something special. 
him ap And cook with butter. 


©1986 CMAB 








MAXWELL House: 


Ye 


ollec uae 


INTRODUCING SPECIAL RESERVE. A_ provocative 


blend of aromatic Colombians and feisty Guatemalans. 


An intriguing mix that forms a coffee with a mild aroma 
yet arobust body. For when you feel beguiling. 


—-AVAILABLE IN WHOLE BEAN & FRESHLY GROUND= 


PRIVATE CO 





& 
INTRODUCING M I] blend of the more 
mellow, flavorful { ith a smooth, 
satisfying taste and a | hike aquating aroma, A 
comfortable coffee for whe: u'rei fed j reflective. 
— AVAILABLE IN WHOLE BEAN & FR iLY GROUND= 





% 
FN 
















INTRODUCING RICH DARK ROAST. A blend of bean 
handpicked at their best. Twice-sorted to weed away thi 
weak. Roasted for a coffee with a hearty flavor that! 
strong, but not bitter. For when you feel confident. 


—AVAILABLE IN WHOLE BEAN & FRESHLY GROUND: 


Westar tote ae | 
INTRODUCING CUSTOM BLEND DECAFFEINATED, 
blend of better grown, more savory mountain bed) 
Delicately roasted. Naturally decaffeinated. A coff 
with a sophisticated flavor for when? jou feel civiliz 


—AVAILABLE IN WHOLE BEAN & FR 





“Who finished off the Cremerie?” 


“Mrs. Jones stalked it 


“Dr James attacked it with a piece of celery.” 
with a breadstick.” ; 


“The butler did it with a knife.” 





(| EO an be be e V4 







. Everyone wants to finish off new Crémerie, the triple creme appetizer cheese. 


New Crémerie triple creme cream cheese from Philadelphia Brand. Rich. 
_Creamy. Tempting. Blended with selected herbs and spices. 
Choose from French Onion. Herb and Garlic. Garden Vege- 
table. And Garden Herb. You'll find Crémerie next to 
the Philadelphia Brand Cream Cheese in your grocer’s 
dairy case. Serve Crémerie soon. Watch it disappear. 


New Crémerie triple creme appetizer cheese 
from Philadelphia Brand. 
Now disappearing at the finest occasions. 


Available in limited areas. © 1986 Kraft, Inc 
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cheese for a 


quick gift 


A leaves-under-paraffin coating can trans- 
form a humble chunk of cheese into a 
handsome, long-lasting food gift like the 
one pictured on page 70. 

Decorating and waxing the cheese takes 
only minutes. But for the leaves, you pick 
fresh ones and dry them at least 5 da 


Only.Oberti olive 
makes your special api 
OIC deT AO lel eetRroR 


Dip back of each leaf (this is strawberry) 
into melted paraffin and immediately press 
onto cheese. Next, immerse one end of the 

cheese wedge into the paraffin, lift out, 
hold until paraffin is hard, then dip the 
other end; repeat to make 3 or 4 coats 





‘Wseevororaet oh-so-buttery flavor that 
‘Wie}qsj olcatl melee 5 (eee yore re 
; They'll be the life of the party. « 


DARROW M. WATT 
















EXTRA LARGE. 


RIPE OLIVES 


WUD ath a 
ee re 





















































r the melted paraffin, use a coffee can 
an old, deep cooking pan you can dis- 
rd to avoid the drudgery of cleaning. 
u can coat cheeses all at once or one at 
ime, remelting the paraffin as needed. 


raffin-coated Cheese 


elt enough paraffin to make | to 2 
hes in a clean 2-pound coffee can or 
, deep 3-quart pan (usually this takes | 
2 packages, | lb. each, paraffin). lo 
It, set container in a deep, larger pan, 
n add enough water to large pan to 
rround the small one but not enough to 
ke it float. Bring water to a boil; keep 
ter gently simmering until paraffin is 
lted and while using it. Replenish wa- 
as needed. 

here will be leftover paraffin, but you 
ed ample for dipping. Remelt, adding 
re if needed, to coat additional cheese 
use for other purposes, like candles.) 


t chilled cheese (see selections below) 
o large bricks, wedges, or cubes narrow 
ugh to fit into the paraffin container; 
pieces can be longer than the contain- 
is deep. Keep cheese cold until ready to 
. Also have ready pressed leaves (selec- 
ns and directions follow). 

ing fingers or tongs, dip the back of | 
f in the melted paraffin, then immedi- 
ly press coated side onto the cheese; 
id as many leaves as you like to decorate 
r more sides of the cheese. 

hen leaves are in place, hold one end of 
ese and quickly dip opposite end as 
ply as you can into the melted paraf- 
; tip pan if needed. Lift out cheese and 
Id until paraffin is hard, about 30 sec- 
s (cold cheese firms the paraffin 
ickly). Holding cheese from the coated 
e, dip the uncoated end into paraffin to 
t the piece completely; lift out and 
Id until paraffin hardens. 

peat this 2 or 3 times for a total of 3 or 
oats. It takes about 4 cup (1% oz.) 
affin to make 4 coats on a 2'2- by 32- 
5'2-inch brick. 

frigerated, coated cheeses keep up to 3 
nths; if brittle paraffin cracks, cheese 
y mold. To serve the cheese, break off 
paraffin. 

eeSes. Choose solid-textured firm 
ese (ones with holes don’t work well). 
Oices include asiago, cheddar (colby or 
ghorn), edam, Swedish or Danish fon- 
a, gloucester, gouda, and stilton. Chill 
ll before dipping. 


ssed leaves. Select leaves or small 
igs of herbs such as burnet, chive, oreg- 
, Italian parsley, sage, tarragon, and 
me; or leaves of attractive and safe-to- 
plants such as edible chrysanthemum, 
nted geranium, nasturtium, straw- 
Ty, watercress, and yerba buena. 

se and shake dry. Lay leaves flat be- 
en paper towels. Weigh down with 
vy books until leaves are dry, about 5 
$; they will keep indefinitely. Oo 
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QUALITY...BY DESIGN! 
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True espresso... / 2-4 } tcupsint its oe or cups. 
Here are two different a | | o .. and cappuccino 
approaches to making ¥ i eo Since it takes a great 
authentic Italian espresso. ij up ofespressoto 
The pump pressure make a great cup of 


system on Krups 


“Espresso Plus” forces 
water through the See 


espresso coffee, 
delivering two cups 


_of delicious “crema” 


espresso every 30 
seconds. 
- Mean 
“Espresso Mini 


ile, the | 


; 
| 
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cappuccino, you’ve \ 
alréady got a\head Start. 


= 






And Krups powerful 
steam-system tops it off, 
frothing milk into a delicate 


| a -tOpping. - . 
| Then you can go fou and 
add nutmeg, , Semisweet 







stick, And ste pe ction 


ease 


loster, N.J. 07624 


. Bright Idea 


You can count on the Consumer Information Catalog to turn youon 
to new ideas that help solve problems and brighten your world. 

The Catalog lists more than 200 federal publications you can 
send for. Many are free and all are helpful. They cover everything 
from cars to calories, jobs to jogging, babies to budgets. Look to 
the Consumer Information Catalog for help in finding the answers 
you need. 

So send for a copy. It’s free for the asking. Write— 


CONSUMER INFORMATION CENTER 
DEPT. LB, PUEBLO, COLORADO 81009 
WAL 








The apple grower knows: only 


Gravenstein applesauce will do 


The delicate scent of Gravenstein apple 
blossoms greets the visitor who comes in 
April to Sebastopol, the Gravenstein’s 
home town, in California’s Sonoma Coun- 
ty. A richer perfume greets the traveler in 
mid-July, when Gravenstein apples are 
ripening in the trees. 


Why do we tease you with such facts in 
December? Because now we can enjoy 
this inimitable fruit in another form, 
canned Gravenstein applesauce—the only 
kind that fourth-generation apple grower 
George Jewell will use in his apple bread. 
He believes that only Gravenstein apple- 
sauce has the perfect blend of sweetness 
and tartness. 


Gravenstein Apple Bread 


3 cups all-purpose flour 
2Y2 teaspoons ground cinnamon 
1% teaspoons baking soda 
Ya2 teaspoon baking powder 
Ya teaspoon salt 
2 cups granulated sugar 
1 can (1 Ib.) Gravenstein applesauce 
1 cup salad oil 
5 large eggs 
1 tablespoon vanilla 
2 Cup raisins 
2 teaspoons firmly packed brown 
sugar 
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In a bowl, stir together the flour, cinna- 
mon, baking soda, baking powder, and 
salt; set aside. 


In the large bowl of an electric mixer, 
combine granulated sugar, applesauce, 
oil, eggs, and vanilla. Beat on low speed 
until well blended, then beat on high 
speed for 2 minutes. 


Add dry ingredients to batter and beat on 
low speed until well combined. Then stir 
in raisins. Spoon batter equally into 2 
well-greased S- by 9-inch loaf pans. Even- 
ly sprinkle each loaf with 1 teaspoon of 
the brown sugar. 


Bake in a 325° oven until a slender wood- 
en pick inserted in the center comes out 
clean, about | hour and 15 minutes. Let 
cool in pans for 15 minutes, then invert 
onto racks; remove pans. Serve warm, or 
let cool completely. If made ahead, cover 
and refrigerate up to 5 days; freeze to 
store longer. Makes 2 loaves, each about 2 


pounds. 


Sebastopol, Calif. 





Chel of @ the Wat % 


The Art of Cooking... by men... for men | 


December is a big month for parties, and) 
parties call for hors d’oeuvres. Bill Kiek- | 
hofer’s guests are especially favored if he 
offers his Leek-and-Bacon Triangles, an} 
inspired dish using only a few simple in 


- gredients but requiring a measure of deft 
ness in execution—easily acquired with a 


A variation on the Greek spanakopita 
(spinach tart), his version relies on bacon, 
leeks, and fontina cheese instead of spin 
ach and feta. The wrapping is the same— | 
those nearly transparent pastry sheets | 
called fila, filo, phylo, or phyllo. 


| 
| 
little practice. | 
| 


Leek-and-Bacon Triangles 
6 slices bacon | 
2 or 3 small leeks (about 1 Ib.) 
1 clove garlic, minced or pressed 
1 cup (4 oz.) firmly packed shredded 
fontina cheese 
Ys teaspoon white pepper 
About 8 sheets fila, each about 12 
by 17 inches (thawed, if frozen) 
¥Y3 cup melted butter or margarine 


Place bacon in a 10- to 12-inch frying pam) 
over medium heat; turning occasionally,| 
cook until crisp, about 8 minutes. Lift out, 
drain on paper towels, crumble, and set} 
aside. 

Meanwhile, trim tops and root ends from) 
leeks; discard tough outer leaves. Split) 
leeks lengthwise, rinse well, drain, then) 
cut crosswise into thin slices. You should) 
have 14 cups. | 
Discard all but 2 tablespoons of the bacon} 
drippings. Add leeks and garlic and cook, 
stirring often, over medium heat until 
leeks are tender to bite, 5 to 6 minutes. 
Let cool, then combine leeks with bacon 
cheese, and pepper. | 
Keep fila covered with plastic wrap 0. 


prevent drying. Lay | sheet out flat ane 
brush lightly with butter. Cut sheet in: 
equal lengthwise strips (about 3 in. wide) 
Mound 1 tablespoon of leek mixture 
about 2 inch up and in from lower left 
corner of each strip. Lift lower right cor} 
ner and fold diagonally over filling; folded} 
portion of strip should be a neat triangle.) 
Lift lower point of dough and fold straigh 
over. Continue to make diagonal then} 
straight folds (as if you were folding 4} 
flag) until all the fila is wrapped aroun 
filling, making a triangular pastry. 

Repeat with remaining fila sheets until a 

the filling is used. , 
Set triangles slightly apart on 2 baking} 
sheets, 10- by 15-inch size; brush tof 
with butter. Keep covered with plasti 
wrap. If made ahead, refrigerate triangle . 
up to overnight. ht 
Bake triangles, uncovered, in a 375° ove 
until golden, 10 to 15 minutes (if usi 
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one oven, switch pan positions halfway). 
Serve hot. Makes about 32 appetizers. 


Wow KIO 


Los Angeles 


Can you remember old movies in which 
the wholesome, hardworking, but terribly 
plain secretary took off her glasses, ap- 
plied some lipstick, and suddenly became 
Doris Day? Some foods do that same 
trick, and chicken breasts are among 
them. Wholesome (much protein, little 
fat), hardworking (their culinary uses are 
too many to list), but terribly plain, they 
need a few extra touches to give them 
glamor. 


Barry Schoenfeld uses Major Grey chut- 
ney, a little rum, and some slivered al- 







arse 
Ze ee 





monds to transform mere nourishment 
into cuisine. 


Chutney Chicken Breasts 


3 whole chicken breasts (about 1 Ib. 
each), halved, boned, and 
skinned 

2 tablespoons light rum 

3 tablespoons melted butter or 
margarine 

About ¥3 cup fine dry seasoned 
bread crumbs 

1 jar (9 oz.) Major Grey chutney, 
chopped 

tablespoons slivered almonds 
Hot cooked wild or brown rice 


Rinse chicken and pat dry. Pour rum into 
a 9- to 10-inch-wide pan and stir in butter. 
Pour crumbs onto waxed paper. 


Cup each chicken breast in the palm of 
your hand, skinned side down. Fill the 
cavity with about 1 tablespoon of the 
chutney and sprinkle about % of the al- 
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, Come. Take home 
our Party Pack of tasty | 
California avocados. 

| Win a week’s pure, fresh 


E bay of Paradise 


All this plus sumptuous, off-the-beaten-track 
luxury resort hotels. Mn 

And what a delicious, handy, versatile bargain ty 
our Party Pack is! hn 

A pound-and-a-half of California avocados, 
ready for whipping up those party-pleasing 
holiday dips or fast, nutritious meals. en | 

And with the contest entry form, find a folder — i}. 
full of serving ideas and recipes. 

Bag yourself a bargain. Take home our Party 
Packs, just waiting for you today at better Poe 
neighborhood food stores. 


monds over chutney. Fold and roll) 
chicken around filling to enclose as much 
as possible. Dip each piece in rum mix- 
ture, then crumbs, until well coated on all) 
sides. Place pieces, filled sides down, in a 
9- by 13-inch baking pan. Drizzle with) 
any remaining butter mixture. 


Bake, uncovered, in a 425° oven unti 
chicken is no longer pink in center (cut to 
test), 15 to 18 minutes. Spoon pan drip- 
pings over chicken. Serve with hot cooked) 


. rice and any remaining chutney. Serves 6.) 


owe | 
Hermosa Beach, Calif. | 


Ribs mean barbecuing, right? Not neces- 
sarily. B.J. Nichols has a way of braising) 


them which will keep the kitchen cozyjp 


~— 


—_—— 












ear those Pacific yy 
islands calling? he 
Our contest ; 


fae’ entry form in each Party Pack ni 

could whisk you and a Md 

ya companion there. 

f Four great nights on Maui, then 
three on Hawaii's “Big Island.” Luaus. Pili 

Lagoons. Volcanos. Vistas. Polynesian ur 

entertainment. tin 








Calavo is the 60-year-old trademark of 2,650 growers producing nearly half of 
California’s avocado crop. They remind you that early season avocados take 


‘vO longer to soften. Plan ahead, buy early, keep plenty on hand for holiday use. 
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‘He has a way of braising ribs that 
will keep the kitchen cozy during 
Oregon's winter rains” 


ring Oregon’s winter rains. A sweet- 
d-sour dish somewhat in the tradition 
sauerbraten, his Sweet and Sour Short 
bs do not need hours or days of marin- 
ng. Just 2'2 hours of slow simmering 
ives the flavor right down to the bone, 
the same time creating a sauce to pour 
er the meat. Rice is Chef Nichols’ sug- 
stion to accompany the meat, but we 
n envision noodles as an alternative. 


eet-and-Sour Short Ribs 
About 4 pounds lean beef short 
ribs, cut into 2-inch pieces 
tablespoons butter or margarine 
All-purpose flour 
large onion, sliced 
cloves garlic, minced or pressed 
can (10% oz.) condensed beef 
broth 
cup red wine vinegar 
cup catsup 
cup firmly packed brown sugar 
teaspoon pepper 
bay leaf 
Hot cooked rice 
im beef of excess fat; discard fat and set 
s aside. 
It butter in a S- to 6-quart pan over 
dium heat. Dredge ribs in flour, shak- 
off excess, then add to pan, a few at a 
e. Cook until browned on all sides, 
out 20 minutes; lift out and set aside. 
d onion and garlic to pan and cook, 
Tring often, until soft, about 5 minutes. 
the pan add broth, vinegar, catsup, 
ar, pepper, and bay leaf; mix well. 
turn ribs (and any accumulated juices) 
pan. Bring to a boil, cover, reduce heat, 
d simmer until ribs are very tender 
en pierced, 2'2 to 3 hours. Lift ribs to a 
rtm rimmed platter; keep warm. 


im fat from pan juices. Set juices over 
h heat and boil, stirring, until reduced 
about 1% cups. Pour sauce over ribs 
id serve with rice. Makes 4 servings. 
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Next time you plan Mexican food, let 
Herdez offer some zesty choices. 

Serve up a batch of your favorite 
tacos, and put a dish of each of Herdez’ 
authentic Mexican salsas on the table. 

Then spoon on Herdez Salsa Verde 
for a lighter, tangier taco. For a zestier 
taste, try our dark, rich Salsa Ranchera. 
Or add Herdez chunky Salsa Casera 


for the more traditional taste of fresh 
tomatoes, onions, and serrano peppers. 

We make our salsas with 100% natural 
ingredients, packed fresh for a great 
homemade taste. So when you choose 
Herdez, ordinary Mexican food becomes 
authentic Mexican food. 


Is there really any choice? 


The Authentic Mexican Food. 


MANUFACTURER'S COUPON | EXPIRES DECEMBER 31, 1987 


Buy Any Three Herdez Salsas, 
And Get A Fourth One Free! 











bper 
| SALSA RANCHERA 


ore 


The Authentic Mexican Food« 


To the retailer: Festin Foods Corp. will reimburse you for the face value of this coupon plus | 
8¢ for handling if you receive it on the sale of the specified product and if, upon request, you 
submit to us satisfactory evidence of purchase thereof. Coupon may not be assigned or | 
transferred or reproduced. Customer must pay any sales tax. Void where prohibited, taxed, 
or restricted by law. Good only in continental USA. Cash value of 1/20 of one cent. Coupon | 
will not be honored if presented through outside agencies, brokers, or others who are not 
retail distributors of our merchandise or specifically authorized by us to present coupons for | 
redemption. For redemption of a properly received and handled coupon, mail to Festin Foods 
Corp., P.O. Box 731123, El Paso, TX 79973 | 
This coupon good only on pruchase of product indicated. Any other use constitutes fraud. 
LIMIT ONE COUPON PER THREE CANS OF HERDEZ SALSA CASERA, SALSA VERDE, OR | 
SALSA RANCHERA. Offer Expires December 31, 1987. l 


78663 100099 
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Cut a rectangle of salt clay 5 
inches longer than fillet and 2 
inches wider than circumference 








Place partly cooked, chilled roast 
on salt clay. Mold dough to meat, 
overlapping on top, folding ends 





ee 
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Apply decoratively shaped dough b ae we = 
scraps to case, then brush pastry F ~~ DAVID STUB 
with beaten egg before baking Present roast enclosed in custom-designed clay case; it’s a tidy way to reheat browned fillet 


Custom-design your own clay cooker 


Desi enin = your Own show off a beef fillet. The inedible ca 


keeps the meat moist and is a handsor 
container for reheating. It eliminates t 


ay cooker for beef fillet =saerieta tei 
«>i y splatters typical of high-heat roat 

C ay COO Ker Or CE et ing, making last-minute cooking duti 

tidy and uncomplicated. 

N peak, p The clay, which you make yourself, is 

INO Spratllers, Nice showmanship, simple mixture of flour, salt, and water. 
pliable dough often used for crafts, | 

looks like pastry but is too salty to eat 
Start this party entrée a day ahead. Ro: 
the fillet at a high temperature to bro 


the surface, then cool and thoroughly el 
it. It must be cold for you to wrap it eas 


176 suns 


an nally moist roast 
























mA , ou needn't wait until Christmas to open a CUREI81' Ham. “SS 
23 Serve this festive appetizer for a holiday gathering while . 
Christmas is still in the future. Ham-Pineapple Boats. 





1 DEL MONTE" Cut pineapple, including crown, in half. With knife, scoo 
Fresh Pineapple _ out fruit, leaving 4-inch shell. Remove and discard core. Cut 
3 cups CUREI81" fruit in 34-inch chunks, reserving 2 T. juice. Combine ham 
Ham cubes and fruit in pineapple boat* Combine reserved juice with 
(34-inch) remaining ingredients; mix well. Serve as dip for fruit and 
. 1 pkg. (8 02z.) ham. 30-40 appetizers. Dip variation: Mix 8 oz. cream 
. cream cheese, cheese, softened, with 3 T. reserved juice and 3 T. prepared 
softened chutney. *Make ahead 
; 5 cup sour cream directions: prepare as 
2 T. honey directed but store ham and 
2 T. Dijon pineapple separately. Toss 


mustard together just before serving. _ 

















CHRISTMAS PRESENT 


\hen Christmas comes but once a year, it would be a shame to let the 
_1_) day pass without a CUREI8I* Ham. Tender, juicy, and flavorful, it’s 
always lean, always delicious, always the ham you can depend on. 
Because it’s boneless, it’s a snap to carve. And because it’s fully cooked, 
all you need to do is warm it — but we suggest you make it even more 
special with this old fashioned glaze that brings back memories of 
randma’s house. Holiday Ham & Raisin Glaze. 





1 CUREI81* Ham (3-4 Ibs.) 
4 cup packed brown sugar 
2 T. cornstarch 
U4 cups water 
Y) cup DEL MONTE® 
Natural Raisins 
lemon juice 
Dijon mustard 
ground cinnamon 








Score ham and place in shallow baking pan; add 

\4 cup water. Cover with foil. Place in cold oven set at 
325°F. Bake 14 hours. Meanwhile, combine brown 
sugar and cornstarch. Stir in water. Cook, stirring 
constantly, until clear and thickened. Stir in 

DEL MONTE® Natural Raisins and remaining ingredi- 
ents. Spoon half of glaze over ham. Continue baking 
uncovered 4 hour. Scie remaining glaze with ham. 
Garnish with orange slices and parsley. Serves 10-12. 








CHRISTMAS PAST 





Wy jhy put an end to a good thing after Christmas is past? Serve a CUREI81" 
1) Ham after Christmas to someone special. Since it’s lean, even the 

gentleman pictured needn't worry about fat intake. And this omelet is 

a great way to enjoy leftover ham. Ham & Cheese Oven Omelet. 





6 eggs, separated Beat egg whites until stiff. Combine egg yolks, milk, and salt; beat until thick. 
2 T. milk Fold yolks into whites. Pour into hot, well-greased 10-inch oven- proof skillet; 

¥, tsp. salt gently smooth surface. Cook over low heat 10 minutes until underside is golden 
CURE|81* Ham, brown. Bake at 325°F, 10-15 minutes, or until top is firm. Remove from oven. 


thinly sliced Make deep crease across center of top; loosen edges with spatula. Place ham 
¥% cup shredded on half of omelet. Slip spatula underneath other half. Tip skillet to loosen, 

LAKE TOLAKE”™ and fold gently. Turn onto serving platter. Top with cheese sauce. Garnish with 

Mild Cheddar shredded cheese. Cheese Sauce: Use your favorite white sauce recipe (14 cup) 






Cheese and add 4% cup LAKE TO LAKE™ Mild Cheddar 
Y%cupmedium __ Cheese. Stir over low heat 
white sauce til blended. 
Serves 2-3. 
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In eee tray made from CURE|81° Ham and an array of Hormel Deli 
.| Meats makes a fitting finale for a party-perfect holiday. The possibilities are 
‘endless. But here are a few ideas. Roll your favorite cheese ball in chopped 
Hormel | Pepper oni. Alternate Homeland® Hard Salami and circular 
slices of Monterey Jack cheese, refrigerate and slice into wedges. 
Roll half slices of CURE|81" Ham or Hormel Turkey Breast into 
cones and fill with mixture of 8 oz. cream cheese, | tsp. mustard 
and 3 T. mayonnaise. Or spread mixture onto slices 0 Hormel 
Corned Beef, ro!! d dill pickles and cut into slices. 
Happy New Year. 











Time for the unveiling: 
cut open the clay cooker, 
remove the handsome roast 


d for it to cook to the proper doneness 
hen reheated. Also make the mustard 
huce in advance, using the pan drippings 
om the roast. If you want, mix the salt 
ay ahead, too. 

















p to 2 hours before final cooking, wrap 
e cold roast in salt clay, then chill it, 
covered, until shortly before serving. 
he longer the meat stands in the case, 
e saltier it becomes.) 


bout 45 minutes before serving, brush 
e clay case with beaten egg and bake; 
€ case will turn golden, and the meat 
Il gently reheat. Just before serving, 
arm the mustard sauce. 


hem comes the unveiling. Set the 
ndsomely wrapped roast on a large 
atter or board and bring it to the table. 
ut through all four sides of the case 
out an inch from the bottom and lift out 
€ meat; set case to one side and slice 
eat. Offer mustard sauce to spoon over 
dividual servings. 


2ef in a Salt Clay Case 


piece beef tenderloin (about 4 |b.) 

tablespoon butter or margarine, at 
room temperature 

Pepper 

Salt clay (recipe follows) 

large egg, beaten 

Mustard sauce (recipe follows) 


ave your meatman trim most of the fat 
‘)pm the fillet, then tie the meat to form a 


, 
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meat—brown outside, medium-rare 


i) 


a 


Set roast on platter to slice. Serve 


inside—with mustard sauce and 
little potatoes and carrots 


compact, evenly shaped roast. 

Rub meat with butter, then sprinkle with 
pepper. Place fillet in an 11- by 17-inch 
roasting pan. Bake in a 425° oven until 
meat registers 125° on a thermometer 
inserted in thickest part, about 30 min- 
utes. Cool, cover, and chill until cold, at 
least 4 hours or up to overnight. Reserve 
pan drippings for sauce. 

Remove string and blot moisture from 
roast. Measure meat’s length and its cir- 
cumference at widest point (use string 
and a ruler). On a floured board, roll salt 
clay into a %4-inch-thick rectangle. Cut 
clay about 5 inches longer than meat and 
2 inches wider than the roast’s circumfer- 
ence; save scraps to make decorations. 
On rectangle, center roast with its flat 
side—the one that baked on the pan bot- 
tom—up. Gently lift (don’t pull) pastry 
over meat, overlapping pastry on top. Fold 
pastry at roast ends up over meat, trim- 
ming off excess so dough isn’t much thick- 
er here than it is on rest of roast. 

Gently roll roast, seam side down, onto a 
12- by 15-inch baking sheet. Cut dough 
scraps into decorative shapes and arrange 
on case. (If made ahead, chill uncovered 
up to 2 hours. For minimum salt level, 
bake at once. By 2 hours, roast is lightly 
salted on exterior.) Brush dough with 
beaten egg. For a medium-rare roast, 
bake in a 425° oven until pastry is well 
browned, 40 to 45 minutes. For medium 


TE 


At table, cut around sides of case 
oe ©) and remove top to reveal roast 





meat, cook fillet 15 to 20 minutes longer. 


Slide roast onto a large serving board or 
platter. At the table, cut around the sides 
of the case and lift off its top. With 2 
forks, lift meat and set it on platter along- 
side case or on another board. Slice meat. 
Offer mustard sauce to spoon onto each 
serving. Serves 12 to 16. 


Salt clay. In a mixing bowl, combine 4 
cups all-purpose flour and | cup salt; stir 
in 1%4 cups water and moisten evenly. 


With a heavy-duty mixer, use a dough 
hook to beat mixture until smooth and not 
sticky; add up to 3 tablespoons all-purpose 
flour, if needed, to prevent sticking. 


By hand, scrape dough onto a floured 
board and knead until smooth and not 
sticky; add up to 3 tablespoons all-purpose 
flour, if needed, to prevent sticking. 


If made ahead, cover and chill dough as 
long as overnight. 


Mustard sauce. Pour pan drippings from 
beef (preceding) into a 1-cup measure; 
discard fat. Add regular-strength beef 
broth to drippings to make | cup. To 
roasting pan, add drippings with broth, | 
cup dry sherry, 2 tablespoons Dijon mus- 
tard, and | tablespoon mustard seed. Boil 
until reduced by half, stirring to free 
browned particles in pan. Add | cup whip- 
ping cream; boil, uncovered, until reduced 
to 14 cups. (If made ahead, cool, cover, 
and chill. Stir over low heat until hot.) 
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It feeds a dozen with no last-minute fuss 





DAVID STUBBS 

Spoon Gruyere sauce over poached chicken 
breasts perched atop full bed of fresh 
spinach. Sprinkle with parmesan and bake 


Fresh, easy, delicious—this chicken, spin- 
ach, and cheese dish feeds up to a dozen 
guests without a last-minute fuss. A day 
ahead, wash spinach, poach chicken, and 
make sauce; chill, then bake to serve. 


Chicken Florentine 

12 boned chicken breast halves (about 

4 |b.), skin removed 
Poaching liquid (recipe follows) 

Y4 cup (¥% |b.) butter or margarine 

1 tablespoon Dijon mustard 

3 tablespoons all-purpose flour 

¥% cup (3 oz.) lightly packed shredded 

Gruyeére or Swiss cheese 

32 to 4 pounds spinach 

3 tablespoons grated parmesan cheese 
Arrange chicken in pan of poaching 
liquid. Bring to boiling over high heat; 
cover pan and remove from heat. Let 
stand until chicken is just opaque in cen- 
ter (cut to test), about 20 minutes. 
Lift chicken from liquid; set aside. Pour 
broth through a fine strainer into a bowl; 
discard herbs. Rinse pan. Return liquid to 
pan; boil, uncovered, until reduced to 2'2 
cups, 10 to 15 minutes. 


_ til sauce boils and thickens. Remove fror 


In a 2- to 3-quart pan, melt butter oveg 
medium heat. Whisk in mustard an@ 
flour until smooth. Continue to whisk 
adding reduced poaching liquid; cook u ; 
heat. Whisk in Gruyére until smooth; sel 
sauce aside. 





Wash spinach; remove stems. Pat leave 
between paper towels to dry. Butter | 
baking pans or oval casseroles, each aboul 
9 by 13 inches. Firmly press half t 

spinach into each pan. Arrange 6 pieces a 
chicken on top of each pan. (If don 
ahead, cover cheese sauce and pans 0 
chicken and chill up to overnight. ) 


Spoon sauce over chicken and spinach 
Sprinkle with parmesan. Bake, uncoy 
ered, in a 450° oven until cheese is slighty 
ly brown, 10 to 15 minutes. Serves 8 ti 
12.—Gretchen Guard, Ketchum, Idaho.) 
Poaching liquid. {In a 5- to 6-quart pani 
combine 3 cups regular-strength chicke, 
broth, 12 cups dry white wine, 3 or | 
sprigs parsley, | bay leaf, and | teaspoo 

dry thyme leaves. 


| 
| 








| Best dressed broccoli. 


Nothing adds a touch of elegance to simple 
broccoli quite like Knorr® Hollandaise Sauce. Rich, 
creamy. Velvety smooth. With a delightful tang. It’s 
also what the best dressed asparagus, salmon and 
Eggs Benedict are wearing. And it’s easy to prepare. 

Discover all ten delicious Knorr Sauces. B27ss 9a 
All in the gourmet or sauce section of 
your favorite supermarket. 


‘ 
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Save D¢ 


DEALER: This coupon will be redeemed for face value plus 8* handling if used in accordance 
with the offer stated here on. Any other use constitutes fraud. Limit one coupon per item 
Coupon not transferable. Void where prohibited, taxed or otherwise restricted. Proof of 

. purchase of sufficient merchandise to cover coupons submit- 
ted must be shown on request. Cash fore value 1/20°. 


Hollandaise 
Sauce mix 


Mix, any flavor. 


Customer must pay any sales tax. Good only in U.S.A. Send 
to: Best Foods, Dept. #5917, El Paso, Texas 79966. 
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Here at Hidden Valle Ranch, 
we use our buttermilk rat fib ec 
on all kinds of good food. 


Now, most folks think you just 
ut salad dressing on salads, but 
love our Hidden Valley . 
ch buttermilk salad 












Make-ahead dessert buffet includes (top left) quince candies and white nougat; (near 
left) decanter of port with apples, pears, oranges, and black nougat; and (above) apple cak 
“Si figs, dates, raisins, hazelnuts, almonds, and walnuts. Serve just a few or all 13 






13 desserts? It’s 
the Provencal way 
















DAVID STUBBS 





For good luck, the French say, t 
you taste a little of everything 


se 
i 


j 
Indulgent and complex as it may sound P l el 
museca!) rovencal 13 desserts buffé 
this buffet idea from Provence, in south- tere: i 


; = : ¢ i 

ee ern France, consists mostly of fruit and Raisins Dried Figs Dates | 

Se nuts. Only four of the desserts require Walnuts Almonds _—- Hazelnuts J 
preparation, and these can be made well Oranges or Tangerines Apples Pe| 


ead. Black Nougat White Nougat $ 
> propose the idea for a holiday open Quince Candies _— Proyengal Apple 


Se or tree-trimming party; just set out To accompany the menu, offer hot s 
‘esserts and enjoy your guests. wine, port, or coffee. For 10 to 12 pe 
ally, the 13 desserts of Christ- buy % pound of each dried fruit, % pi 

ireize desserts de Noel) are of each nut (in the shell), and 1 to 

r supper on Christmas Eve. pounds of each kind of fresh fruit. 
nay vary from city to city; our For the nougats, you'll need a Ge 
from the town of Séguret. baking wafer called back-oblaten, a 
‘he desserts are meant to evoke able in some German delicatessens 
nd the 12 disciples. gourmet food stores. For white no 
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DON’T 
TASTE 
OUR OIL. 


Taste your juicy tomatoes. Taste your cool crisp lettuce. 
~.. Taste your radishes,mushrooms,and herbs. 











_.,- Crisco» Oil is so light, so delicate, it lets even the subtle 
. flavors come through. So what you taste is the 
- \ in — taste of your food. Instead of the taste of our oil. 
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Lay dough strips over apple filling 
in parallel rows to form lattice; 
let ends of strips overhang pan sides 


you need a sturdy electric mixer; a hand- 
held one isn’t strong enough. 


Black Nougat (Nougat Noir) 
1% cups slivered almonds 
4 rectangular sheets (4% by 8 in. 
each) German baking wafers 
(back-oblaten) 
1 cup honey 
Ya Cup sugar 
Ya teaspoon grated orange peel 


Place almonds in a 10- by 15-inch rimmed 
baking pan and bake in a 350° oven until 
golden, about 10 minutes. Set aside. 
Meanwhile, trim wafers to fit in 2 solid 
layers in the bottom of a 9-inch square 
pan. Also fold a 15-inch square of baking 
parchment to fit smoothly in bottom and 
up sides of pan. Lightly butter bottom of 
pan; fit in parchment. Butter parchment 
and place 1 wafer layer in pan. Set aside 
remaining layer. 

In a 3- to 4-quart pan, bring honey and 
sugar to a boil over high heat. Reduce 
heat and boil, uncovered, without stirring, 
until a thermometer reaches 315°, about 
10 minutes. Remove from heat; stir in 
almonds and peel. Pour into prepared pan; 
top with second wafer layer. Cover with 
plastic wrap, then another 9-inch-square 
pan (or board); weight with cans of food. 
Cool thoroughly, at least 2 hours. 
Remove pan, cans, and plastic wrap. Lift 
out parchment and nougat; remove parch- 
ment. Break candy into bite-size pieces; 


serve. To store, layer between pieces of 


plastic wrap or wrap individually; keep in 
an airtight container up to 24 months. 
Makes about | pound 
White No gat (Nougat Blanc) 

1 cup sliced almonds 

5 rectangular sheets (4% by 8 in. 


each) German b 
(back-oblaten) 
1 cup sugar 
1 cup water 
3 egg whites 
1% cups honey 
1% cups roasted pistachio: 
Place almonds in a 10- by 15-inch rimmed 
baking pan and bake in a 350° oven until 
golden, about 10 minutes; set aside 
Meanwhile, trim wafers to fit in 2 solid 
layers in the bottom of a 9- by 13- 
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Evenly arrange overhanging dough 
strips around edge, overlapping 
as needed. Pinch to form rim 


pan. Butter pan; place | wafer layer in- 
side. Set aside remaining layer. 


Combine sugar and water in a 1- to 1%- 
quart pan. Bring to a boil over high heat, 
reduce heat, and boil, uncovered, without 
stirring, until a thermometer reaches 
260°, 15 to 18 minutes. Tip pan occasion- 
ally to cover thermometer base. 
Meanwhile, beat egg whites in large bowl 
of a sturdy electric mixer at high speed 
until stiff peaks form. On low speed, pour 
in sugar syrup in a slow stream. Beat on 
high, stopping occasionally to scrape sides 
of bowl, until mixture forms very stiff 
peaks, 10 to 30 minutes. Set aside. 


In a 3- to 4-quart pan over high heat, 
bring honey to a boil. Reduce heat; boil, 
uncovered, without stirring, until a ther- 
mometer reaches 290°, about 10 minutes. 
Remove from heat; stir down. 

With mixer on low speed, add honey to 
whites in a slow, steady stream. Beat on 
high speed until nougat is very stiff and 
starts to lose its gloss, 10 to 14 minutes; 
scrape sides of bowl occasionally. Stir in 
almonds and pistachios. 


With buttered hands, spread nougat in 
prepared pan. Top with reserved wafers. 
Cover with plastic wrap, then another 9- 
by 13-inch pan (or board); weight with 
cans of food. Cool, about 2 hours. 
Remove pan, cans, and plastic wrap. Run 
a knife between pan and nougat; turn 
nougat out onto a board. Cut into 1-inch 
squares; serve. To store, layer between 
pieces of plastic wrap or wrap individual- 
ly; keep in an airtight container up to 2 
months. Makes 9 to 10 dozen pieces. 


Quince Candies (Pate de Coing) 


2 pounds quinces (4 medium-size), 
quartered and cored 
Water 
2 cups granulated sugar 
28 cup sifted powdered sugar 


in a 3- to 4-quart pan, bring quinces and | 
cup wa'er to a boil over high heat. Reduce 
heat and simmer, covered, until very soft 
vhen pierced, about 45 minutes. Lift fruit 
‘rom pan (reserve any cooking liquid) and 
let cool. Cut off and discard skins. If 
needed, add water to cooking liquid to 
nake 3 cup. Purée fruit and liquid in a 


0 


“+ uncovered, until firm to touch, about 


blender; stop often to push fruit 
blades. 
Scrape purée into pan and stir in gran 
lated sugar. Bring to a boil over high he; 
Reduce heat and simmer, uncovered, sti 
ring often, until mixture is very thick a 
holds a soft shape when pushed into ce 
ter of pan, about 45 minutes. 
Using a buttered rubber scraper, spre 
mixture evenly into a buttered 9-in 
square pan. Place on a rack and let s 


































hours. Loosen candy with a spatula, t 
out of pan, and let sit, uncovered, until t 
is firm to touch, | to 2 hours more. 


Cut candy lengthwise into 1-inch-wi 
strips. Cut across strips at a 45° angl 
cutting at l-inch intervals, to ma 
diamond-shaped candies. Roll in po 
dered sugar. Serve, or store airtight up 
2% months, Makes about 42 dozen. 


Provencal Apple Cake (Panado) 
1 package active dry yeast 
¥4 cup warm water (110°) 
Y2 teaspoon salt 
About 2%4 cups all-purpose flour 
5 medium-size (about 2 Ib.) tart green 
apples 
2 tablespoons lemon juice 
7 tablespoons sugar 
1 teaspoon grated orange peel 
4 cup butter or margarine, at room 
temperature 


> 


Soften yeast in water in a bowl. Mix 
salt and 14 cups flour; beat for 2 minute 
Mix in % cup more flour. Place dough 
a lightly floured board and knead, add 
flour as required to prevent sticking, uni 
smooth and elastic, 5 to 8 minutes. 


Place dough in a greased bowl, turn ove 
and cover with plastic wrap. Let rise in 
warm place until doubled, 40 minutes. 


Core and coarsely shred apples to make 
cups (firmly packed). In a bowl, mix a 
ples with lemon juice, 4 tablespoons of t 
sugar, and orange peel; set aside. ) 
Punch dough down on a floured boat 
and knead in butter, adding flour as 
quired to prevent sticking, until dough} 
smooth. Set aside %4 cup dough. Pat ré 
mainder over bottom and | inch up sidé 
of a 9-inch cake pan with a removal 
bottom. Fill with apple mixture, pattiny 
firmly. Leave top rim of dough exposed 


Roll reserved dough on a lightly floure} 
board into a 6- by 12-inch rectangle. C 
into 12 strips, each 2 by 12 inches. Fort 
strips into a lattice; let ends hang over pi 
edge. Fold and overlap ends; press togetl| 
er to form a rim. Sprinkle cake with | 
tablespoons sugar. Bake in a 350° ovéj 
until well browned, 1'4 to 1% hours. Plat! 
on a rack; let cool for 5 minutes. 


Run a knife between cake and pan; 1 
move pan sides. Sprinkle cake with 
maining | tablespoon sugar. Serve waft} 
or at room temperature. If made aheg 
chill up to 2 days; freeze for longer st 
age. Makes 10 to 12 servings. 
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oinsettias and Christmas decorations 
minate nurseries these days, but this 
snt mean that gardening shuts down 
mpletely in December. 


‘ou still have time to put in some spring- 
looming bulbs, and late December is the 
ginning of bare-root season. Keep up 
sic maintenance such as leaf raking, 
d protect tender plants from frost when 
essary. It’s also time to do some prun- 
g. For December garden chores, see the 
t on page 186. 


spade for December digging 


is time of year, many gardeners have 
© main tasks: digging drainage trenches 
r runoff and planting bare-root trees, 
rubs, and vines. For both jobs, a spade 
n serve better than a shovel. 


e spade has a narrow, squared-off, 
ightly dished (curved) head. You can 
t spades in different head lengths; a 
pical one is about 11 inches long and 712 
ches wide. It is excellent for digging 
raight-sided trenches and planting 
les, or for digging plants to transplant. 


u can also get specialized spades. For 
ample, one for tree planting has a head 
inches long that tapers from 7 inches 
ross at top to 4 inches at the bottom. Or 
the Irish garden spade: its 13-inch 
ad is 64 inches wide at the top, 52 
ches at the bottom, which makes it ex- 
llent for double digging, trenching, and 
ansplanting. 


u can buy spades at most garden cen- 
rs and nurseries. For specialty spades, 
eck mail-order garden tool catalogs. 


own garden. 


bay foliage. 
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quets from your winter garden 


ECEMBER IN YOUR GARDEN: 


Pea-gravel garden path 

rids route of mud and weeds 

The good-looking path below makes a 
mud-free garden walkway all winter. 


To make a similar footpath, lay out a 
route with string and stakes, then assess 
and—if necessary—correct the drainage. 
Choose an edging at least 3 inches high; 
possibilities include railroad ties, red- 
wood, any pressure-treated wood. 

Next, excavate to the depth of the edging; 
install it, using spikes to toenail corners. 
To discourage weeds and keep the gravel 
from working into the subsoil, put down 
6-mil plastic sheeting along the path. 
Then lay pea gravel at least 3 inches deep, 
depending on the height of your edging. 
Garden supply yards sell pea gravel by the 
cubic yard or ton. 

For more on creating a gravel path, see 
page 194 of the September Sunset and 
page 168 of the November Sunset. 


Does your birdseed sprout? 

Bake it in the oven 

However hungry winter songbirds are, 
they seem to scatter almost as much bird- 
seed as they eat. Much of it sprouts in 
spring, adding to your weed problem. 

To kill the germ of the seed so it can’t 
sprout, spread the seed about %4 inch deep 
on a cooky:sheet and bake it for 8 minutes 
in a 300° oven. Let the seed cool before 
feeding to the birds. 


Pansies plain or masked? 


Many gardeners like to plant traditional 
pansies with the contrasting markings 


 mild-winter West, you don’t have to rely on a florist for winter _ 
uets. Chances are you can find an abundance of colorful material in 


a pleasant hour of clipping, the Len Robinson family of Menlo Park, 
ornia, gathered what you see at left. The copper pitcher holds ruffled 
lata camellias, spikes of purple hebe, short-needied branches of 
llea, and a long-needled pine. On the table are japonica camellia, a tiny 
t with purple princess flower (Tibouchina urvilleana), and a large 

t with a cluster of bergenia, dangling cestrum flowers, and white-budded 


ooden bushel basket below holds material for several more bouquets, 
ding lacy foliage and shiny berries of nandina, red and yellow abutilon 
ms, speckled leaves of aucuba, and dark-leafed purple hop bush. For 

ional winter-bouquet choices, see page 193. 


BC _—eeeeeeeeeeeeeeeeeeee 


Still time to plant spring-blooming bulbs, get ready 


for bare-root, search your garden for holiday greens 


Sunset’s 


GARDEN GUIDE 


that give the flowers “faces.” But the 
solid-colored kinds often have more visual 
impact. 

The Crown pansy series (solid azure blue, 
gold, and white) and the Crystal Bowl 
series (solid yellow, orange, red, rose, 
scarlet, white, and light and dark blue) 
have especially bright hues when com- 
pared to the old-fashioned varieties with 
dark centers. Blues and yellows in these 
series are particularly vivid. 

While a color mixture of masked pansies 
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Bordered with pressure-treated 4-by-8s, 


pea-gravel garden path stays weed-free, 


keeps walkers out of winter mud 
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is handsome up close, it is less effective 
when viewed from a distance. If you do 
use the multicolored varieties, place them 
in large blocks of single colors for greater 
impact. 

Solid-color pansies make a good show 
close up or far away. The small-flowered 
ones (2'4- to 3-inch blooms) are more 
prolific and less likely to be damaged by 
heavy rains than their masked counter- 
parts. Like other hybrids, they also have 
greater heat tolerance and continue to 
bloom longer in warm weather. 


Nurseries will be well stocked this month 
with pansies in bloom for planting now. 


Put your Christmas tree to work 
providing mulch, shade, and support 


When the holidays are over and decora- 
tions come down, what happens to the 
Christmas tree? Usually it goes into the 
trash, with the wrapping paper and turkey 
bones. But with a little creative pruning, it 
converts to serviceable garden materials. 


For mulch, cut smallest branches into 
pieces or put everything possible into a 
grinder (see “The Mighty Munchers” in 
the November Sunset). Or use larger 
branches to shade seedlings temporarily. 
To make supports for winter peas or 


spring-planted pole beans, strip the trunk 
and largest branches of needles and small 
side branches. 

A warning: don’t dispose of your tree in 
the fireplace. Resins in it ignite explosive- 
ly and could cause a house fire. 


No more pussy-footing 

around the garden 

Are neighborhood cats digging in your 
garden beds? If so, don’t just toss out 


those prickly branches pruned from dor- - 


mant roses. If you lay a few around your 
plantings, wandering felines will look else- 
where for digging territory. 


New support group for San Francisco 
Conservatory of Flowers 


The Conservatory of Flowers is one of the 
major treasures at Golden Gate Park. The 
huge Victorian glasshouse, built in 1879, 
has been undergoing a major facelift. 
There’s more renovation to come, as well 
as more public services. 


If you are a gardening enthusiast, have an 
interest in rare and exotic plants, or would 
like to help preserve this landmark, you’re 
invited to join the Conservatory of Flow- 
ers Auxiliary (McLaren Lodge, Fell and 
Stanyan streets, San Francisco 94117). 
General membership is $20; it’s $10 for 
seniors, $30 for families. 


A membership gives you free admission to 
the conservatory, a discount on purchases 
(books, plants, mementos) at the conser- 
vatory store, and advance notice of special 
conservatory events (such as extended 
hours to view the night-blooming Victoria 
water lily). 

Winter hours are 9 to 5 daily. Admission 


is $1 for adults, 50 cents for children. For 
more information, call (415) 221-5930. o 





TIPS FOR 
BEGINNING GARDENERS: 


How to stake a 
young tree 











Pla 





Find the height to place ties by sliding 
your hand up the trunk till the treetop 
straightens. Beyond the rootball, set 
two stakes on opposite sides of trunk, 
in line with prevailing wind. Brace 
stakes at bottom. Tie tree to stakes 
using wire or rope covered with trunk- 
protecting hose or tubing scraps, or 
use plastic stretch tape. Remove ties 
as soon as tree can support itself 


DECEMBER CHECK LIST: Here’s what needs doing 


Care for Christmas trees. After 

you bring a cut tree home, cut 
an inch off its trunk. Keep the tree in 
a bucket of water in a cool spot out- 
doors until you’re ready to bring it 
inside. Living trees shouldn’t be kept 
ii the house longer than two weeks. 
f “are for lawns. Don’t let leaves 
Li pile op on the lawn. Try not to 
he fawn when it’s wet, since 
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back late 
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Plant flowers. For instant col- 
or, set out blooming pansies, 


Prune. For festive holiday 
decorations like the wreath you 


Iceland poppies, calendulas, and 
primroses. You can also put out 
young seedlings now, but they won’t 
show much growth until tempera- 
tures warm. 


Plant vegetables, berries. Now 

or next month, set out roots of 
perennial vegetables such as_arti- 
choke, asparagus, and rhubarb. You 
can plant bare-root cane berries, 
grapes, and strawberries as soon as 
they arrive in nurseries. 


| Protect against frost. Killing 
L frosts often hit in December. 
se prepared to protect tender plants 
with old sheets or light tarps (held up 
with poles, not draped over leaves) or 
big cardboard boxes. 


see in this month’s cover story (page 
74), use snippings from conifers and 
broad-leafed evergreens. As you 
gather greens, do some light pruning 
to shape plants. You can also prune 
deciduous fruit trees, shrubs, and 
roses now. 


Shop for camellias. It’s an ex- 

cellent time to pick out a sa- 
sanqua or early-flowering japonica. 
Most nurseries are well stocked. 


Spray. For peach leaf curl, ap- 

ply dormant spray to peaches 
and nectarines. Spray again in Janu- 
ary or early February. Apply dor- 
mant sprays to other deciduous flow- 
ering and fruit trees, and roses after 
leaves fall. 








“Now big 










fany of us who love smaller- into his little body. To maintain 
ized breeds are so taken with proper muscle tone, he requires 
heir cute looks and cuddly more nutrition per pound of 
vays that we often underestimate body weight than large dogs do. 
heir serious nutritional needs. It’s as if they have engines 
hat’s why I couldn’t that are revved a little higher 
than usual. You’ll understand 



















A 9 why they thrive on the 
¢ highest quality of fuel— 
¢ meat! 
> NEWSMALLCANS, 
e happier about Kal Kan’s BIG NUTRITION: 
ew 6 ounce size cans. 


That’s why I’m committed to 


MALL BREEDS: po 
don’t let your dog’s small size 

ol you. Remember his origins! 
fost terriers, for example, were 
red to be rodent hunters. 

fany toy breeds were developed 
watchdogs. 

Though we prize them 

oday as housepets and loving 
ompanions, small breeds 
aven’t completely lost 
heir ancient instincts. 
hey are extremely active 
nd outgoing, very 
fubborn, and very loyal. 

























No matter what breed 
- heis, your small dog 
seis =DACks a, lot of energy 


aed Te & Bacon Dine 





aoa FISH. BEEF LIVER ee 


BREEDER NOTEBOOK #3 


nutrition comes in small cans 
for your small dog” 


feeding Kal Kan” No other 
canned product I’ve seen can 
beat it for quality and consis- 
tency. The meat looks better, 
even smells better, and I know 





Kal Kan*has the full complement 
of vitamins and minerals my 
dogs require. 

And now Kal Kan’s new 
smaller-sized cans and new 
minced textures are the perfect 
size and consistency for their 





hungry little terrier mouths. 


GREAT RESULTS: 
I’m delighted by the results 
I get from Kal Kan? It gives 
my feisty, adorable little 


‘A Norwich Terriers every 


ounce of nutrition they 
deserve. 


Qk 8 cheass 


Top Breeder of 
champion Norwich Terriers. 


Now in four 
minced varieties. 







KAL KAN.” Recommended by top breeders: 




























Road Atlas 


UNITED STATES : CANADA - MEXICO 


‘Same-page Indexing with every statemap + 212 city maps ve 

sisted Rese esbaaiines Verena eee DELUXE Road Atlas . 
This atlas is the ideal personal trip-planner 
and travel reference for home, office or car, 
and features the most detailed mapping 

~  inhandsome, full-color format. Each map 
is designed for maximum legibility and 
printed in easy-to-read type. Interstate and 
other routes stand out clearly against 
less important details. 


Travel 
it 
with 
Features: 
Confidence ¢ Full-color maps, saddlestitched, in a 
10%" by 14%” format 
¢ State and province maps of the 50 
United States, 10 Canadian provinces 

GOUSHA and Mexico 
* City/town/county indexes provided on 
the same page as each state or province 
map for convenient reference 
* Inset maps of more than 200 North 
American cities, showing main 
thoroughfares 
¢ Maps of the major national parks, 
recreation areas and scenic sites 
¢ Natural Color Relief map of North 
America, with major cities 
* Transcontinental mileage chart with 

distances in miles and kilometers 
¢ Handy driving time and area code maps. 
* Country maps of the United States, fh 
Canada, and Mexico 









! 
| 
| 


$5.95 


Maps created by the H.M. Gousha Company —the nation’s finest map maker for over 60 years. 





Ss ‘ STANDARD Road Atlas POCKET Road Atlas 
Solid value in a handy take-along size, An economical route planner that fits 
Road Atlas the standard Road Atlas provides clearand easily in glove compartment, pocket, or 
GNITED STATES - CANADA * MEXICO colorful maps of each state, highlighting purse, this atlas gives interstate and major 
tanner aa major towns and highways. highway coverage in a compact but read- 
seas hgiee oop © Lund eer able format. 
al ee Features: 

¢ 80 pages of maps, saddlestitched, in Features: 

an 8/6” by 1074” format * 64 pages, saddlestitched, in a 3%” 

¢ Full-color maps of 50 states, plus met- by 6%" format 

ropolitan maps of 35 major U.S. cities * Individual full-color maps of the 

* City/town index on each map page 50 states 

¢ Canadian province maps, transconti- ¢ Maps of 10 Canadian provinces 

nental mileage chart, driving time map and Mexico 

* State-by-state gasoline taxes, speed ¢ Mileage table for major U.S. cities 

laws, and visitors license requirements + Area code map of the United States 

¢ United States weather maps and Canada 

° Trip expense record 
$3.95 + Tips on increasing gas mileage 
pod $1.95 


: “Ey alll 


Menlo Park, California 94025-3691 
Sunset | e stores everywhere (800) 227-7346, in California (800) 321-0372 
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olorful holiday plants are a joy to re- 
eive, but caring for them poses special 
hallenges. Most seasonal gift plants are 
Frown in greenhouses and forced into 
loom. Their normal habitats are often 
rastically different from winter house- 
old conditions, which are usually warm, 
ry, and often dark. 


0 keep plants in top form for as long as 
ossible, follow the guidelines below. 
heck soil moisture often so plants don’t 
ry out, but never allow water to stand in 


Caring for gift plants 
after the holidays 


plants growing in cool, dim areas dry out 
more slowly than those in warm, bright 
locations. 

With the exception of bromeliads and 
cyclamen, start fertilizing plants when 
they've finished blooming. Apply liquid 
fertilizer at half-strength every other wa- 
tering. Feed bromeliads once a month; 
feed cyclamen for as long as they bloom. 
Repot container plants when they become 
cramped; plants like miniature Christmas 
trees in small (2- or 4-inch) containers 





DARROW M. WATT 
Dramatic bromeliad (Aechmea fasciata), 


e saucer or foil. Keep in mind that 
































JAzaleas 


0 prolong bloom, place in a bright spot with a temperature of 
§0° to 70° (50° is best), away from heater vents. In mild areas, 
Hants will perform better outside in a protected area such as a 
orch but can be kept inside about six weeks. Keep soil evenly 
nist but not wet. When moving them outside, repot into larger 
ontainers or plant in the garden in very peaty soil; protect in cold 
imates. In hot-summer areas, plant in shade (partial shade in 
nild climates). 


omeliads 


all but warmest climates, keep plants indoors in bright light but 
ot direct sun. If the bromeliad has a cup (as in the picture 

bove), keep it filled with fresh water—but don’t water where the 
er appears when the plant’s in bloom, or flower may rot. 

ater soil when top feels dry. Apply fertilizer to the cup rather 
Pian to the soil, and rinse the cup out with fresh water periodically 
= prevent salt buildup. The blooming rosette (leaf cluster) may 
after bloom. Carefully remove offsets and plant them ip small 
ontainers. 


istmas cactus 

lowers drop off easily if plants aren’t given the right conditions. 
ut them in a cool, bright area out of drafts. Keep soil slightly 

Dist but not soggy. In mild climates, you can set plants outside 
ler bloom. If light frosts are possible, put plants under an 

thang; in frost-free areas, any partially shady spot will do. To 
itiate buds, in late September set plants where they won’t receive 
ificial light after sunset. Buds should form in about six weeks. 


yclamen 


et plants in a draft-free area with bright light but no direct sun: 
plants become leggy, they aren’t getting enough light. To 

long bloom, keep plants cool—around 50°. Display them 
mporarily in a warm, low-light area, if you wish, but rotate them 
to a bright, cool location every few days. Keep soi! moist, but 

n't Overwater or stems will turn mushy. In a coo! location, plants 
ill bloom indoors at least through spring; or set outside in pots or 
the ground as soon as possible after the holidays. Give plants 
ade in hot climates, part sun elsewhere. 


cep plants inside until flowers fade; in mild-winter areas, move 
€m outside to prolong bloom. Indoors, provide bright light and 

bl (preferably around 55°) night temperatures. Outdoors, give 

ts partial sun, but protect them from direct midday sun. In the 
W desert, move plants indoors in summer. Keep potting medium 
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should be repotted right away. Oo 


with pink flower structure and banded 
gray-green leaves, is impressive gift 





Special care for special plants, indoors and out 


moist from March to September, when plants are growing. Plants 

may take several years to rebloom unless you’re careful to fertilize 
them regularly and keep them in bright light. When bulbs fill the 

container, repot into a loose bark mixture. 


Kalanchoe 


In all but warmest areas, keep plants indoors until any chance of 
frost is past. Indoors or out, place in bright light or full sun. Water 
when the top of the soil feels barely dry to the touch. Clip off old 
blooms. Plants usually rebloom in late winter or spring. To force 
early bloom, set plants in low light for two months in fall (don’t 
overwater), then move them into bright light; buds should form in 
a couple of months. 


Mini-trees 


Immediately repot small decorated plants like Italian stone pine, 
blue spruce, holiy, and osmanthus into larger containers so they 
don’t dry out as fast; set in a cool, bright location. If you want to 
save them, keep them inside only a week or two. Check soil 
moisture daily; water when the top of the soil feels barely dry. 
Since these plants may eventually grow into tall trees or shrubs, 
plant in the ground only if you have room. Otherwise, grow them 
in containers outdoors. Protect from midday sun in hot climates. 


Ornamental pepper 


Set plants in a bright, cool location to prevent leaf drop and 
prolong life of peppers. In mild-winter areas, keep plants outside in 
a protected area; move them indoors only for several days at a 
time. If containers are small, repot right away. Remove shriveled 
peppers. In mild climates, plants can live on a patio and rebloom 
for many years if fertilized and watered regularly. If necessary, 
pinch or trim back new growth to promote bushiness. 


Poinsettia 


To prevent leaf drop, keep plants cool and place near a window or 
outdoors under an overhang; check soil moisture daily. Repot or 
plant outside, in frost-free areas, in March. Cut stems back to 6 
inches (three nodes). In pots, grow plants indoors or outdoors in 
full sun (no reflected sun in the desert); fertilize and water 
regularly. To develop bushy plants, pinch new growth every six to 
eight weeks through August; bring plants indoors before frost. To 
initiate budding, start in October to cover plants at sunset with a 
double layer of opaque garbage bags or place in a totally dark 
closet. Bring them into light every morning. When buds form, keep 
plants in bright light to develop color. To plant outdoors in mild 
climates, choose a site away from artificial light at night. Plants 
should produce color as days grow shorter. 
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The winter azaleas: 
irresistible and worth 
a gamble 


Dominating the winter azalea scene are 
Belgian Indicas and their hybrids. Their 
flowers are large and showy, their color- 
ing unusual—often with flecks or edging 
of a contrasting shade. 


In most climates, these are strictly flo- 
rist’s plants, intended to be enjoyed in- 
doors during bloom, then tossed away. 
But in mild-winter areas of the West, it’s 
possible to grow these temperamental 
beauties outdoors. Most other azaleas are 
easier, particularly sun azaleas such as 
the closely related Southern Indicas. But 
Belgian Indicas’ beauty and early bloom 


over a long season make them favorites. 
Chey perform best in California’s low ele- 
vations influenced by the ocean—zones 
15 to 17 and ?0 to 24 in the Sunset 
Western Garden ] In Southern Cali- 
fornia particy nd to flower 
early 2 I veriod, often 
startir ctober 1 March or 
April, an s late 
as June 


In northern Calil 

fall, stop during colc 
again. Or they may 
tacular show in sprit 
Elsewhere, only deter 

find it worthwhile to p 
both summer heat and win 
low 20° to 30°. 


Plants raised outdoors are easier 


If these azaleas have been grown outa: 
in nurseries, they can go into patio po 
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Large, multipetaled Belgian Indica (left) provides showy winter color; 
most other types, including smaller-flowered Kurume (right) bloom later 





















Bane: 


now—or directly into the garden if your 
soil is dry enough to prepare. Usually sold 
in |- to 5-gallon cans or larger containers, 
these plants are often labeled by variety 
name and type. 


Greenhouse-grown plants are more diffi- 
cult to establish and need a gradual 
transition. Typically smothered with blos- 
soms and sold in 6- to 8-inch pots or 
smaller containers, what appears to be 
one plant may actually be two to five, and 
they are often identified only by color. 
Until frosts pass, keep them indoors at 
night and on cold days; they do best in a 
cool but sunny room (about 50° to 60°). 
Later, for immediate effect, plant multi- 
ples together—or gently pull the cluster 
apart to get several plants. 


To encourage winter-blooming azaleas to 
flower earlier and longer, put them in an 
especially warm pocket of your garden— 
under trees, lath, or a roof overhang. If 
possible, provide some direct morning 
sun. Avoid pruning except for a light 
pinching soon after spring growth ap- 
sars. You can cut off long stray shoots 
1enever they appear, or wait until they 

om and cut them for bouquets. 
» is poor, consider raised beds; 
yaleas are especially sensitive to 
Prepare a spongy, fast-drain- 
! iine bark, peat moss (soak 
before working it into the 
rganic material blended 

ive Sou 


(s and plant with the rootball’s 


rts 


In awarm site or ina mild winter, Belgian Indicas tend to 
bloom lightly off and on from October to June, peaking in 
spring as shown here. Use prunings for bouquets 
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top a few inches above surrounding | 
To protect exposed roots, pull soil 0} 
mulch around the sides. Then water thor 
oughly. 
Most of these azaleas are slow grower 
and use moisture more slowly than fast 
growing types. Between waterings, let th 
soil get damp-dry, like a squeezed-ow 
sponge—but as with all azaleas, never | 
it dry out completely. 


Fertilize lightly two or three times, star 
ing right after spring bloom and stoppin 
by August to let growth mature by winte) 


Wind, rain, or frost can blast early bloon 
but mild weather soon brings new flower; 


Winter bloomers 


In areas with little or no frost, the follo 
ing varieties are particularly reliable fi 
an early and long bloom season. Most a 
Belgian Indicas; some are related hybri¢ 
Red: ‘Chimes’, a semidouble; ‘Lucille K.’, 
white-edged hose-in-hose type (flowers 
appear as a tube within a tube); Mme. 
Alfred Sanders’, a double; ‘Red Bird’ (als 
sold as ‘Red Wing’), ruffled hose-in-hose. 
Pink to salmon: ‘Avenir’, a double salmon 
‘California Peach’, a double; ‘California 
Sunset’ and ‘Eric Schame’, salmon double 
with white edges; ‘Vervaeneana’, a double 
pink with white edges and dark throat. 
White: ‘Alaska’, a single; ‘Albert and 
Elizabeth’, a semidouble edged with coral 
‘California Snow’, a double; ‘Rosa Belton 
a single edged in mauve; *Vervaeneana 
Alba’, a double with a green throat. 
Lavender: ‘Nuccio’s Happy Days’, an 
especially long-blooming double. 
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SIMPLE GIFT. 


The buttery, gingery flavor 
of Crabtree & Evelyn 
Ginger Cookies speaks of 
RO Worurtmomcatae tists 





Gifts that keep on giving 
.. Lrom Sunset 
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Western Garden Book 

The classic reference book—edited 
exclusively for Western gardeners. 
Includes a comprehensive encyclope- 
dia with 6000 plant listings, and over 
1200 drawings; color charts help 
with plant selection. Over 3 million 
copies sold. $14.95 





Easy Basics for Good Cooking 
A best-selling, award-winning cook 
book. Full-color, step-by-step photo 
sequences demonstrating basic 
cooking techniques, tested recipes, 
and handy cooking charts allina 
durable, washable, hard cover with 
“lie-flat” spiral binding $14.95 


All New 
Boxed Gift Sets 


Joy of Gardening 

Three of Sunset’s most popular 
garden quides 

ILLUSTRATED, HOI 

GARDEN COLOR 

thumb magic for both nov 
experienced gardener! 


World Cuisines 

Researched in kitchens arounc 
world, this library of Sunset's best 
selling cookbooks —CHINESE, 
MEXICAN, and ITALIAN —offers 682 
exotic regional specialties tailored for 
American kitchens 








Sunset Books —available at fine stores everywhere 
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$16.95 
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Sunset 
Things You Can Make 


“Children 


Toys - Clothes - Furniture - Play Yards 





Things to Make for Children 
NEW. Over 100 wonderful gifts you 
can make for your favorite child, 
including toys, clothing and furniture, 
plus great ideas for children’s rooms 
and play yards. $14.95 





Good Cook’s Handbook 

NEW. Specially designed for quick 
reference, this kitchen guide presents 
basic cooking facts in clear, easy-to- 
follow charts and illustrations. Fea- 
tures preparation and cooking tips 
for meat, poultry, seafood, pasta, 

and more. $6.95 


self Library 
& improvement and 
fourselfers, 

ires of 
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Califo Travel Guide 
Complete, all-color travel guide that 
covers all the state’s destinations. 
Includes detailed regional and local 
maps and listings of colorful fes- 
tivals, quaint inns and luxurious spas, 
and California's top golf courses. 


$12.95 





Home Repair Handbook 

Clear step-by-step directions and over 
600 color illustrations explain home 
repairs ranging from quick, emer- 
gency fix-ups to major interior and 
exterior projects. Includes tips for 
home maintenance and trouble 


shooting appliances. $9.95 





Each library is 
boxed in a durable 
slipcase with 

leatherlike finish. 









California 








California Freeway Exit Guide 
NEW. An invaluable, one-of-a-kind 
travel guide with individual diagrams 
showing the locations and availability 
of gas, food, lodging, emergency, 
and other facilities at more than 2800 
exits on interstate, U.S., and state 
highways. $9.95 


Please send me: - 
____ Western Garden Book 
@ $14.95 each 


| Things to Make for 
Children @ $14.95 each 
| ____ California Travel Guide 
@ $12.95 each 
| —__— California Freeway Exit 
| Guide @ $9.95 each 
___ Easy Basics for Good 
| Cooking @ $14.95 each / 
____ Good Cook’s Handbook ~ 
| @ $6.95 each 
_____ Home Repair Handbook 
| @ $9.95 each 
______ Joy of Gardening 
| @ $19.95 each 
___._ World Cuisines 
| @ $16.95 each 
| Do-It-Yourself Library 
@ $17.95 each 


Add $2.50 handling per order. 
CA residents please add sales tax. 


Total enclosed $ 
Name 
Address =e 
City 
State = ei 
Mail to: 

Sunset Gift Books 


80 Willow Road 
Menlo Park, CA 94025-3691 — 





onventional partners: short sprays of bead-like acacia 
ds and green- to orange-fruited citrus spill from duck pot 


(Cita... 


Sew 


afs of tiny flowers: ‘Ruby Glow’ leptospermum and Erica 
aliculata are profuse winter bloomers in mild areas 


| Bouquet hunting 


From December on 


ter is different in the low-elevation 
st. While gardens in other climates are 
e and leafless, here gardens are flaunt- 
some of their brightest greens. 

clear winter days, you can take a 
k from the holiday bustle to collect 
it material to brighten the house. 
first glance, you may think your gar- 
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den has nothing worth cutting: even here, 
winter color can be subtle. To make the 
most of the Western winter’s decorating 
opportunities, play up these subtleties in 
an evergreen bouquet. 

Unlike the floral arrangements of spring 
and summer, an evergreen bouquet relies 
on the colors and textures of foliage. It 


Sunny winter days invite the whole family into the garden to clip 
evergreens—the backbone of Western gardens—for holiday arrangements 


in your winter garden 


there’s still much to choose 


may not include any flowers at all—just 
buds, berries, fruits, or seed pods for con- 
trast in color and form, as in the photo- 
graph at upper left. 

As you clip, shape your plants. Remove 
weak, crossing, broken, and misplaced 
branches. Prune back to branches or twigs 
that point in the direction you’d like to 
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In Christmas colors, nandina’s red berries 
sparkle against silvery juniper 











direct new growth. For longest-lasting ar- 
rangements, choose mature foliage with 
waxy or leathery leaves; soft new growth 
soon wilts. You may have to add fresh 
sprigs of berries; foliage outlasts them by 


several weeks. 
or a more floral look, the Western land- 
\lso offers some fine winter bloom- 
h as those shown above and at left 
centei age 193, 
With so 1 material readily available, 
you can ii oversize containers. Try bas- 


kets, jugs, clay pots, and even pitchers or 
casseroles from the kitchen. To hold water 
inside porous containers such as baskets 
or unglazed pottery, set cans or jars 


) ie 
ae Podocarpus 
Willowy whips 


last many days 
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; Sweet hakea 
Feathery foliagey 
tiny white flowers 
when mature 


or spattered 


yellow 


upright inside them. 


If your garden gleanings aren’t satisf 
tory this year, you can plan now to m: 
them more interesting in the fut] 
Shown above are some reliable choices 
winter arrangements. Each has distine 
decorative features: some provide le 
lasting greenery; others bear flowers # 
fruit. Where weather is dry, you can p)| 

any of these now. 


For additional regional specialties, 
plore your neighborhood and check h 
nurseries. Depending on where you | 
you may find blooming aloes, bir¢ 
paradise, and jade plants, and bud} 
seed pods on eucalyptus and jacarandz 
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J.A. Henckels. 
As sharp today as in 1840. 





J.A. Henckels. 
Just as sharp generations from now. 





The name J.A. Henckels tells of a heritage born four decades before the American 
Revolution. Of the invention of an ice-hardening technology called Friodur® Of 
craftsmanship, honed to perfection in Solingen, Germany. Which is why the best 
cutlery in the world will be just as sharp generations from now. 

If you'd like to know more, send for our free brochure: J.A. Henckels, Dept. S-12 
9 Skyline Drive, Hawthorne, N-Y. 10532 


at ZWILLING 
294 J, A. HENCKELS 


THE WORLD'S FINEST CUTLERY. SINCE 1731. 
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NORMAN A. PLATE 

Stripped of decorations put on for its fifth 
Christmas, Colorado blue spruce shows 
signs of distress: small needles, lack 

of a single well-defined shoot at top 


Over the years, a living Christmas tree can 
become a treasured part of your family’s 
holiday tradition, like an old friend who 
dresses up to join you during holiday fes- 
tivities. 

But being cramped in a container can 
take its toll on your needled friend. While 
many slower-growing conifers, such as 
noble and white fir and dwarf Alberta 
spruce, can do well in a container for 
years, others, such as Monterey pine and 
Douglas fir, need special care to remain 
healthy. 

Most just get too big for their containers. 
Their growth slows and they begin to look 
ragged. Sooner or later you'll have to 
decide whether to repot the tree or plant it 
outside. Here’s how to tell if it needs 
help—and how to provide it. 


Signs of trouble with roots and top 
When needles get smaller and more com- 
pact as they near the tip of a branch, it 
often means the tree is bound. Other 
signs include yellow or » colored n 
dies and open, spar 

Because a rootbound | 

water and fertilize prope 

grow poorly and decline in h 

Another indication of trouble is | 

sence of a leader—a central, upwa 
growing shoot at the top. The leade: 
produces hormones that organize the 
growth pattern and the 
branches; without one, a tree usually loses 
its conical shape. 
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position of 


Has your. living 
Christmas tree grown 
cramped in its pot? 


Here is how to tell and to 
provide help. Should you prune roots 
and top? Plant in the ground? 


Root-prune to rescue rootbound trees 


To save a rootbound tree, you can trans- 
plant it into a larger pot, but this means 
more weight and less mobility. A better 
solution may be root pruning, which keeps 
a tree healthy in the same-size container. 


To remove a tree from a metal can, slice 
the sides with a can cutter (a nursery may 
loan you the tool), metal shears, or saw. 
Wear work gloves, and watch out for 
sharp edges. 


It’s more difficult to remove a tree from a 
clay or wooden container without break- 
ing the container, taking it apart, or 
harming the tree. For easier removal, 
water the soil several days before trans- 
planting, moistening but not saturating 
the rootball. With help from a friend, tip 
the tree on its side, grab the lower trunk, 
and pull gently while your friend holds the 
container. If the rootball doesn’t separate 
easily, sacrifice the container rather than 
damage roots by pulling too hard. 

Once the tree is out of the container, use 
an old knife to shave 2 to 3 inches off the 
bottom and all around the rootball. Trim 
iy large circling roots with pruning 


event soil from washing out of the 
d container, partially block 
with pot shards or wire 
! fresh potting soil in the con- 
the tree, fill in edges with 
more potting soil, and water well. Remove 
‘amping soil around the 
tick. Apply a complete fer- 


nage hole 


air pockets 


edges With 


CW 


tilizer and water again. 


To compensate for lost 
branches lightly as directed below. 


Creating a leader and pruning for sha 


To reestablish a dominant leader, selet 


an upright shoot at the tree’s top and ¢ 
back competing ones. If no upright shoo} 
exist, select a side shoot and stake it ere 
as pictured at top right. 


Most living Christmas trees need occit 
sional pruning to keep them compact ary 


shapely. The way you prune yours 
pends on how it branches. i 
The most common choices—firs, true ¢ 
dars, spruces, and pines—branch 
whorls: several shoots originate at 


place on the trunk or on a branch. If yy 
cut into old wood at midbranch, suf 
trees rarely form new shoots. To shorter 
limb properly, cut back to a late) 


branch. If you want to keep these plal 
compact and bushy, pinch back nj 
growth before it hardens in spring. 


Evergreens that form shoots rando 
along a branch, including hemlocks 
podocarpus, can be pruned harder. 

growth occurs near a cut if it is made 1 
needled part of the branch. 


Should you plant the tree outside? 


Before planting a Christmas tree in y 
garden, ask yourself two questions: /s 
tree adapted to the area? and What ef} 
will it have on my landscape? 


To learn if the species you have grows ' 
SUN | 


roots, th 
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Rootbound tree, removed from can after holidays, gets 2 to 3 inches sliced off 
bottom and sides of rootball to encourage new root growth 


ter root pruning, place tree Gently pack fresh potting soil around 
back in a container the edges of the rootball, water well, 
and tamp again to remove air pockets 


Same size as the old one 

















Create a distinct top shoot by staking 
a side branch upright. After about 
a year, it should stay up by itself 





In spring, root-pruned tree develops lush tip 
growth. Small needles are last year’s growth 


in your area, check the Sunset Western 
Garden Book. Planting a poorly adapted 
tree can lead to maintenance problems 
and possibly an early death. 

Also, many conifers popular as living 
Christmas trees quickly grow too large for 
small gardens. Removing a big, estab- 
lished one can be costly. And even if you 
have room, the tree can dramatically af- 
fect your landscape. Consider what the 
mature tree will look like, the shade it will 
cast, and its soil and irrigation require- 
ments, then decide if it will fit in. 


If the tree grows in your area but you no 
longer want it, you may be able to find it 
another home. In the West, some commu- 
nities have programs to relocate donated 
living Christmas trees in parks. Talk to 
your local or county department of parks 
and recreation to explore the idea. o 
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100% PURE MERINO | 
WOOL MATTRESS PADS: =} Genz) ZO“ Gosy | FOP 


Europeans have enjoyed Australian wool pads for 
decades and have experienced that “Down-Under” 4 (30x75) 3995 -! (axe 4) OQ95 


restful night's sleep year round. Compare $100.00 Compare $200.00 





SUPERWASH. The only wool that’s - FULL & TWIN 
machine washable, hypo allergenic, odor free and = (54x75) BS?" (39x80) "84495 


shrink resistant. 


3 
RESTFUL NIGHT'S SLEEP 
The wool pile relieves pressure points such as 
shoulders, hips, and back, which reduces 
tossing/turning and allows deeper, restful sleep. 


WARMER IN WINTER 


This pad has the unique ability to insulate your 
body heat by circulating air through the wool. 


COOLER IN SUMMER 


Wool pile also allows circulating air to absorb 
moisture so you stay cooler and drier on hot 
summer nights. 


30-DAY MONEY BACK TADDRESS 
GUARANTEE We are so sure you'll ' 


be satisifed, that we offer this full guarantee. 


Ce $140.00 Compare $120.00 


= SIZE PRICE a TOTAL _| 
| 

| 
| | 














SUB TOTAL 
CALIF RES. ADD 6% SALES TAX 
ADD $5.00 EA PAD - SHIPPING 


CALLTOLL FREE; ‘A! ENCLOSED 
IN CA: 1-800-368-7600/OUTSIDE: 1-800-543-6277 


4 

1X) Mc. VISA [] MONEY ORDER 

H ACCT # 
EXP. DATE 





























STATE—— ZIP 


940 BATTERY ST. « Dept. 112 
SAN FRANCISCO, CA 94111 
RSE RN Raa 














PERFECTLY 
NATURAL 


Everything you expect 
from good champagne. 


Except the alcohol. 












Meier’s sparkling 
natural grape juice with 
no added sugar and no 
alcohol. Plus a crisp, 
delicious taste that'll 
’e you coming back 

& more, 

a | Available 





ot year, ane U. S. Committee for 
UNICEF has made it easier than ever 
to buy UNICEF cards, gifts, and sta- 
tionery. To obtain the location of the 
sales outlet nearest you, or a free 
color catalog, call 800-228-1666, or 
> to the U.S. Committee for 
ICEF, Dept. GC, 331 East 38th 
New York, N.Y. 10016 


L.S.Commnittee for Ys ay 
UNICEF ss Sf 
" Cards: Gifts- Gifts - Stationery 











December garden 
shows, sales, 
workshops, 


demonstrations 


NORTHERN CALIFORNIA 


Suisun City. December 3. Plant sale 
the Solano Community College Horti 
ture Club. Place: lobby of the Stude 
Center building, on campus, 4000 Suis 
Valley Rd. Hours: 9 to 9. 


San Francisco. December activities spo 
sored by the Strybing Arboretum Socie 
Place: Golden Gate Park, Ninth Ave. a 
Lincoln Way. 

December 4: lecture and slide show on 
autumn fruit, by botanist and author Gle 
Keator. Place: auditorium, San Francisco 
County Fair Building (Hall of Flowers). 
Hours: plant and book sale at 7 PM., lect 
at 7:30. Admission: $2. 


December 13: Christmas greens sale. Plac 
courtyard of the County Fair Building. 
Hours: 10 to 1. 


December 13: theme walk, led by docents 
the Strybing Arboretum Society, on plant 
of the Bible. Meet at the kiosk inside the 
main gate of the arboretum. Hours: | to 
about 2:30. Free. 

San Carlos. December 5. Annual Ch 
mas sale of holiday arrangements, pot 
plants, craft items, and home baking, 
the Civic Garden Club of San Ca 
Place: Casa de Flores, 737 Walnut 
Hours: 10 to 4. Lunch will be availab 


Palo Alto. December 6. Sale of Christt 
greens for home decorating. Place: Elig 
beth F. Gamble Garden Center, 1 

Waverley St. Hours: 10 to 3. 


Berkeley. December 6 and 7. Holidays 
son plant and art sale, featuring the wo 
of botanical artist Kristin Jakob. Plai 
UC Botanical Garden, Centennial | 

Hours: 10 to 3. 


San Francisco. December 7. Fungus F 
presented by the Mycological Society } 
San Francisco, featuring living displays 
wild mushrooms in natural settings, ¥ 
identifications, culinary demonstratio 
and slide shows. Place: County F 
Building, Golden Gate Park, Ninth Aj 
and Lincoln Way. Hours: 10 to 5. Adm} 
sion: $2.50, $1.50 ages 12 through 182; 
seniors. ij 
Ross. December 12, 13, and 14. Ann 
Christmas greens sale by the Decorati 
Guild of the Marin Art and Garden C 
ter. Sale items include wreaths, swé 
table arrangements, and handmade 
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Let's call burglars, eh patie and sneak thieves 
their right name: ghouls.Who but such foul things would 
vade the sanctity of your home, often under the cloak of dark- 

,when you're asleep, vulnerable, defenseless? 

That's why we made the Schlage Keepsafer™ security 
ystem positively ghoul-proof. 
| Equipped with virtually every feature found in the most 
pphisticated systems, the Keepsafer can be operated at the 
puch of a button, and offers an optional emergency dialer which 
Htomatically alerts authorities the instant your home is entered 


Wy any one or any thing. 
| In fact, the only sophisticated feature you won't find in our 


ystem is a monstrous price. 


| 


1986 Schlage Lock Company 





ee. 


ED GUEST 


What's more, the Keepsafer is wireless. By the mere turn 





of a screwdriver you can do the job yourself, protecting your 


budget against an even bigger bite. 

Rest assured, with the Schlage oe your money and 
your life are saleguarded, . 
because ghouls wont 
rush in where wise 
men fear to tread. 






=SCHLAGE 
The affordable Schlage Keepsafer. You couldn't find a security system 
like this if your life depended on it. 


Available at home centers, hardware stores and locksmiths nationwide. 


SALTING 


CONCENTRATE 


FR 
(NDOOR /OUTDOOR 
PLANTS 
OUR EVEN 
i PREVENT 
HARMFUL 


SAL 
BUILD-UP 

Tap water may contain excessive amounts of salt 
... and salt buildup without treatment can be deadly 
to plants causing leaf burn and premature leaf 
drop 

A few drops of RAINPOWER added to tap water 
prevents harmful salt accumulation and promotes a 
vigorous root system! 

Use Rainpower, and stop salting your plants! 


PROMOTES 
ROOT GROWTH 


Reece eee en an a 


PLEASE SEND ____ BOTTLES OF RAIN- 
POWER @ $5.95 EA. DELIVERED. CHECK OR 
MONEY ORDER ENCLOSED. 

NAME . a 
ADDRESS - 
Ci} ae = 
STATE ZIP. 


green 0: matic ionoc Roselle St 


San Diego, CA 921 
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Wayside Gardens 





> Garden Catalog 
anding gardener 
prehensive catalog 
tion of the 

Varietie W Side 
Famous ¢ wi , 148 

page book 
Send 


‘ 


Name 
Please Print 
Address 


City i 
State 


ee <2). =. 
The Wayside Gardens (x 
| Garden Lane, Hodges, S. C, 2: 





fines| a \ over 1.000 19 


















complete line of SOLAR PRODUCTS and accessories available 


Cn 


CALIFORNIA 
SOLARIUMS 


‘A Room for All Seasons’ '* 


AAA 
COLLIER 


1485 Bayshore Bivd. 
San Francisco, CA 94124 


(415) 467-9590 


9745 Business Park Dr. 
Genesee Sacramento, CA 95827 
both residential and 


commercial (916) 361 -7881 


Pale) eel Mu inset ee 


@ Models on display at 
both locations 

@ ideal for spa 
enclosures, family 











Built for Homeowners, Farmers and Profes- 
sionals. At a price you can afford. See at a 
dealer near you. Call or write: 
WEBB’S FARM SUPPLIES 
5381 Old San Jose Road 
Soquel, CA 95073 
408 475-1020 





Farwells RHODODENDRONS 


Since 1946 FIELD GROWN HYBRIDS & SPECIES 
Large Retail Assortment— Year Round! 
Pate Osa el) 

13040 Skyline Bivd. (Hwy. 35), Woodside, CA 94062 
4% mi. south of Hwy. 92. (415) 851-8812 
CLOSED TUES., WED., & THURS. 
pra}: B Tole (TeF Wal Mt ol er LL ved 
6 mi. west of Sebastopol (707) 823-8415 
10 AM to 4 PM—CLOSED WED. & THURS. 








WESTERN NATIVE PLANTS 


LILIES~IRIS-GROUNDCOVERS 
FERNS~ROCK GARDEN PLANTS 
TREES~SHRUBS «BONSAI 


Send $1 for informative catalog to: 


| WILD PLANT NURSERY 


___P.0.BOX 1223 ROSEBURG, OREGON 97470 








Pruning Handbook 

(Revised) Covers the pruning of 
hundreds of trees, shrubs, and 
vines, as well as fruits, nuts, and 
berries; color photos and step-by- 
step illustrations. $6.95 + 1.75 
postage and handling from retail 
stores or Sunset Books, 80 Wil- 
low Rd., Menlo Park, CA 94025, 
CA residents add sales tax. 






















decorations. Place: the Garden Center, 3 
Sir Francis Drake Blvd. Hours: 10 to 4 


San Jose. December 13. Wreath-makin 
workshop, sponsored by San Jose Park 
and Recreation Department, Pruse 
Farm Park, and UC Cooperative Exten 
sion of Santa Clara County. Place: Pruse| 
Farm Park, 647 S. King Rd. Hours: 10 t 
noon. Free. Preregister by December 6 
call (408) 926-5555. 


San Francisco. December 14. Winte 
plant sale by the Bromeliad Society ¢ 
San Francisco. Place: County Fair Build 
ing, Golden Gate Park, Ninth Ave. ani 
Lincoln Way. Hours: 10 to 5. 


Walnut Creek. December 18 and 19 
Christmas centerpiece classes at Heathe 
Farm Park, 1540 Marchbanks Dr. Hour 
course offered 7 to 9:30 pm. Thursday 


day. Fee: $8, plus $7.50 for materia 
purchased in class. For information ar 
required preregistration, call (415) 947} 
1678 weekdays between 9 and 1. 


UTAH 


Salt Lake City. December 6. Christm 
decoration workshop, including wreath 
swags, yule logs, and centerpieces, offere 
by the Artistic Designers. Place: Uta) 
Associated Garden Clubs Activity Cex 
ter, Sugar House Park, 1602 E. 210 
South St. Hours: 9 to 4. Fee: $5 (pli 
materials, available at minimum cost 
For required preregistration, call the ce, 
ter at (801) 467-0461. 


Salt Lake City. December 13. Holidi 
wreath-making workshop, offered by t’ 
State Arboretum of Utah. Place: Unive 
sity of Utah campus. Hours: 9 to noon} 
1 to 4. Fee: $20 per wreath (includ: 
materials). Workshops are popular; regif 
ter by December 5 at the arboretum (| 
fice, Room 116, Building 436, Univers} 
of Utah, or call 581-5322. 


Salt Lake City. Winter quarter cour 
beginning in January at the University, 
Utah, sponsored by the State Arboretu, 
will include propagation and care of hoi 
plants, an herb-growing workshop, win’ 
botany, and advanced native plant ide1 
fication. For information and registrati 
call the Division of Continuing Educat 
at 581-6483. 


























To announce your 
garden events 


Would you like us to publicize ‘ 
show, sale, or other garden event t 
be held by your organization? 
If so, send complete details to Gar | 
den Events Editor, Sunset Maga @} 
zine, 80 Willow Rd., Menlo Park | 
Calif. 94025. Fact sheets shoul 
reach us by the 15th, three month 
before publication. 


SUN 










MORE tnan sus 
~ A GARDEN CART 


\ 
A UTILITY CART THAT'S PORTABLE YET stRONG 
en HAULS- Jf cast EASY FOLDING 
IT-ALL SYSTEM MAKES IT IDEAL 
FOR USE 
e AT HOME 
* TRAVELING 
* CAMPING 
* BOATING 


MONEY BACK GUARANTEE 


COMPARE OUR QUALITY 
AND PRICES. 
Send For Free Brochure: 


Tipke Mfg. inc. Dept A 
2702 N. Perry 
Spokane, WA 99207 
(509) 482-7334 


REENHOUSES 


All Models Fully Guaranteed 









“"SEND FOR FREE COLOR CATALOG 
ANTA BARBARA GREENHOUSES 
5-J AVE.ACASO S-12 CAMARILLO, CA 93010 


1 


1302 S Electric 


steinmax 


Chipper-Shredder 

© New low-priced model 

e Powerful 18hp motor 
runs on 110v. 1300 watts 

e Chipper does 114” branches 

¢ Center blade shreds corn 
stalks. prunings. old plants 
newspapers and leaves 

* Bulk leaf shredding 

, accessory. 

CALL OR WRITE FOR FREE INFORMATION PACKAGE 


The Kinsman Company 


River Road (Dept.C22) Point Pleasant, PA 18950 
(215) 297-5613 





HOMESTEAD CARTS 


Send for free brochure 
and price list to: 
HOMESTEAD CARTS 
Dept. C-12 

6098 Topaz St. N.E 
Salem, OR 97305 
(503) 390-5586 
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| i densive line of 
Ce ae oor k a ols i O Send full E! 
eivole Aye drain ae a Color Catal e 
systeffis @ Self-deaning “low 
eee nt Leonie olor Catalog FKB 
w-R-Vent® ventilating & Name 
poole] BA ad bd eoe a 
po Pes fem a Please Print 
ind shading systems ®@ Five 
Year eh a Address 


Sunset Garden Center & 
Park Seed 


Po Big t 
<a New | 


19875 


Catalog & 


132 pages, 
chock full of 
Park High 
Performer® varieties. Over 2,100 flowers 
and vegetables, all fully guaranteed to 
® help make your gardening more fun. 





; nie 
@ Exdusive manfacturer of Heat 


Call Toll Free 1-800-FOUR SEASONS 
ola CT To oles 
BT ia el ele colel 





Apt. 


FOUR SEASONS 
GREENHOUSES 
Design & Remodeling Centers 
“Changing the Way America Builds” 


© Four Seasons Marketing Corp./5005 Veterans 
Memorial Hwy./Holbrook, New York 11741 


Over 170 independently 
Ta eRe lt ro) 
showrooms — 

DfT lade 


Zip 


Park Seed Co. 
i P. 0. Box 46, Greenwood, S. C. 29648-0046 fj 















“The Ultimate Perennial” 
We grow hundreds of 
the finest cultivars available. 

Color Catalogue $1.00 


Greenwood Nursery/S 
PO Box 1610, Goleta 93116 
(805) 964-2420 


SOLARIUMS by 





ORCHIDS 


The Ultimate in House Plants! 


Grow and enjoy orchids, the most beautiful 
flowers in the world, in your own home. We'll 
show you how.Through our Plant-a-Month 
Club you will receive a different plant each 
month, with instructions for care. Buy one 
plant or many. For free brochure simply call: 





* 


TOLL FREE 1-800-621-519 
(In Illinois 1-800-972-5855) 
or mail this coupon. 


Orchid Plant-a-Month Club 


Box 296, Dept. $82, Goldens Bridge, N.Y. 10526 





PERFECT FOR USE AS 
* Spa Enclosure * Family Room + Breakfast Nook « Solarium 

* Greenhouse » Den « Kitchen + Bathroom 

« Restaurants * Hotels + Office Bldgs 

SOME OF OUR FEATURES 

* Tough Non-corrosive Aluminum Extrusion—Maintenance Free 
+ Fully guaranteed—meets building codes 

* 100% Financing 




















Name Architects, Builders & Developers Inquiries Welcome 
| Send $4 for brochure 
| Address | Manufacturedin Los Angeles, California for immediate delivery. 
| For Free Estimate, Call Now. (818) 904-0400 
\ City State Zip__ 9 OUTSIDE CA: 1-800-422-3332/CA ONLY: 800-443-2224 
<p eoo SES Ge Ge ee 7703 Densmore Ave., Van Nuys, CA 91406 


201 


a 


od 


GARDEN ON 
CONCRETE 


HYDROPONIC GROWING SYSTEM FOR. 
* Patios * Rooftops » Basements ¢ Greenhouses 
¢ Restaurants ¢ Indoors or Outdoors 


With less time, space and work 
you can enjoy the benefits of fresh, 
flavorful, nutritious vegetables, 


Call or write for FREE Catalog on hydroponics, 
plant food, lighting systems, and garden aids. 


& AQUACULTURE x: 


P.0. BOX 26467 - TEMPE, AZ 85282 
(602) 966-6429 * TOLL FREE 1-800-633-2137 








Pacific Coast 
Gr ee nhc 2USse Mfg. Co. Co. 





& residential sun- 
3 Ur imate hed service in 
1. Catalogue $4.00 


ati ~ Mane 





trial Ave. Cc 





\ (@) 
Mk your a3 en.oF 
tocks. Free descriptiv tala. , 
4395 Westside Road 
Healdsburg, CA 9544 
707-433-6420 
202 



















Christmas Decor Chest 


This attractively decorated chest with three 
different sized dividers safely stores up to 92 
Christmas ornaments, 8 sets of lights and also 
has room for under-the-tree items. The large 
easy hand holes make carrying it a cinch. The 
attached lid allows assembly in a jiffy! 
Shipped flat. Generous 27” x 17” x 12” size. 
$16.50 or two for $31.50. Please add $1.50 for 
shipping and handling. Bruce Bolind, S-12 
Bolind Building, Post Office Box 9751, 
Boulder, Co. 80301. 





Bettina Moses 
223 Riverton 
Denton, Georgia 30303 


Mrs. Ralph D. Baker 
7312 Oak Circle Drive 
Buena, CA 93708 


Exclusive Self-Adhesive Label Selection 
4 colors: White, Gold, Silver, Transparent. Select 
type style: Block, #PR or Calligraphy, #CPR.2 
quantities: 450 or 1,000. Black ink. Adheres to al- 
most any surface. 1%” x 2”. Up to 26 letters and 
spaces per line. 3 or 4 lines. Packed in plastic sleeve 
with pull bar. 450 (alike) for $7.95: 1,000 for $12.50. 
Transparent labels are $8.95 for 450, $13.50 for 
1,000. Add 75¢ to each order for p & h. 80-page Gift 
Catalog, $1.00. Bruce Bolind, 412-CPR, Bolind Bldg., 
P.O. Box 9751, Boulder, CO 80301. (Since 1956, 
thanks to you!) 





Breads 


ST EP“ BY: ‘STEP TECHNIQUES 


Sourdough «= Whoke-g 


Sunset Favorites! 


3R EADS — Enjoy the fun and satisfaction of 
king homemade bread. Over 150 Sunset-tested 
range from yeast breads, to sweet breads, to 
k breads. $6.95 + $1.75 handling per order. 
ENTAL COOK BOOK — Enjoy savory ori- 
orites at home. Over 115 authentic recipes 
lor, Step-by-step photos help you prepare the 


Havors of Asia. $5.9 

or Sunset Books, 80 Willow Road, Menlo 

CA 94025. Add $1.75 handling per order. 
dents please add sales tax 


\vailable at fine 

































Great, great 

recipes from your 
great-great- 

grandparents. 


Make history in 
your kitchen with 
® hundreds of authen- 
tic American heri- 
» tage recipes from 
P Chateau Ste. 
& Michelle. “Tastes 
of Liberty” is a 
taste of history. 
With stories of Ellis Island. 
The immigrants. Their special 
ethnic meals. | 
And this full-color, hard-bound, 256- _ 
page book is yours, free, with a $20 contri- 
bution to help restore Ellis Island. | 
Send contribution, name and address to 












“Liberty Centennial ( ) 

Fund”, PO. C/ ho 

Box 4115, Ae 

Dept sia, Mc Hyichelle 
NY, NY 

10163. WASHINGTON STATE WINES 


Allow 10 weeks for delivery. 








ay N D 
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Freshiy eee 


5 ibs 
22.°>| 


SALTED OR UNSAILT|/ 
SHIPPING INCLUDED IN US/ 
EXCEPT HAWAII AND ALASKA 


Buchanan Hollow Nut Co. 
6510 MINTURN, LE GRAND, CA 95333 (209) RTS Te 
CA ONLY 1-800-532-1500 





be 













‘VELVETY UDGE~ 
1# Box w/Pecans $12.95 PPd. 
14 Without Nuts $11.95 PPd. 
Idaho Residents add 5% Tax 
Visa-Mastercard-Checks 
Carolyn Moss 
269 South 300 East 
Jerome, Idaho 83338 
(208) 324-8325 





Catalogue of Oriental / 


Browse at your leisure throug 

full-color pages of original wal 

color paintings, prints and em 

broideries. Write now for you) 

own copy (include $1.00 to c 
mailing costs): 

Louise’s Oriental Arts, In 

2151 Del Franco Street 

San Jose, CA 95131 
(408) 943-1177 





SU} 









Surround yourself 
in warm, lightweight 
elegance. Superblend 
fabric for easy care. 
Contrasting piping, 
shawl collar and 

roll back cuffs. 

Fully guaranteed. 
Order cream, peach, 
“| light blue or salmon. 
Sizes XS, S, M, L 
Regularly $160 

Sale $89 

Shipping and 
handling, $4 























Goose Down Slippers match robes in cream, 
peach, light blue or salmon. Sizes XS, S, M, L. 
Regularly $36 Sale $21 Shipping $2.50 
J Order by phone with MC or VISA, 

call 415/472-2154. 
(C] Use MC, VISA or check for mail orders. 

CA residents add 6% tax 


CWARM ‘TE HINGS 


180 Paul Dr, Dept. CS /San Rafael, CA. 94903 
415/472-2154 —48 Hr Service — MC and VISA 











Sumset Shopping Center (2 


MENDOCINO COAST 
E@V "ERG “Re E «EN 


axel O- 


Abed Fen W a saths 
Bat Onferd hada Gp dind 


Choose from gorgeous, full wreaths of 
fragrant California Bay Laurel, Mendocino 
Coast fir or [not shown] an 18° Oregon 
cedar garland. Perfect gifts, guaranteed 
fresh & festive, with pretty ribbon & 
gift card, too. Visa & MQ. accepted. 
Quantity discounts. 
WREATHS: $18 ea.» GARLAND: $22 


(UPS included 48 contiguous states. Additional 
freight to ship to Hawaii, Alaska or Canada.) 


MENDOCINO COAST EVERGREEN 
Box 2424 Fort Bragg,CA95437 707 964-0480 












THE STOMACH MACHINE $3952 


* Re-educate flabby muscle 

+ Relaxation of muscle 
spasm 

* Money-back guarantee 


Desert Sun Fitness Group 
1605 E. Charleston Bivd., #3 
Las Vegas, Nevada 89104 
1-800-835-2246 Ext. 49 















“STOPPER-POPPER” A Great Gift! 


The SAFE & EASY way to remove & replace 
plastic & cork stoppers on most Champagne 
& many sparkling drinks. Precision mfg 

USA. Pat. Pend. Money back guarantee 
Send $10.00 each plus $2.00 shp. chg 
(Calif-add sales tax.) Check or MO 


McCLUNG & SCHELL CO.. PO. Box 876, Marina, CA 93933 


COLLEGE. 


; It’s needed. ; 
Give to the college of your choice. 
Now. 


ot Fig, 


Advertising contributed for the public good. “@}* 


Cr 5 se 
we Council for Financial Aid to Education, Inc. 
I 6 East 45th St., New York, N.Y. 10017 


CEMBER 1986 











THE GIFT THAT IS ¢ , 
UNIQUE! 9 


\ 
THE NEW ALL DIRECTIONAL SHOWER ARM 


Makes an ideal gift for the 
entire family Manufactured 
from heavy gauge brass 
Time tested and proven 

durability 
Easy to install and adjust 
Write for FREE brochure for 
more information on 
decorator colors, finishes 
and prices 


ADJUST TO 
ANY HEIGHT 
AND ANGLE! 


INTRODUCTORY OFFER 
<7 5° Ls aah bra ape 
VISA Mastercard Card No, _____ Expires —____ 
REON SHOWER FULL MONEY BACK GUARANTEE 
41545 Alpine Oaks Drive P.O. Box 1343 Alpine, CA 92004 













BEAUTIFUL REPRODUCTION 


ANCIENT HOURGLASS 


This ornate reproduction of an 

ancient hourglass is one of our best SOLID 
sellers It's big and sturdy, 9° high BRASS 
nearly 5" in diameter The frame is FRAME 
solid brass, beautifully decorated 


vitely get many compliments on this 
Hurry while supply lasts. Order Today! 







Qos > 


gi 


; 













eS ttitee ee 





You will d 
unique item 
Only $40.00 Postpaid - Moneyback Guarantee 


FAY’S GIFT WORLD 
2163 Aldengate Way, P.0. Box 173-SCi, 


EJGROW YOUR OWN LUCK!LI 


Now, nature's rarest treasure can be yours. Grow 
FOUR LEAF CLOVERS from bulbs exclusively 
imported from Holland. Pot and soil provided. All 
you do is add water. A truly charming gift idea. 
Send $4.99 plus $1.00 handling to 
HENRI'S MILL, INC. 
9903 Santa Monica Blvd. #251, Beverly Hills, CA 90212 





Eri 







Mount Eden, CA 94557 

















OAK ROLL TOPS 


CUSTOM HANDCRAFTED 
REPRODUCTIONS 


File Cabinets and Custom Furniture 
FREE BROCHURES 
Call or Write 


THE WOODSHOP 


2966 Bay Road, Redwood City 
California 94063 + (415) 365-1110 
Open 11 to 5:30, Mon.- Sat. 


LEVOLOR 


NV WVVY V7 OT py, 


0) 
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LEVOLOR 1” Monaco Blinds 
And Other Window Treatments 


Plus Custom Window Treatments Fi 








=) 
= 
— 
i) 
= 
i] 
== 
==) 
esa 
r, 


FREE DELIVERY ON MOST WINDOW TREATMENTS 
ANYWHERE IN U.S.A. EXCEPT HAWAII & ALASKA 


WALLPAPER 
SUPER SAVINGS ON NATIONAL BRANDS 


Custom WINDOWS & WALLS 
Pirlo Me NG 
MADISON HGTS., MICHIGAN 48071 


Call Toll Free 1-800-772-1947 
In Michigan 1-313-585-3026 


I Sheileet PIE LIZZ] 
nT, 
ni nce 
\ 


Wy | Custom-Made 
W se) A 




















RUFFLED 
CURTAINS 
and 
ACCESSORIES 
$62.00 up 
-and- 
already-made 
curtains 
c\ \ (standard size) for 1 
\\ immediate delivery. 
Call for 
information. 
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Ruffled Originals? nc. : 


s 


if 6721 Market St., Wilmington, N.C 

( Catalog $4.00 (Dpt.SS12) 28405 

peti Free flyers Mst.Cd Am.Exp Visa 338 
a Toll-free 1-800-334-2593 In N.C.: 1-800-672-2947 & 
Be re 

AY AAA Lor) 
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bal werydlay Im growing up and soon {0 be 50 fall” 
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vo heres a special | handprint a q 
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“MEMORIES” 
FRAMED and MATTED 
¥4” GLASS 12”x 16” only $22 


The Perfect Gift 


—— oe ee ee eee eee ee eee 
mail check or money order to: 


Fortune Cookies 
916 Hollow Brook, Costa Mesa, CA 92626 
Send “MEMORIES” @$22+$2p/h(2@$42+$3) to: 








Name (please print) 


Address 











Sunset Shopping Center 


a 


mack ree ama 


|Z 


‘a 
ca 
= 


EGP Ge SAEs LY 
1010 Lakeville Street 
Petaluma, California 94952 


*: 


CALL OR WRITE FOR FREE BROCHURE 
FOR DEALER NEAREST YOU. 
Do-It-Yourself Or 
Complete Professional Installation 








City, State, Zip 
COLOR OU Red/Pink OO Blue 

Create a Treasured Heirloom with 
Your Own Child’s Handprint 








S-1 

HEEPSKIN CABIN SLIPPERS 

‘ Guaranteed to please everyone 
on your list. Our #1 slipper for 12 


years. Soft shearling fleece inside 
and on cuffs. FREE CATALOG 


#3185 Ladies $49 
#3535 Men’s $55 






USE YOUR 

CREDIT CARi 

AND ORDER 6 \ 
Call by Dec. 21 fox 


2 miles East on Hwy 34° 92.0 ; gd, 1A 52555 


800-247-8035 


Delivery 


()VERLAND Obi PTH 


NATURAL 


QUALITY 





204 


RECANE 


Lifetime Warranty on Racks 


Temperature & Proper Aeration 















WINECELLARS-US 
High-Quality e American Made 






Cellars from 600 - 20,000 Bottles 
Wood Construction * 5 Year War- 
ranty on Compressor ¢ Uniform 
120V-No Special Wiring 


Your 
Retail Cost 


440 bottle $2495 $1495 
880 bottle 4495 2795 
VISA AmEx MC e Weshipanywher 


Olympic Sales Co. Since 19. 
839S.LaBrea Ave., Los Angeles 9003: 
(800) 421-8045 or in CA (213) 937-32 














ve ORT $475 
aT oa oa |plastic. The VAULT-PORT can be asse 


WolfpackEnterprises |in a few hours by one person requiring 
224 Greenfield Ave. |< ecial skills or tools 
San Anselmo,Ca. 94960 PEC : 
























Your Favorite Chairs * 
EASILY 


Chairs with groove in frame 

12” x 12” Cane Kit 7.00 

18” x 18” Cane Kit 10.00 

24” x 24” Cane Kit 13.00 

Chairs with holes in frame 

3/16” holes fine cane 14.00 

1/4” holes nar-medium cane 14.00 
Chairs with Rush seats 

Rush kit 13.00 

Full line of Basket Supplies 
Catalog 1.00-Postage 1.60 per kit 
AK Post 3.25 per kit 

Wash. residents add 7.9% sales tax 


NORTHWEST CANE SUPPLY 
8010-15 Ave. N.W. 

Seattle, WA 98117 

AREA CODE (206) 784-0706 











L’Humiditemp™ 


Protect and age your wines in the 
replicated environment of a 
subterranean French limestone cave 





SONIC KEY FINDER 


No more lost keys, just whistle and your key finder 
respond with a beep up ti 
20 ft. Great for xmas stock 
ings. 3 weeks deliver 
$4.75 plus $2.25 p&h 
Check or M.O. 


D and J Enterprises: 
1731-422 Howe Ave. 
Sacramento, CA 95825 © 


















LLAMAS ARE FUN! 
Excellent pets and pack anima 
lovable and gentle. Adaptable 
all climates, easy to raise. 
business investment. Fewer th 
— 10,000 in U.S. Prices start ~ 

- $1,500. Largest herd in U.S.A.’ 


PATTERSON LLAMAS © 


Box 220, Sisters, Or 
97759, Phone (503) 549-3831) 
(503) 549-3391 
























with L’'Humiditemp, a product of 
today’s technology 
* Automatic humidity/ 
temperature control. 
* Free standing 
* 360 bottle capacity 
* Active odor filtration 
* Vibration free 
* Screens out light 
* Bottle aeration 
* Many Options Available 
Call 800/243-9355 
or 617/593-3333 


GIRONDE BROS., INC. 
319 Lynnway, Lynn, MA 01901 











SWIVEL TV WALLMOUNTS 


At last Lucasey, a leading manufacturer of wallmounts 
to major hotel chains and hospitals for 23 years, is 


producing a home unit. HamptonChase. 


Money Back 

















Safety Tested 







uarantee ¥ NOW ONLY | All Stee! 
cures TVs $3995 Design 
to 100 Ibs " 
ya \ \ PLUS $8 SHIPPIN Mounting 
livery & \ —— Hardware 
Van —_ Included 
10" Meveagary Fixed 15° Tilt 
Swivels 360° 


000 > 
0 ORDER CALL ANYTIME TOLL FREE. 


1-800 544-3343 EXT, 122 Maer 





IN WA STATE: 206-728-0184 
0 HAMPTON CHASE, 219 1st AVE. N. SUITE 344, SEA., WA 98109 
Le 
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Y ‘are forever 
Unless you help. 


THIS SPACE CONTRIBUTED BY THE PUBLISHEF 


SUN Bit; 


oving? 





oid Interrupted Service 


ase notify us eight weeks | 


fore moving. Place Sunset 
dress label in the space 


vided and print your new | 


Hress below. 


ttach Sunset Label Here 





se Print 

oving Date 

ee 
Address 


Mail to: SUNSET Magazine 
P.O. Box 2447 


Boulder, CO 80322 
Attn: Change of Address 


! 


MBER 1986 





Sunset Shopping Center te 


Lowest Prices! 
LEVOLOR BLINDS 


HOLIDAY 
SWAG 


GUARANTEED TO ARRIVE 
FOREST FRESH 


Christmas Forest's fine Holiday Swags are hand- 
crafted from exquisite sprays of noble fir, white 
pine, red cedar and ponderosa pine cones. The 
splendor of nature is completed with a luxurious 
weather-resistant red velvet bow. The Holiday Swag 
is 25” long. Free brochure. Delivery 1st week in 
Dec. or as requested. Please order early! 


Send Holiday Swag(s) @ 12.50 each-includes shipping to 48 states 
@ 18.00 each-includes shipping to Hawaii 
@ 22.50 each-includes shipping to Alaska 


M.C.# 


IDEAL 
GIFT 


Check enclosed 
Name 
Address 
City State Zip 
Sign greeting from 


Christmas Forest 
445 Beaver Creek Road, Curtis, WA 98538 206-245-3202 


Please enclose additional orders on separate sheet. Thank You! 
Washington residents add 7% sales tax 


Visa# 








BUY THE MOST HEARD OF 


ea 


AT UNHEARD OF NATIONAL 


LAS U8: 
— = 


PRICES! 


ba PAV Neste 01010 Rte VA 
NAME OF BOOK AND PATTERN 
NUMBER *USE CREDIT CARD-GET 

SAME DAY COMPUTER PROCESSING! 
FREE DELIVERY! 
*ALL FIRST QUALITY *DIRECT TO 
eT a Tale] aye Sed ley 


AS THE FIRST NATIONWIDE WHOLESALE 
DISTRIBUTOR, OUR MPa te OF DIRECT TO 
CONSUMER WHOLESALE PRICES HAS GIVEN U 
OVER 4 MILLION SATISFIED CUSTOMERS! 


NO SALES TAX - SAVE MORE - CALL NOW! 
MAKE WALLPAPER AFFO! 
NATIONAL WHOLESALE WALLCOVERING, Rt.10 Ledgewood, NJ 


1-800-631-9341 











Swe Sess ese 


en ALARM CLOCK 


The perfect pet on any 
desk or nightstand! 
Antique gold finished, 
cast metal alarm clock 
Top lifts to reveal white 
dial with raised goldtone 
numerals & hands. 30 
hour movement. 3%” x 


4%". Please allow 2-4 | 
a 





$27.95 includes shipping & 
handling. Check, money order, M/C or VISA 
(include exp. date—or phone credit card orders). 
Fully Guaranteed! 
LYNLEIGH'S CREATURE COMFORTS 
Order today 
or send 


1055 Wheeling 
P.O. Box 32067 
Aurora, CO 80041 50¢ for 
303-367-8598 brochure 


| ; 
| weeks for delivery 





THE #1 DISCOUNT DEALER IN THE USA SELLS 
MORE BECAUSE WE SELL FOR LESS. SHOP AND 
COMPARE OUR PRICES. DON'T BELIEVE DISCOUNT 
CLAIMS, USE SUGGESTED RETAIL AND DISCOUNT 
PERCENTAGE FOR COMPARISON ONLY. lel AND 
COMPARE. 


NOBODY BEATS OUR LEVOLOR PRICES 


MONACO 1” MINI BLIND 65% OFF 
VERTICAL BLINDS .. .. UP TO 60% OFF 
RIVIERA 1” BLIND... . CALL FOR PRICE 
WOOD MINI BLINDS . CALL FOR PRICE 
PLEATED SHADES CALL FOR PRICE 


CALL TOLL FREE 1-800-547-8982 
FREE UPS SHIPPING (48 STATES) 
FREE LEVOLOR BUYERS GUIDE 


WELLS INTERIORS, INC. (9 Calif. locations) 
7171 Amador Plaza, Dublin, CA 94568 








DOWN COMFORTERS 
New & Recovered, 


Quality at low factory prices. 
Also covers and flannel sheets. 
SALE on Recovering. FREE Catalog 


Feathered Friends 


1417 First Ave., Dept. S, Seattle, WA 98101 


FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 


HOLTON FURNITURE CO. 
Dept. W, 805 Randolph St. 
Thomasville, NC 27360 
1-800-334-3183 


EGG 





A CUT ABOVE 
With its laquered wood handle and matching sheath, this 
imported knife raises utility to contemporary elegance. Sharp 4” 
stainless steel blade. A unique gift, ideal for after-dinner 
fruit and cheese, glove compartment or picnic basket. $8.00 
each. Orders of 2 or more $7.00 each. Postpaid. Guaranteed 
Mail check or money order to 


~~ ‘gm | 1322 Idaho Ave. Suite 1O1E 
JOoTO Los Angeles, CA 90025 
Mires men ne Ulel=chm hae aoake 


> DISCONTINUED 
China & CRYSTAL 
4 Complete your treasured bone china, 
earthenware and crystal sets. Write or 
call for a full list of pieces now available 
in your pattern 


USE VISA, M'CARD» BUY or SELL (919) 275-722. 























REPLACEMENTS, cro, Renaatscenoltel: STREET. 


GREENSBORO, N.C.27403-2785 





yee Mee Pw LA Lhe 
At Fabulous Savings 


Call Toll-Free 


GORHAM 
Chantilly $ 78.95 
Strasbourg, $ 82.95 
Fairfax, Sea Sculpture 
Melrose, LaScala $106.95 
REED & BARTON 

Pointed Antique, $ 98.95 
Tara, Woodwind 

18th Century, Eng. $103.95 
Chippendale, Hampton 

Ct., Burgundy 

Francis $114.95 
Savannah 

WALLACE 

Rose Point, $88.95 
Gr. Colonial, French Regency 
Grand Baroque, $113.95 


SALE 


800-556-7376 


TOWLE 

Old Master 
Chippendale 
Grand Duchess, 
King Richard 
LUNT 

Bel Chateau, $109.95 
Modern Vict.,William & Mary 
Eloquence $119.95 
KIRK-STIEFF 

Old Maryland Eng $108.95 
Wmsbg. Shell $128.95 
Queen Anne $136.95 
INTERNATIONAL 

Joan of Arc, $88.95 


SALE 
$ 77.95 
$ 77.95 
$107.95 


Shopping Center 


TREMENDOUS 
SAVINGS ON ALL 
BRAND NAME CHINA 


HUEY 


Sarabande 


Minton - 5 pc. Place Settings 


St. James 


Bianca 

Amherst 
Chinese Flowers 
Osborne 

Palatia 


Bernardaud - Limoge - 5 pc. 


Roulette 


Nikko - 5 pe. Place Settings 
Rendezvous 48.00 


aS 


Lenox - 5 pc. Place Settings 


Autumn 90.00 
Aristocrat 112.00 
Eclipse 90.00 
Block - 20 pc. Sets 
Sextet 94.50 
Sunset 94.50 


Noritake - 5 pc. Place Settings 


Barrymore 
= pel binder 


roy 
Veranda 
Haviland - 5 pc. Place Settings 


Vieux Paris 
Golden Quail 
Magnolia 


Mikasa - 45 pc. Sets 
Fleetwood 195.00 
50.00 


Vogue 1 
Classic Flair 205.00 
Spode-Christmas Tree 29.00 


Fits & Floyd - 5 pc. Place Sets 
Renaiss, Peach, Green aed 
Cloisone’ , Peony 69.00 

Starburs 


6.50 
Les Bands Platinee 65.00 











CUSTOM TABLE PADS 
SAVE 50% 





This offer may expire without advance notice 
Look under table and tell us any numbers that may appe 
FACTORY DIRECT TABLE PAD CO. 
Toll Free 1 (800) 428-4567 Indiana: 1 (800) 433-36) 





FACTORY DIRECT TABLE PAD: 


Prelude, Wild Rose, Rhapsody 


1810, Royal $113.95 
Danish 


Prices subject to change without notice 
N.Y.S. only add sales tax @ All Major Credit Cards Accepted 
Comparable Savings On All Other Fine Brands Carried 
First Quality Only @ Satisfaction Guaranteed 
Store Hours: Sun.-Thurs. 9:30-5:30, Fri. 9:30-3:00 


351 GRAND ST., N.Y.C. 10002 
(1-212) 982-7200 


@yYGifts & Dinnerware, Inc 
FOR ORDERS ONLY: 1-800-GIFTS11 (1-800-443-8711) 


Sir Christopher 
Gold. Aegean $144.95 
Weave, Rom. of the Sea 


PoC mem ge Cm tu ltl) 


Call TOLL-FREE 800-556-7376 
Limited Time Offer. Prices subject to change without 
notice. Call for other prices. Money Back Guarantee. 
Use Visa, MasterCard or American Express. 


Call or ROSS-SIMONS JEWELERS 


write 136 Route 5, Dept. SS12, Warwick, RI 02886 


SAVINGS ON 
STERLING & CHINA 











Order with confidence from America’s oldes 
and largest custom table pad manufacturer. 
Phone 1-800/328-7237 Ext. 281 


108 Briarcliff, Thomasville, NC 27360 
612/646-6778—Ext. 281 





Ross-Simons Offers The Most 
Popular China At Savings 


Al 












© SENTRY, 1986 





18th Century 



































































CHINA STERLING 
5-Pc. PI. Settings 4-Pc. PI. Settings 
=fone: | |CONVECTO 
oe $92.00 GORHAM Charleston $41.00 Heather $29.00 
eran $45.00 | NoWwportScroll, $79.95 Autumn $92.00 Juliet, Camation $32.00 
ep iateacen $45.00 | Melrose $99.95 Liberty $51.00 Harlow $79.00 “For Those Who Want the Very Be 
y “| REED & BARTON Monroe, Tyler $54.00 Carlyle $89.00 
ROYAL DOULTON 18TH Century $96.95 Eternal, Solitaire $49.00 NORITAKE 
Carlyle seats Eng. Chippendale $89.95 Hayworth, Maywood $38.00 Barrymore, Shenan- Clean i 
arlow ] WALLACE Carolina $39.00 doa, Magnificence $40.00 3 Beautiful 
MINTON Franc Holiday $58.00 
Pp rench Regency $94.95 ; Sandhurst 9.00 ir 
consort $95.00 | Grand Baroque $114.95 McKinley $62.00 Rothschild $34.00 
| Jasmine $81.95 | SirChristopher $119.95 ae 08 VILLEROY & BOCH —m 
No IORITAKE anos | KIRK STIEFF Seine, Grasmere 303-00 petite Fleur $39.00 - 
Shenandoah a 8 95 | Paramount $89.95 Consort, Grosvenor $92.00 “™apola, Basket $48.00 « 
Magnificence $44.95 
ere INTERNATIONAL GORHAM 
Bey ie 44 Prelude $89.95 WeSawooD Ariana $36.00 
GORHAM inp wan Amherst $59.00 
Ariar rir saree Cavendish, Palatia $60.00 Rondelle oe 
ieakatian 29 Free eae area $89.95 Osborne $75.00 SPODE 
f $ } pb nese ny el Runnymede $92.00 Christmas Tree $30.00 
ace settings 
CALL TOLL FREE 1-800- 343-0 1712 
MAIL ORDER HOURS: NV oC | Call TOLL-FREE 800-556-7376 
Thur ) \ ) | Limited Time Offer. Prices subject to change without 
Postage & Handli fer notice. Call for other prices. Money Back Guarantee. 
Se | Use Visa, MasterCard or American Express. 





JAMES KAP ‘EWELERS | | caior ROSS-SIMONS JEWELERS 


, | = write 136 Route 5, Dept. SS12, Warwick, RI 02886 













Cable @ 


Discontinued China, Earther 


PPPioPr 







xi EN your fine wools and silks in our 






Locate-Buy ) FA . sweater-sized cedar chest. Heirloom 
per zir > ae > ; = 
- a Aenean Castletor “ee A red cedar with sliding lid 
; (209) 463-3607 I = : $35.95 + i i al See your local dealer or call or write: 
: { ~ . andlin 
For pattern inquiries include self-addr« é <”” INTERIOR COMPONENTS 3 Convector Stoves.2720 Roosevelt. Eugent 
stamped envelope ] 4406 SW Corbett Ave., Portland, OR 97201 


Tel. 503-461-2141 








(503) 223-1836 


SU Pilbe, 







omeowner “Peace Of 
lind” Class ‘A’ 
ire Protection 





NG TILE 


@ Adds Value 
To Your Home 
Lower Insur- 
ance Rates 

@ Virtually 

Maintenance 

Free 


® Re-Root Over 
Existing Wood, 
Shake or 

yi Shingle 

. @ Firm, 50-Year 

| Manufacturer's 

Limited Product 

Warranty 


LL free 1-800-692-3733 
(%) MONIER ROOF TILE 


ere 


ie or. 























xquisite Porcelain Finish 
olors - Red, Ivory, Blue, Black, 

rown, Almond 

brochure and dealer list, contact: 
ACIFIC WOODSTOVE DISTRIBUTORS 
P.O. BOX 1148, Dept S, Santa Cruz, 
CA 95061 (408) 427-1300 










ATURAL FLOORS OF CORK 


valued as a floor of beauty and resiliency. Ideal for kitchens and 
fooms. Warm and soft underfoot with a natural toughness of its 
ork Comes from the bark of oak trees in Portugal and is an excellent 
tor High quality tiles are available in a dense, glossy prefinished tile 
anded, unfinished tile 12'x12" square by 1/4" thick. Today's tough, 
}€ polyurethanes provide the ideal finish for your cork floor. Easily 
ved by the homeowner 

e Hore information and a sample, please send $2.00 to 

CORBETT BROTHERS 
111 CALUMET AVE 
SAN ANSELMO, CA 94960 
(415) 459-5804 
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Sunset Shopping Center 2 







Enhance Your Home With A 


| RUSTIC 
| PATIO COVER 


| This good-looking patio cover will make your 
leisure time so much more enjoyable! Our detailed 
plans for the home craftsman will ensure the 
success of your project. Plans will pass most city, 
county and state codes 


For Your Set of Plans — Send $5.00 to: 


Schultheis, 1058 Clubhouse Dr. 
Santa Maria, CA 93455 
















DAMAGED 
OUTDOOR 


¢ 10 years experience 
* Baked-on finishes _* Factory lacing 
¢ Brown Jordan, Tropitone, etc. 
* Commercial and Residential 
¢ Pickup and delivery 
* Thousands of satisfied customers 
* We also service commercial accounts 


10% DISCOUNT 


relacing with refinishing through Dec. 31, 1986 


P.1.C. Industries 


3005 SPRING ST., REDWOOD CITY, CA 94063 
(415) 366-0800 (800) 523-3100 





Paar a Al 
Tene aes 





SOLIDS DIGESTED AND LIQUEFIED, NOW ABSORBED 
IN OPENED DRAINFIELDS 

SEPTIPRO® SAVES YOU MONEY! No more cred 
mechanical cleaning, digging or pumping: SAFE AN 
EASY TO USE! Just pour into your commode, let it work! 
Results usually visible overnight! Non-toxic, poisonous or 
corrosive, harmless to humans, animals or plumbing. Will 
make your system odor-free. 

1 Ib. for initial treatment of 1000 gal. tank or 4 routine 


monthly 4-oz. treatments 
a ee 


SEPTIPRO distributed by 


John & Carol Harrell 
P.O. Box 50, Brookings, OR 97415 i 






(_) 1 Ib. $8.95 plus $1.40 UPS 
L) 2 Ib. $17.95 plus $1.50 UPS 
For Alaska orders add $2.50 for freight : 
Ship to: 
0 Sa Sn EEE ee i 
Street 
City 
| VISA/MASTER CARD Orders Call (503) 469-4451 

Be GE ae GEE GE ie Oe eT oul 





State Pip ee 





CLEAN & DELICIOUS | 


Do you remember when a glass of water was pleasurable, free of 
chlorine, TCE’s, and heavy metals? Run your tap, expensive bottled 


or filtered water through a countertop distiller. Rediscover clean 
delicious water. Call or write: 


DISTILL-CLEAN (800) 522-4554. 
P.O. Box 4891, Berkeley, CA 94707 


















| 
| 
| 





Our love will last forever, Romeo 
.like my spiral stairs from 


IRONCRAFT 


1000-90 thAV- OAKLAND,CA.94603- 415/632-4612 


Since 1927 





OWN YOUR OWN PIECE 
OF ENGLAND 
A unique, ideal gift for the person 
who has everything, or a special 
indulgence for yourself. One 
square foot of historic English 
Land, titled in your name or the 
name of a friend. You receive a 
two colour, bonafide Deed of Title 
on paper parchment suitable for framing. 
Become an English Landowner for $55.00 
(Cheque, MC/VISA). Send for brochure to: 
Bits of Britain Limited. 
7474 Creedmoor Road 
Suite 288 
Raleigh, NC. 27612. 
(919) 876-7212 


207 
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Oregon Dome, Inc. features 
outstanding manufactured products 
and exciting design ideas which 
provide substantial savings on energy, 
building costs and maintenance. 


Send for literature 
CATALOG, PRICE AND 
PLANNING PACKAGE 


()350 PAGE GUIDE TO CON- 
STRUCTION MANAGEMENT. $32.95 


xp OREGON DomE.Inc. 


3215 Meadow Lane Suite S, Eugene, OR 97402, (503) 689-3443 








$8.00 











wsel Shopping Center 






Acut above. 


Find o out why everything Foe 
a Lindal home is a cut above, in our 
full-color Lindal Planbooks, Get both 
for only $7.00. Stop by or call the 


Lindal dealer nearest you. 
















East Bay Spiedel & Associates (415) 939-7122 
Santa Rosa Toliver Cedar Homes (707) 542-2000 
Redding Harold Price Construction (916) 223-0478 
Tomales Cedar Homes by Bonari (707) 878-2088 

S. Lake Tahoe Crystal Bay Homes (916) 541-2555 
San Jose Stucky & Associates (408) 559-4457 

Chico Blueberry Hill Cedar Homes (916) 873-3580 
Truckee Timber Touch Homes (916) 587-4877 
Pollock Pines Cedar Homes Eldorado (916) 644-3025 


4 LINDAL CEDAR HOMES 


P.O. Box 24426, Dept N26, Seattle, WA 98124 (206) 725-0900 





DOME HOME KITS 


Spacious...Efficient... 
Affordable... 
Monterey Domes 
Homes are 
designed 
fora | 
lifetime 7 
of savings. 
Up to 50% more energy a 
efficient than everyday homes. Patented > 
SE system comes precut and color coded. 
Send for 100 page color 
Catalog & Plans Book. $6.00 
iin Fully Guaranteed! 


1760 Chicago Ave 
Riverside, Calif 9251 
ee ee ee ee 


Don AV-12 


i Please rush my Monterey Domes Catalog & Plans Book. Enclosed is $6.00.  @ 
t Also, send me the Basic Dome Assembly Manual {or an additional $5.00 i 
5 Name. i 
Os Address. i 
' City/State/Zip i 
§ Send to: MONTEREY DOMES a 
i t 
i i 
oo 





Introducing The 


SO] LID OAK 














BALSA 





Beautify and Protect 
Your Home from the Elements 
e Wind and rot resistant 
e@ 30 year limited product warranty 


CALL CAL-SHAKE DIRECT 
1 (800) 826-0072 
1 (800) 242-ROOF (in Calif, 


pons 5355 N. Vincent Ave. 


CAL-SHAKE’ Irwindale, CA 91706-2081 & 





P.O. Box 2048 











‘ The Logical Way to Live. 
ROCKY MOUNTAIN LOG HOMES 


‘ e California Cabin— perfect for a get-away 
| kend or family vacation—only $19,900/kit 
i 


tain Log 


page full-color pla n book, Rocky 
Bouse 19 East Shaw, Suite 111-A 
ul toll-free uy 800- 948- 2729 


ix 





DRAMATIC WESTERN BEAUTY 


STATE-OF-THE-ART STYLE 
Real Log Homes offer over 40 standard 
designs with unlimited possibilities ranging 
from dramatic contemporaries to rustic 
cabins. Enjoy quality living in a home 
backed by a professional design staff, 
patented building system and 23 years 
experience producing 14,000 home 
packages. 


To order our free brochure or $6 Plan 
Book call 1-800-Real Log or write 


Sierra Log Homes, Inc. 
Dept. SUF, Box 2083 
Carson City, NV 89702 


©1986 Traditional Mgmnt. Co., Inc. 








Let Northern Timber Fram 


Make Your Home a Ca 
Handcrafted oak timber fr 
homes built to last centui 
JN Pezance and durability) 
authentic joing 
Free broch 


Northern Ti , 


Framing, 
P.O. Box 110 Dep 








BN) 2.2 OH 43 
(419) 878-8 





Ns 


models with countless 
options and choice 
Ponderosa pine in three 
log styles. 
» Energy efficient, low 
% maintenance. Build it 
4 yourself and save. 


Send for FREE brochure 
or NELHI's detailed 
Planning Kit ($6) to: 

Western Regional Manager 

12608 Furneaux Road 

Marysville, CA 95901 


(916) 742-0322 © 1986 by NELHI 











& ROCKY MOUNTAIN TIMBERWORKS } +}: 


Timber Expire Homes 


Nai 
“5 


¢ Adaptable to any design j 
© Super insulated (R28-40 Wht, 


© Design & construction 
© Affordable - Ideal for ow 
builders 


Sunset Shopping Center te 


DOGGIE DOORS! 
¢ PET DOOR PANELS FOR 
SLIDING GLASS DOORS 
— NO HOLE TO CUT! — 17 MODELS AND 
SIZES FROM $65.95 


TRADITIONAL MODELS FOR 
WOOD DOORS AND WALLS 
— 29 MODELS AND SIZES 
FROM $16.49 
MONEY BACK GUARANTEE 
Call or write for Celebrati 
- FREE CATALOG , eleoraling 
1) WILL LOVE THE 
* FREEDOM. YOU'LL LOVE THE One tn fu 
CONVENIENCE. SAVES 
ENERGY AND CARPETS TOO! 


PATIO PACIFIC, INC., DEPT 21L BALLOON 
24433 Hawthorne Blvd. 


Torrance, CA 90505 (213) 378-9286 


pac agens 3 Doon STORE AVI ATIO IN 
~ VISA & MC ACCEPTED of NAPA VALLEY 
ees Champagne Brunch 
Be es ee et Commemorative Wall Plaque 
“The Ultimate Christmas Gift” 


5 707 252-7067 
"| Sp 
Reserve by mail or phone © MC/VISA Next day delivery 
» 2299 ThirdSt. + Napa, CA 94558 


This year give 
the spirit of Japan. werent" T4990 


3 town kena s0000 J RETURN $4Qg 
es ver ein ft _ oy distinction ups Shibumi : ADDRESS 
rading .ONZal and gardening items, sushi sets, 
tableware, Ikebana vases, water hammers, clothing, LABELS 
ind more. For your Shibumi catalog, a fascinating a 1000 gummed economy 
armchair tour of Japan, send $3 or call (Visa, MC and - name and address la- 
American Express accepted.) 2 bels printed in black 


ri rading Lil with ANY name, address, zip code. Up to 4 lines. 
j Shibumi Trading : Bee lace nmeieda Order S717 Set of 1000 Economy Labels (hoxed).. $1.49 


800-843-2565 (In Oregon) (503) 683-1331 250 
Crystal-Clear 


RETURN 
ADDRESS 98 
LABELS 


The color of your sta- 
tionery shows through 
these transparent la- 
bels. Sharp black printing on self-stick see-through labels. 


AMERICA'S Order P2031 Sat of 250 Crystal-Clear Labels (boxed) $2.98 
CUP GOLD 25° , 
SOUVENIR BGA ae 
KEYRING | | ATV 24 cross $998 


LABELS 
Glossy white self-stick 


HOUSE® 


THAT RENTS & SELLS BY MAIL 
1,000’S OF FASCINATING 
“HOW-TO” VIDEOTAPES . . . 


GARDENING @ COOKING 
SPORTS @ ARTS & CRAFTS 
HUNTING FISHING @ PETS & 
ANIMALS @ SELF IMPROVEMENT 
IECHANICS @ ACADEMIA @ ETC. 





Please Write for Our Catalog! 
bend $2.00 to Post Office Box 5101S 
Carmel, CA 93921 





A unique magnetically operated cat 
flap which allows your cat to come 
and go as it likes, 
leaving un- 

wanted animals 

out in the 

cold. As the 

Jj cat approaches 

a magnet on 

A its collar 
activates a solenoid 
automatically releasing 
the flap catch allowing 
only your cat to enter. 
Suitable for most 
doors, including glass, 
it comes with complete 
instructions for easy 
installation. It operates 
on a 9-volt battery or 
can be connected to 
your main electricity 
supply using a 6-volt 
transformer. 











$65.00 pilus $3.00 shipping 
(Califomia Residents add Sales Tax) 
FARFETCHED IMPORTS 
15th Avenue, San Francisco CA 94116 
415/665-1112 





* No Rust 
* Nickel Plated 
* Superbly finished in 
four colours 
* An ideal souvenir memento 


labels cling to any 
* Coated in deep epoxy resin mt 
to prevent tarnishing smooth surface — no 


eA Gift Idea for all moistening. Sharp black printing up to 4 lines. 
SSH aera pehoralized! Order P6030 Set of 250 White Gloss Labels (boxed) $2.98 
f Add 30¢ per set for shipping & handling 
es o Actual size 2” x 4" Walter Drake sarisraction GUARANTEED 
AMERICAS | cu asiar enteRPRISES | {307-C Drake Bldg. ____Colorado Springs, CO 80940 
CUP 1987 ¥ Victory St., Murrumbeena } 2 ag > = ye Sa 


3163, Melbourne, Australia 


TO ORDER PLEASE SEND $10 U.S. INCLUDES FIRST ; Canimals™ 
CLASS POSTAGE AND HANDLING personalized canned animals 
Satisfaction guaranteed 
eS Send for four color brochure. 

NAR ES cs sar- 02 sighaes — Canimals™ 

Y 7 Montana Lane 
ADDRESS . ; ; Menlo Park, CA 94025 

} (415) 325-3536 
Gily’. Lraie ae Filling the world with Oohs & Aahs!!! 


FACTORY 
DIRECT 


Satisfaction guaranteed! 

petter, more portable way to cook outdoors!”’ 

ONLY 6 Ibs. 
table grill, fuel pan all included, extra skewers optional 
* Send for free accessory catalog. 

rh parties - Tailgate parties - Back-pack « Jeep Jamborees 

it: $34.99 & $3 Ship. American Express, CK, M.O. accepted 
Western Design 

ia Los Ninos, Walnut Creek, CA 94596 + 707-745-0813 

1-800-255-8989 Ext SPOKER. 

bin USA COD Accepted 
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LETTER FROM Smser 
Gifts of time and talent 


Hundreds of Sunset readers across the West tell us 


about their involvement in a great variety of volunteer projects 


“I learned sharing from my mother. She 
always said not to hold your fists too 
tight—nothing will come in or go out if 
you do.” Mary Stallworth of Pomona, 
California, said that, and it glows with 
sincerity. 

Last December we ran a query about 
sharing in Sunset. “We're looking for a 
few good volunteers,” it began. We asked 
readers to tell us their experiences, espe- 
cially if they were involved in innovative 
projects. 

Soon the mail poured in, ! ostcards 
to binders crammed \ 
and clippings. They ranged | 0- 
one programs of modest scale 

wide group action. All reaffirmed 

we sensed: the spirit of volunteeri 


210 
— 


very much alive in the West, and there are 
innumerable worthwhile projects and pro- 
grams for us to report. 

In fact, a recent Gallup poll shows 36 
percent of Westerners are involved in 
charity or social service activities of some 
kind—a 5 percent increase since 1977. 
That’s the highest level of volunteerism to 
date in a trend-line that has risen steadily 
in the last 10 years. 


Such efforts are increasingly important. 


Making up for lost funding 


Over the past decade, government aid to 
he needy has been curtailed, and many 


procrams have been abandoned. The 
Gromim-Rudman bill mandated 4.3 per- 
Ce s in federal spending in fiscal 


1986; much steeper cuts seem certail 
fiscal °87. 


Most volunteer groups have proved ff; 


ient. ‘In 1979,” says Mary Heising of 
Food Bank in California’s Santa ©) 
County, “we were 97 percent fede 
funded. Within four years, we lost al 
money.” Yet her organization has ttl}, 
the amount of food it hands out, 


million pounds a month, and 10) 


thanks to a small army of 1,250 ¥ 
teers—distributes meals or food pack 
to 63,000 people every month. 
Faced with drastic funding cuts, } 
County, California, set up the Civie 


ter Volunteers—retired professionals, §. 


dents seeking job experience, and ret | 
women looking to enhance skills am 





br 6( 
Ty 
Mil 









he Wilsons of S4 
scores of people a 








these Oregon 


®. In all, the volunteers provided 
00 in services in the last fiscal year. 
Syogram is now a national model. 


@pling of our mail 


a quick look at the kinds of pro- 
um we heard about: 

and libraries. Dozens of letters 
1 on this vital area of community 
ent. Two examples: 
, Fresno (city and county) stopped 
school crossing guards. In stepped 
ers, 350 strong, to provide street 
or 6,000 students each school day, 
axpayers $250,000 annually. 
ill, a community in Portland, is 
roud of its library, which grew from 
thinking in 1974 to reality in 1976 
w bulges with 28,000 volumes, 
all donated. In this unincorporated 
p of some 5,000, more than 60 
onate 800 to 900 hours to library 
every month. 


: skills. We heard about numerous 
ations that help people match their 
community needs—like the Retired 
ve Volunteers of Palo Alto, 

nia, which matches professional 

sts with nonprofit groups that need 
rial help; its program is now being 
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adapted for nationwide use. We talked to 
Master Food Preservers and Master Textile 
Advisors—volunteers manning telephones, 
sharing their knqwledge in other ways. And 
we visited several Master Gardeners in the 
San Francisco and Portland areas who are 
typical of hundreds of others who, in dozens 
of counties across the West, help 
homeowners solve gardening problems. 

The small-town spirit. Many small towns 
simmer with volunteer efforts. Judging from 
our letters, Gualala, La Cafiada Flintridge, 
and San Anselmo in California and 
Ashland in Oregon are blessed with a 
notable abundance of effective projects. 
And six letters from Santa Rosa, 
California, described the exceptional level 
of volunteering there. 


We also heard about CAN—Cambria’s 
Anonymous Neighbors, who provide 
temporary light housekeeping for the infirm 
and disabled, feed the hungry, and respond 
to household crises in this small coastal 
California town. There’s no paid staff; some 
75 volunteers are involved. One result: 
about 20 isolated elderly citizens have 
avoided costly institutionalization. 

On the medical front. Stanford University 
Hospital now has 30 PRAs—Patient 
Relations Associates, volunteers who offer a 
caring link between patient and hospital 







and patient and community to meet the 
special needs of patients and their families. 
Also at Stanford, volunteers from Apple 
Computer bring computers to the pediatrics 
ward and show young patients how to use 
them. “It’s amazing to see a quiet, shy 
eight-year-old suddenly become vivacious 
and outgoing after only 15 minutes on the 
computer.” 


Auburn is one of 150 communities in 
California using Lifeline, an emergency 
home response system designed to provide 
help when a frail or elderly person becomes 
incapacitated. It can reduce expenses from 
the $1,500-per-month cost of a convalescent 
home to $15 per month. The West has 
more than 300 Lifeline programs; most are 
totally volunteer. 


Helping the Jaw. Four letters touched on 
this field of interest. 

One example: Attorneys, judges, and 
parolees are brought together in a novel 
volunteer program in several California 
counties. The parolees are usually young 
school dropouts; they’re typically 
“suspicious, tough, street-smart, and, in 
many cases, afraid they won’t make it.” 
Volunteers and parolees get acquainted, 
talk out problems, and then work jointly to 
help seniors and the handicapped. “When 
young people see they can bring cheer into 
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others’ lives, it helps them recognize their 
self-worth, crucial to becoming productive, 
law-abiding citizens.” 
One or two people can make a big 
difference. Winifred Hellman of Forest 
Grove, Oregon, tells about “‘a young lady 
who has grown up with handicapped people, 
though she is not one. She spends free time 
with them, takes her cats and dog to visit, 
also talks with them. She started games 
where the people can use their hands 
throwing balls, use their feet to kick, also 
go through a maze with their wheelchairs. 
She has been doing this volunteer work 
since she was 13; now she’s 18. Her name: 
Lena Ann Langue.” 

In San Diego, Bill and Maxine Wilson and 
a great many of their neighbors have been 
stretching limited budgets at Christmastime 
to cook turkey and ham dinners for several 
hundred appreciative people. 

Char and Rudy Pribuss of San Mateo, 
California, practice “paintbrush 
diplomacy”: they take American children’s 
art wherever they travel, often giving it to 
schools in foreign countries. Their efforts 
and enthusiasm have led to several joint 
U.S.-U.S.S.R. shows. 

In Tucson, nurseryman Bill Garber’s way of 
sharing his passion for growing things has 
had a dramatic impact on many children. 
Largely as a result of his efforts, more than 
1,500 children are presently cultivating 
vegetables at their schools and learning 
better nutritional habits. 

That’s show biz. We heard about quit 

few people who put their theatrical sk 

use in generous ways. 

The Carrousel of Clowns is a group of 
men and women, ages 14 to 75, who spend 
free weekends in hospitals, senior centers, 

ind children’s homes in the Los Angeles 

irea, presenting half-hour shows of skits, 
poems, dances, and songs. 


We went to Portland to see members of 

Oregon Senior Theatre Ensemble put on 
one of their uninhibited musical dramas; 
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this group of 20 goes to schools and rest 
homes to help debunk myths about aging. 
Taping and video-taping. Taping is central 
to one of many fine Junior League 
programs we heard about: Arizona 
Remembers, a series of 2-minute vignettes 
of reminiscences by old-timers that were 
taped for radio broadcast by volunteers 
from the Arizona Historical Society and the 
Junior League of Tucson. 


The hungry, the abused, the blind. Our 
letters pointed up the great number of 
groups—such as Soup Kitchen in 
Wyoming’s Campbell County, Loaves & 
Fishes in Portland, the Bay Area’s Food 
Banks, the Golden Empire Gleaners in 
Bakersfield, Food Share and Family to 
Family in Ventura, Life in Los Angeles, 
Riverside’s Survive Food Bank, and Share 
in San Diego—that help feed the hungry 
year-round. We went on the rounds with 
Loaves & Fishes, which operates 30 meal 
sites; last year it served 900,000 meals, with 
a daily crew of 350 volunteers. 


Child abuse is such a difficult problem to 
deal with. What can lay volunteers do in 
these cases? A great deal, says The 
Exchange Club, whose 19 centers for 
combatting child abuse are supported 
totally by donations. In 90 percent of their 
cases, these volunteers helped break the 
hild-abuse cycle—at a cost of less than $4 
visit. 
ane O’Connor tells us that Braille Institute 
Angeles is “warm, working, and 
filled with all kinds of people doing all 
ls of service for the blind of all ages. 
the largest nonprofit rehab center for 
he blind in the world. Last year, our 1,600 
vo sers helped 24,000 people, free.” 
ratural world. A great many responses 


Seniors 
Po 






















a 
"Wand volun 


to our query came from people involved 
with wildlife, wilderness, and natural 
history. Adopt-a-park, adopt-a-stream, 
search and rescue... the list goes on. Ohi 
of our pictures shows volunteers loading } 
steelhead fry for planting in the San 
Lorenzo River near Santa Cruz; another: 
shows an injured seal-getting help at they 
California Marine Mammal Center. i 
If you’d like to get involved... i 
We'll be reporting a variety of nota 
volunteer projects and programs in de 
in future issues. Many of these arti’ 
will be continuations of Sunset’s It 
standing Community Action series—t 
cles on how neighbors band togethe 
solve problems. Since the series ~ 
launched in 1954, we’ve published 
over 200 such reports. 

But it would take a Sunset-size direc 
to list all groups in the West that: 
looking for volunteers. For suggest 
about where you can help, talk to 
neighbors; ask at libraries, schools 
churches; call city hall or county info 
tion numbers. Or look in the yellow f 
under Social Service Organizations. } 
Your commitment can be as little ¢f 
hour or two a week. The payoff? “I 
dubious but thought I would give it a 
wrote Janet Ballowen of Ash Creek, ! 
rado, speaking of her first day helpin 
deaf. ‘‘Now I’m just sorry that I liv 
many years not knowing how rewa | 
this kind of involvement could be. ” 
this is what the world is all about.” 
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